For  Reference 

Do  Not  Take 

From  the  Library 


Every  person  who  maliciously 
cuts,  defaces,  breaks  or  injures 
any  book,  map,  chart,  picture, 
engraving,  statue,  coin,  model, 
apparatus,  or  other  work  of  lit- 
erature, art,  mechanics  or  ob- 
ject of  curiosity,  deposited  in 
any  public  library,  gallery, 
museum  or  collection  is  guilty 
of  a  misdemeanor. 

Penal  Code  of  California 
1915,  Section  623 
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foot  reflexology:  $40 
herbal  facial:  $65 


one  and  a  half  hour  Swedish  massage:  $125 

a  day  where  all  you  have  to  do  is  breathe 
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Platinum  MasterCard"  has  a  high  spending  limit 
for  the  things  that  matter,  it's  also  the  preferred  card  of  ISPA, 
the  International  Spa  and  Fitness  Association,  enjoy. 


Platinum  MasterCard, 


there  are  some  things  money  can't  buy. 

for  everything  else  there's  MasterCard!" 
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www.mastercard.com 
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1999  IDEA  HOUSE  TEAM 

Developer/Builder:  The  O'Brien  Group 

Architect:  Frank  Stolz,  South  Coast  Architects 

Landscape  Architect:  Jim  Ripley, 
Ripley  Design  Group 

Interior  Designer:  Ann  Jones  Interiors 

1999  IDEA  HOUSE  SPONSORS 

Ace  Hardware 

Acura 

California  Closets 

Canac 

Casablanca  Fans 

Corian 

FTD 

CE  Appliances 

Hewlett-Packard 

HomeBase 

Hot  Spring®  Spas 

James  Hardie 

Karastan 

Kohler  Co. 

Lennox  Industries 

Mervyns 

Pacific  Coast  Feather  Co. 

Pella  Corporation 

Pickering  Flooring 

Pier  1 

Safeway 

Supersoil®  Brand 

Target 

Trex®  Easy  Care  Decking'" 

Velux-America,  Inc. 

Weber  Grills 

Proceeds  from   he  Idea  House  will  benefit  Community  Impact, 
if  you  are  interef; :  ed  in  volunteering  at  the  idea  house,  please 
i'ty  Impact  at  650/965-0242. 


Visit  Sunset's 
ranch  house  of  the  new  millennium! 

Come  see  dozens  of  ideas  and  innovative  products| 
at  Sunset's  Idea  House,  located  at  Oak  Valley  in 
Cupertino,  California. 

Saturdays  &  Sundays 
June  26-October  10 
10  a.m.-5  p.m. 


Thursdays  &  Fridays 
July  l-July  30 
10  a.m.-4  p.m. 

Location 

22179  Hammond  Way 
Cupertino,  CA 

General  Admission 

#8  per  person 

$  1  off  General  Admission  for  Seniors 
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Call  1-800-786-7375 

for  confirmation  of  Idea  House  dates  and  hours. 

Sunset 

THE  MAGAZINE  OF  WESTERN  LIVING 


Hie  Road  Is  Long  And  Dusty,  But  You've  Made  A  Great  First  Step. 
Presenting  The  Monogram  Professional  Range. 


ijomeday,  the  sizzle  of  salmon  steaks  will  replace  the  whine  of  drills 
and  pounding  of  hammers.  And  when  that  day  comes  you  will  be  glad 
ion  built  your  kitchen  around  the  Monogram  Collection.  Because  it 
incorporates  the  best  of  both  European  and  American  design  into 
a  superior  series  of  professional,  free-standing  and  built-in  appliances. 
\  line  with  performance  and  aesthetics  as  grand  as  your  vision. 

The  Monogram  range,  for  example,  can  handle  the  most  demanding 
culinary  challenges  with  ease  and  flair.  The  ovens  can  convection  bake 
and  broil,  thermal  bake  and  broil,  self-clean  and  even  "proof  bread. 
Die  cooktop  has  a  grill,  a  griddle  and  burners  that  fire  up  to  15,000  BTU's. 

And  every  Monogram  appliance  has  a  feature  no  one  else  can 
Dffer.  GE's  reputation  for  quality  service  and  a  package  of  customized 
services.  Call  800.626.2000  for  our  detailed  brochure  and  the  dealer 
nearest  you.  And  take  that  great  first  step. 


Monogram. 

We  bring  good  things  to  life. 


THE  PRECISION  FIT*  REPLACEMENT  WINDOW  FROM  PELLA*  ONCK 
AOAIN  PROVING  THAT  VOL!  CAN  EASILY  REPLACE  AN  ORIGIN/| 

Is  it  the  original?  Or  is  it  the  replacement?  With  our  Precision  Fit®  Windows,  no  one  will  ever  know  for  sure.  That's  because 
we  didn't  compromise  on  performance  or  looks.  We  wouldn't  think  of  it.  But  we  did  think  of  making  replacement  windows 
that  are  custom  built  to  any  1/4"  dimension,  so  they  can  be  installed  easily,  without  disrupting  your  paint  or  wallpaper. 
They're  available  in  a  complete  line  of  double-hung  sash  options,  including  our  innovative  Designer  Series®  or  the  always  classi\ 
Architect  Series?  It's  just  one  of  the  myriad  ways  our  windows  make  your  home  look  like  a  masterpiece.  To  find  out  more, 
contact  us  at  1-800-54-PELLA  or  visit  our  website  at  www.pella.com. 


PellaCorpi    ition  C286Z99RA 


VIEWED  TO  BE  THE  BEST.' 
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Sunset's  Idea  House/ 110 


September 
1999  features 

Into  the  woods 20 

California's  Sequoia  and  Kings  Canyon 
national  parks  offer  visitors  sublime 
hiking,  a  new  lodge,  and  giant  trees. 

Lessons  in  green 62 

A  Sonoma  garden  inspires  with  colorful, 
textural  combinations  of  foliage. 


Two-wheeling!/  86 


Party  bites/ 102 


i 

Three  great  ways 

to  plant  bulbs 78 

Combined  in  containers  with  annuals, 
highlighted  alone  in  pots,  or  massed  in 
beds.  Cover  photo  by  Norman  A.  Plate. 

Two-wheeling! 86 

Your  guide  to  great  bike  rides  in 
Monterey,  Marin,  and  beyond. 

Party  bites 102 

A  tableful  of  small  plates  in  the  tradition 
of  Spanish  tapas  sets  the  perfect  tempo. 

Sunset's  1999 

Idea  House 110 

We  adapted  the  classic  ranch  house 
into  the  ultimate  home  on  the  range. 

A  food  lovers' 

picnic 161 

Neighbors  meet  every  week  to  share 
strategically  simple  potluck  fare. 


Sunset 

The  Pacific  Monthly 

departments 


Travel 

Northern  California  Travel  Guide: 

A  stroll  in  Burlingame,  historic  Wood- 
land near  Sacramento,  treehouses  in 
San  Francisco,  Yosemite  art  in  Moraga, 
Mexican  folk  dance  in  San  Jose,  Mill 
Valley  sculpture,  save  the  date 27 

Call  of  the  Klamath  in  Oregon  35 

Explore  the  Gold  Country's 

South  Yuba  River 43 

Monterey's  converted  Fort  Ord   46 

History  of  the  buffalo  hunt  at  Ulm 
Pishkun  Visitor  Center  in  Montana    46B 

A  sea  change  in  Fort  Bragg   46D 

San  Francisco  Bay's  Angel  Island 48 

USS  Missouri  tour  at  Pearl  Harbor 50 

Garden 

Harvest  baskets:  Handsome  totes 

for  vegetables  66 

Northern  California  Garden  Guide: 
Island  of  conifers  in  Fort  Bragg, 
coconut-fiber  pots,  late  clematis, 
events,  grow  your  own  fertilizer   . .    69 

Northern  California  Checklist 74 

Head  start  for  cool-season  crops  . . .  .76 


Home 

Home  Guide:  No-sew  pillow  wrap, 
Idea  House  architect  profile,  instant 
decks,  house-painting  tips  134 

Before  &  After:  Flipped  remodel . .  .141 

Instant  bubbling  fountains  142B 

Food 

Amazing  grapes  144 

Food  Guide:  Cross-rib  roast,  peeling 
pomegranates,  zippy  Asian  herb, 

cheesecake,  measuring  cups  151 

Wine  Guide:  Tasting  tips  156 

Quick  Cook:  Beef  gets  a  round  158 

Kitchen  Cabinet:  Reader  recipes  .170 

Chutneys  to  relish 172 

Low-Fat  Cook:  Myth  about  eggs 174 


COLUMNS 

From  the  Editor 10 
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Fried  Green  Pimientos  106 

Garlic  Mushrooms  105 

Grape  and  Pear  Salad  Cups ..  .144 

Grape-Blue  Cheese  Bites  . .  .144 

Grilled  Grape;  in  Salami 
Bonnets    145 

Grilled  Lamb  Chops  with 
Romesco  Sauce  105 

Honeyed  Figs  and  Serrano 

Ham  on  Nut  Toast   104 

Marinated  Clams 106 

Roasted  Grapes  with 

Serrano  Ham   IDS 

BREADS 

Berry-Oat  Muffins 170 

Catalan  Tomato  Bread  108 

Grape  Pizza 145 

SALADS 

Asian  Chicken  Salad 164 

(irape-Bulgur  Wheat  Salad    .145 


Jicama-Cucumber 

Tabbouleh  162 

Lentil-Goat  Cheese  Salad     .  .164 
Spinach  Salad 162 

MAIN     COURSES 
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Chicken  Chilaquiles  Frittata    174 

Chicken  with  Grapes 145 

Crab  and  Potato  Frittata 174 
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Honey-Dijon  Barbecued 
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Italian  Oven-fried  Meatballs       158 

Kofte  Meatballs   158 

Meatball  Sandwich 158 

Meatball-stuffed  Pocket 

Breads 158 

Pcnne  with  Mustard 

Greens  and  Meatballs  158 

Rau  Ram  Chicken  Salad 152 
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Platter  

164 

Three-Mushroom  Lasagna 

.166 

Turkey-Sage  Meatballs 

158 

Turkey  Sausage  Frittata 

174 

SIDE     DISHES 

Curried  Potatoes 

151 

Green  Beans  with 
Balsamic  Sauce   

162 

Spanish  Herbed  Fries  

105 

DESSERTS 

Apple-Pecan  Noodle  Kugel   . 

.168 

Brown  Butter  Chocolate 
Brownies  .         

168 

Butter  Kuchen  with  Grapes  . 

.146 

Fresh  Cheese  with  Honey 
and  Almonds   

108 

Overnight  Blackberry 
Cream  Cake 


Tanner  Cheesecake 
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Vlany  admirable  qualities.  A  variety  of  colors.  Sort  of  like  people. 


Toyota  Camry  is  the  U\  selling  car  in  America  for  the  second  year  in  a  row*  Looks  like  we  all  share  more  in  common  than  we  think. 

TOYOTA     ev&r»iflla*i 

1999  Toyota  Motor  Sales,  U.S.A..  Inc.  Buckle  Up!  Do  it  for  those  who  love  you.  'Based  on  R.L  Polk  1997. 1998  calendar  years  total  car  registrations  1800  GO  TOYOTA  ♦  WWW.toyot3.com 


From  the  Editor 

BY    ROSALIE    MULLER    WRIGHT 

Reinventing  the  ranch  house 

■  The  Western  ranch  house,  originally  conceived  by  Southern 
California  designer  Cliff  May  in  the  1930s,  was  first  reported 
in  Sunset  in  1936.  The  concept  of  a  house  that  celebrates  in- 
door/outdoor living  on  one  floor  then  spread  nationwide,  ex- 
ploding into  tract  home  developments  in  the  1950s.  That 
might  have  destroyed  a  less  worthy  idea,  but  the  logic  of  the 
ranch  house  is  sound  and,  we  thought,  should  be  revisited. 
Thus,  for  our  second  recent  major  home  design  project  (we 
built  Sunset's  Dream  House  last  year),  we  decided  to  rein- 
vent the  ranch  house  (see  page  110). 

Home  editor  Daniel  Gregory,  an  architectural  historian, 
worked  closely  with  Frank  Stolz,  the  architect,  on  the  origi- 
nal plan.  Style  editor  Ann  Bertelsen  worked  with  interior  de- 
signer Ann  Jones  to  ensure  that  the  paint  colors  and  furnish- 
ings complemented  the  overall  effect.  The  wall  colors  are 
from  Sunset's  Western  paint  palette  (July  page  72).  And  mar- 
keting director  Courtney  Compton  made  sure  the  project 
came  in  on  time.  The  house  is  at  Oak  Valley  Estates  in  Cu- 
pertino, California,  and  can  be  toured  through  October  10. 
For  details,  call  (800)  786-7375  or  visit  our  website, 
www.sunset.com,  and  click  on  "Events." 

The  Western  Publications  Association,  an  organization  of 
more  than  200  publishers,  recently  awarded  Sunset  an  un- 
precedented five  first-place  awards  for  editorial  excellence. 
The  Maggies  are  to  Western  magazines  what  the  Oscars  are  to 
movies.  Hats  off  to  Sunset 's  hardworking  and  imaginative  staff. 


Idea  house  team:  From  left,  Rich  jrd  Hiroshima,  South  Coast  Architects; 
Jim  Ripley,  Ripley  Design  Group  (landscaping);  Ann  Jones,  interior  designer; 
Gary  Abies,  O'Brien  Group  (developer),  Frank  Stolz,  architect;  Beth  Bartlett, 
O'Brien  Group;  and,  from  Sunset,  Ann  Bertelsen,  senior  editor  for  style, 
Courtney  Compton,  marketing  director,  and  Daniel  Gregory,  senior  editor  for 
special  projects/home. 

Subscribers  have  comprehensive  access  to  articles  on 
website.  If  you  subscribe  at  www.sunset.com,  you'll 
receive  a  password  for  immediate  on-line  use. 
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Before  you  glide 


through  coastal  fjords,  marvel  at  Alaska's  glaciers, 
dine  on  five-star  cuisine,  and  watch  orcas  at  play, 


wmmmmmmm*** 


YOU  HAVE  TO  TEAR  OUT  THE  CARD. 


X>  ALASKA'S  GLACIER  BAY  NATIONAL  PARK 


There's  no  better  way  to 
scover  Alaska  than  cruising. 
;pecially  if  your  ship  is  one  of  the 
e-star  fleet  of  Holland  America. 
Our  Alaska  features  ships  specifically 
signed  for  cruising  the  Great  Land's 
iterways.  With  wrap-around  decks, 
acious  viewing  lounges,  uncrowded 
treats. . .  From  our  panoramic 
ndows,  watch  as  silent  forests  glide  by. 
1  eagle  soars;  our  on-board  naturalist 


points  out  its  nest.  We'll  cruise  close- 
up  to  shimmering  glaciers,  and  ashore, 
take  you  on  adventures  you  won't 
experience  anywhere  else. 

This  is  the  best  of  Alaska, 
aboard  the  highest-rated 
premium  cruise  line.8 

To  get  started,  simply 
return  the  attached  reply 
card,  and  we'll  send  you  our 
free  Alaska  Planning  Guide.  Not  only 


•BY  READERS  OF  CONDE  NAST  TRAVELER  SHIPS'  REGISTRY  NETHERLANDS.  BAHAMAS 

is  it  brimming  with  everything  you 
need  to  choose  your  perfect  cruise, 
it's  full  of  Alaska  travel  tips,  exciting 
photos,  detailed  itineraries, 
and  previews  of  the  five-star 
service  and  sumptuous 
cuisine  you'll  find  on  board. 
Put  the  dream  into  motion 
by  replying  today. 

Holland  ®  America 


A  TRADITION  OF  EXCELLENCE 


IR  ALASKA:  The  difference  is  five-star  ships;  larger  staterooms;  on-board  naturalists;  exclusive  children's  shore  excursions;  and  more. 


Open  House 

LETTERS  FROM  OUR  READERS 


CHOOSING  CEILING  COLORS 
In  the  process  of  deciding  what  colors  to 
paint  my  living  room  and  dining  room, 
your  article  "Lessons  in  Color"  (July, 
page  72)  was  of  great  help.  I  can  visual- 
ize the  color  scheme  for  the  walls  and 
the  compatible  flooring  textures  and  col- 
ors, but  what  to  do  about  the  ceilings? 
Any  suggestions  would  be  appreciated. 

Dian  Seipp 
McMinnville,  Oregon 

Editors  note:  The  color  you  select  for 
the  ceiling  will  affect  the  whole  room. 
Generally,  white  and  pastels  make  a 
ceiling  appear  higher,  while  dark  col- 
ors such  as  deep  browns  and  reds  seem 
to  draw  it  down.  A  soft  yellow  ceiling 
will  cast  a  warm  glow  over  a  room  that 
gets  cold  north  light. 

CHEESE  TASTING  IN  NEW  MEXICO 
My  husband,  Jason  Alcorn,  and  I  were  de- 
lighted to  see  the  article  A  Renaissance 
of  Western  Cheeses"  (May,  page  90).  Ja- 
son is  from  Albuquerque,  and  during  a 
visit  there,  we  sampled  Sierra  Farms's 
cheeses  at  a  holiday  bazaar.  The  lady  at 
the  booth  invited  us  to  visit  the  farm  the 
following  weekend.  One  of  my  better  ad- 
ventures! Lovely  scenery,  lots  of  animals, 
and  wonderful  food.  Carmen  and 
Valentin  Sanchez  are  magnificent  hosts. 

Pat  Kolodich 

Portland 

Editor's  note:  Sierra  Farms  in  Tijeras, 
New  Mexico,  makes  a  variety  of  cheeses 
from  goat's  milk.  For  more  informa- 
tion, call  (505)  281-5061. 

A  TIMELY  GUIDE  FOR 
VANCOUVER-BOUND  EXPLORERS 
Wow,  what  timing!  As  we  prepare  to 
spend  a  long  weekend  in  Vancouver, 
British  Columbia,  your  article  Vancou- 
ver Rising"  (July,  page  82)  provides 
everything  we  need  to  explore  the  met- 
ropolitan flavor  of  the  city  before  head- 
ing north  to  the  mountains.  We  may  re- 


side in  the  East,  but  we  live  for  our 

Western  vacations.  Thanks  for  keeping 

us  in  touch  with  the  West  throughout 

the  year. 

Steve  Goldstein 
Jenkintown,  Pennsylvania 


THE  ONE-HOUR  BIRDHOUSE 
While  trying  to  come  up  with  a  project 
for  our  Cub  Scout  den,  I  found  the  bird- 
house  plans  in  the  March  edition 
("Build  a  Better  Birdhouse,"  page  123). 
My  father  and  I  cut  all  the  pieces,  and 
the  Scouts  put  them  together  in  one  60- 
minute  session.  As  you  can  see  in  the 
photo  (above),  it  was  a  great  success. 
The  Scouts  gave  them  to  their  mothers 
for  Mother's  Day. 

Karin  Masunari 
Beaverton,  Oregon 


SANTA  MONICA:  COOL  BREEZES, 
HOT  DEBATE 

Your  article  "Santa  Monica's  Greatest 
Moment"  (Juty  Page  22)  struck  a  jarring 
note  with  a  quote  from  Ruth  Seymour, 
who  opined  that  the  city's  pre- 1979  pol- 
itics were  "to  the  right  of  Genghis 
Khan."  I  guess  she  means  conservative, 
a  word  unacceptable  to  those  enlight- 
ened souls  to  the  left  of,  let  us  say,  for- 
mer resident  Jane  Fonda. 

But  by  quoting  Seymour,  you  have 
brought  out  a  characteristic  of  Santa 
Monica  that  is  not  apparent  to  visitors: 
its  highly  charged  political  atmos- 
phere. This  divisiveness  is  much  to  be 


regretted,  as  the  "sleepy  little  seaside 
village"  of  Seymour's  early  years  (and 
mine)  was  a  more  relaxing  place  to 
live.  We  enjoyed  Santa  Monica's  major 
attractions  just  as  much  then  as  we 
do  today:  the  ocean  views  from  Pal- 
isades Park,  the  cooler  summer  tem- 
peratures (10°  lower  than  L.A.),  and,  of 
course,  the  beach. 

Jill  Renton 

Santa  Monica 


A  PRETTY  GARDEN  SHED— FOR  $15 
Re:  "Tiny  Tool  Shed"  (May,  page  148).  I 
made  my  version  (above)  for  under 
$15,  including  a  potting  bench  along- 
side. I  used  scrap  redwood  fence  pick- 
ets and  recycled  hardware  from  an  old 
shed.  It  was  the  ideal  solution  for  the 
ugliest  spot  in  my  garden.  Thanks  for 
sharing  a  great  idea! 

Christina  Rash 

Stockton,  California 


Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  (650)  327-7537.  Send  e-mail 
(including full  name  and  street  address) 
to  openhouse@sunsetpub.com.  Include 
a  daytime  telephone  number. 

The  gardens  at  Sunset's  headquarters 
are  open  to  visitors  9  to  4:30  Mondays 
through  Fridays  except  holidays.  Call 
(650)  321-3600  with  any  questions. 
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HOME    FURNISHINGS 

/'  /'  r  c  <»  i    of  your   it  fe 


Best  of  the  West 


BY      CHASE       REYNOLDS       EWALD 


Designing  the  West 

■  Western  style:  trophy  heads  on  a 
rough-sawn  pine  wall  and  a  saddle 
blanket  thrown  over  a  bunkhouse  bed, 
right?  Not  entirely.  Each  September,  in 
Cody  Wyoming,  scores  of  craftspeople 
at  the  Western  Design  Conference  offer 
their  own  interpretations  of  the  style  of 
the  West,  and  there's  nary  a 
trophy  head  in  sight.  These 
artisans  are  worthy  succes- 
sors to  Thomas  Molesworth, 
whose  furniture — made  in 
Cody  from  the  1930s  to  the 
mid-1950s — fused  the  practi- 
cal durability  of  the  Arts  and 
Crafts  movement  with  a 
Western-inspired  aesthetic. 

At  the  conference,  some 
1,500  architects,  interior  designers, 
writers,  craftspeople,  and  Western 
enthusiasts  attend  four  days 
of  events — a  high-energy 
fashion  show  on  opening 
night,  a  variety  of  ed- 
ucational lectures, 
a  final  awards  ( 
breakfast — or  just 
browse  the  decorative-arts 
exhibit.  On  display  is  the 
work  of  about  60  artisans, 
selected  by  a  jury  from 
more  than  100  applicants. 
Cody  retailers  create  an  un- 
official extension  of  the 
conference  by  providing 
space  for  craftspeople  to  show 
additional  items.  From  interac- 
tive sculpture  to  a  Christmas  tree 
made  of  elk  antlers,  from  colorful 
clothing  to  a  chess  set  whose  hand- 
made pieces  pit  predators  against 
prey,  the  works  show  off  quality,  diver- 
sity, and  a  decided  sense  of  Western 
whimsy. 

The  focus  is  on  furniture:  massive 
wood  beds,  couches  with  cowboy 
cutouts,  chairs  incorporating  the  or- 
ganic curves  of  river  driftwood.  Materi- 
als range  from  the  expected — wood 


Cody's  annual 

gathering 
rounds  up  the 

best  in 

Western  arts 

and  crafts. 


"WATERFALL  l"l 

table  by  Patl 
Olson  usesl 
redwood, 
sandstone,  andj 
steel.  David I 
LaMure'sj 
"Walking"  lamp 
is  raku -fired 
clay  topped  by| 
a  copper  shade. 
"Fainting  I 
couch"  by 
Dennis  Judd 
has  a  birch  and  | 
glass  tabletop. 


and  leather — to  innovations 
such  as  petrified  stone.  A  Native 
American  vein,  evident  in  hand- 
beaded  leather  curtains  and  painted 
Indian  parfleche  bags,  runs  through 
these  versions  of  contemporary  West- 
ern style. 

Interior  designer  Hilary  Heminway 
a  past  judge  and  co-owner  with  Terry 
Baird  of  Montana  Wagons  (which  last 
year  won  the  Best  Western  Spirit 
award  for  reinventing  the  outhouse), 
points  out  the  conference's  contribu- 
tion to  the  continuing  development 
of  Western  decorative  arts.  The  ex- 


hibitors, says  Heminway,  "learn  from 
each  other  and  develop  new  ideas. 
The  quality  of  the  work  just  gets  better 
and  better."  ♦ 

The  1999  Western  Design  Conference 
takes  place  September  22-25-  Confer- 
ence information:  (888)  685-0574. 
Lodging  information:  Cody  Country 
Chamber  of  Commerce,  (307)  587- 
2297,  or  Cody  Area  Central  Reserva- 
tions, (888)  468-6996.  Information 
about  related  events  (the  Buffalo  Bill 
Art  Show  and  Sale  and  the  Buffalo 
Bill  Historical  Center's  Patrons  Ball): 
(888)  598-8119- 
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EOPLE  Are  COMING   HERE 


at  an  Incredible 


ow  low  is  our  summer  special?  So  ridiculously  low,  even  we  can't  divulge  the  price.  However,  we  can  tell  you  the  rooms  are  simply 
Dectacular.  Like  that's  news,  right?  There's  20  restaurants.  With  everything  from  fast  food  to  fancy  food.  A  spa  and  fitness  center 


'here  the  pampering  never  ends.  And  you  won't  want  it  to.  Three  quaint  little  pools  (see  above). 
he  Forum  Shops.  The  shopping  wonder  of  the  world.  We've  got  Cleopatra's  Barge  night  club, 
ounges  that  rock  until  the  wee  hours.  Not  to  mention  Las  Vegas'  most  famous  casino. 


>. 


all  now.  Our  "Go  Roman"  Summer  Special  isn't  going  to  last  forever.  Especially  at  this  rate. 


LAS    VEGAS 


www.caesars.com   promotion  ends  8/31/99.  subject  to  availability. 


LJiCEA      R  $  C  K. 
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www.chevrolet.com. 
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GMCorp   bucldfc 


I  he  (_>evy''    |ahoe    is  rci  tamly  right  at  home  at  the  country  club.  £>ut  it's  equally  comfo] 
It's  big,  powerful  and  willing  to  go  just  about  anywhere  you  want  to  talce  it.  |\|'j 


(^hevu  "Jahoe.  ]t  pursues  eagles 

and  birdies.  Not  to  mention  wildebeests, 

grizzlies  and  walleues. 


miSBm 


across  the  plains,  exploring  the  backwoods  or  just  being  parked  next  to  a  placid  fishing  hole. 
:  foursomes,  but  sometimes  it's  just  more  fun  to  strike  out  on  your  own.  (Jhevy    |ahoe. 
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uncovering  macdonalD:  Ralph  Sipper  maintains  a  good 
collection  of  his  famous  friend's  first  editions. 


Gumshoe 
in  Paradise 

■  In  September,  life  in  the  most  beauti- 
ful city  in  the  world  acquires  a  wary 
edge.  The  wind  blows  hot  over  San 
Marcos  Pass.  In  the  cafes  along  State 
Street,  people  look  up,  squinting,  wor- 
rying. Are  those  ashes?  Is  that  flame?  But 
let  an  expert  describe  the  possibilities: 

"Before  we  reached  Santa  Teresa  I 
could  smell  smoke.  Then  I  could  see  it 
dragging  like  a  veil  across  the  face  of  the 
mountain  behind  the  city. 

'Under  and  through  the  smoke  I 
caught  glimpses  of  fire  like  the  flashes 
of  heavy  guns  too  far  away  to  be  heard." 

That's  from  a  mystery  called  The  Un- 
derground Man.  It's  by  Kenneth  Millar, 
a.k.a.  Ross  Macdonald,  and  he's  writing 
about  his  adopted  hometown,  Santa 
Barbara,  a.k.a.  Santa  Teresa.  Macdonald 
died  nearly  two  decades  ago,  and  for  a 
while  he  seemed  in  danger  ol  ;  \g  for- 
gotten. Now  he's  being  read  aga  n.  A 
current  queen  of  detective  fictio 
Grafton,  pays  him  homage  by  setting 
•  '!es  in  a  fictional  Santa  Teresa.  A  new 
donald  biography  has  been  pub- 
I    One  can  walk  into  a  bookstore 
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OUR  MAN  IN  SANTA  BARBARA 

BY      PETER       FISH 


and  load  up  on  re- 
issued titles  like  The 
Zebra-Striped  Hearse. 
"He  had  a  discon- 
certing habit,"  says 
Ralph  Sipper,  Santa 
Barbara  rare-book 
dealer  and  longtime 
Macdonald  friend. 
"When  you'd  talk, 
he'd  just  stare  at  you. 
You  felt  he  was  look- 
ing inside  you." 

A  useful  skill  for  a 
detective  writer.  Cana- 
dian-raised, Macdon- 
ald came  to  Santa  Bar- 
bara in  the  1940s.  In 
1949  he  published  a  mystery  called  The 
Moving  Target.  It  was  his  fifth  novel,  but 
the  first  using  the  Macdonald  pen  name, 
the  first  using  the  Santa  Barbara  setting, 
the  first  featuring  a  private  detective 
named  Lew  Archer. 

The  18  Archer  novels  offer  the  satis- 
factions you  seek  in  a  detective  story. 
Archer  walks  in  the  tough-guy  footsteps 
of  Dashiell  Hammett's  Sam  Spade  and 
Raymond  Chandler's  Philip  Marlowe — 
he  can  take  a  punch,  and  handle  both 
a  .45  and  a  murder- 
ous blond — though 
he  has  traded  their 
brutal  cynicism  for  a 
certain  weary  kind- 
ness. The  stories  also 
supply  the  requisite 
circuitous  plots,  a 
corpse  or  two,  and  a 
gaudy  sense  of  doom. 
But  the  books  also 
give  you  more.  When 
it  came  to  catching 
the  rhythms  of  Southern  California  life, 
Macdonald  had  the  literary  equivalent  of 
1  pitch.  It's  all  here — the  blowsy 
bead-  'owns,  the  desert  cities  with  their 
1  ite  1  Ims  and  somnolent  heat.  Above 
.11    In       is  Santa  Barbara,  a  city  so  beau- 


tiful that  it  can  appear  a  red-tiled  mi 
rage;  it's  also  a  place  of  secrets,  where 
people  fool  themselves  into  thinking 
money  will  keep  them  eternally  happy — 
only  to  find  paradise  stolen  from  them 
as  fast  as  flames  can  lick  chaparral. 

Santa  Barbara  has  not  put  up  any 
monuments  to  Macdonald,  not  even  a 
plaque  in  the  courthouse  where  he  ob- 
served murder  trials  for  inspiration.  Still, 
it  is  possible  to  devise  a  literary  pilgrim- 
age. After  I  leave  Sipper's  bookstore,  I 
drive  to  the  Coral  Casino  Beach  Club, 
where  Macdonald  eavesdropped  on 
Montecito  millionaires,  then  out  to  the 
stucco  apartments  of  Isla  Vista,  where 
the  wayward  adolescents  that  populate 
his  books  hole  up.  Next  I  drive  into  the 
mountains  that  watch  over  the  city. 

A  good  writer  can  love  a  place  so  in- 
tensely he  or  she  feels  compelled  to  re- 
veal everything  about  it,  both  shadows 
and  light.  Macdonald  did  that  with  Santa 
Barbara.  Like  any  ace  private  detective, 
he  knew  the  bad  when  he  saw  it;  like 
only  a  few  of  them,  he  thought  he  could 
make  it  good.  "He  saw  Santa  Barbara  as 
a  Periclean  Athens,"  says  Ralph  Sipper. 
"He  wanted  to  make  it  ideal." 

I  am  standing  near  where  some  o: 


RALPH  SIPPER/BOOKS 

is  open  by  appointment 
(805/962-2141).  Many  of  Mac- 
donald's  mysteries  have  been 
reissued  by  Vintage  Books/ 
Random  House.  Tom  Nolan's 
Ross  Macdonald:  A  Biography 
(Scribner,  New  York,  1999;  $32 
hardbound)  is  available  through 
most  bookstores. 


Santa  Barbara's  worst 
fires  have  started.  It  is 


a  hot  day,  and  the 
chaparral  has  the 
smell  of  kerosene,  but 
I  look  down  on  a 
sight — the  red-tiled 
city,  the  blue  curve 
of  ocean — that  can 
break  your  heart  with 
its  perfection.  At  the 
close  of  The  Under- 
ground Man,  the  fire 
that  races  through  most  of  the  book  is 
extinguished.  Lew  Archer  cracks  the 
case.  The  guilty  are  brought  down;  some 
of  the  innocent  get  chances  to  make  new 
lives  here.  A  lot  of  places  never  get  the 
writer  they  deserve,  but  this  one  did.  ♦ 
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Top  Ratings  Earned  By 

The  Tax-Free  Leader 


Morningstar  Ratings    6/30/99 

FRANKLIN  NATIONAL  TAX-FREE  FUNDS 

OVERALL  3-Yr 

5-Yr  10-Yr 

OVERALL  3-Yr  5-YrlO-Yr 

FRANKLIN  STATE  TAX-FREE  FUNDS" 

Franklin  Federal  Tax-Free  Income 

5* 

5*  5*  5* 

Franklin  LA  Tax-Free  Income 

4* 

4* 

5*   4* 

Franklin  High  Yield  Tax-Free  Income' 

5* 

5*  5*  5* 

Franklin  MA  Insured  Tax-Free  Income 

4* 

4* 

4*   4* 

Franklin  Insured  Tax-Free  Income 

4* 

4*  5*  4* 

Franklin  MD  Tax-Free  Income 

4* 

4* 

4*  4* 

Franklin  Federal  Interm-Term  Tax-Free  Incon 

le   5* 

4*  5*  n/a 

Franklin  Ml  Insured  Tax-Free  Income 

4* 

4* 

4*   4* 

FRANKLIN  STATE  TAX-FREE  FUNDS 

OVERALL  3-Yr  5-YrlO-Yr 

Franklin  MN  Insured  Tax-Free  Income 

4* 

4* 

4*   4* 

Franklin  AL  Tax-Free  Income 

4* 

4*  4*  4* 

Franklin  MO  Tax-Free  Income 

4* 

4* 

4*   4* 

Franklin  AZ  Tax-Free  Income 

4* 

4*  4*  4* 

Franklin  NC  Tax-Free  Income 

4* 

4* 

4*   4* 

1  Franklin  CA  High  Yield  Municipal1 

5* 

5*  5*  n/a 

Franklin  NJ  Tax-Free  Income 

4* 

4* 

4*   4* 

1  Franklin  CA  Insured  Tax-Free  Income 

4* 

4*  4*  4* 

Franklin  NY  Interm-Term  Tax-Free  Income 

4* 

4* 

4*    n/a 

Franklin  CA  Interm-Term  Tax-Free  Income 

5* 

4*  5*  n/a 

Franklin  NY  Tax-Free  Income 

5* 

5* 

5*   5* 

Franklin  CA  Tax-Free  Income 

5* 

5*  5*  5* 

Franklin  OH  Insured  Tax-Free  Income 

4* 

4* 

4*  4* 

Franklin  CO  Tax-Free  Income 

4* 

4*  5*  4* 

Franklin  PA  Tax-Free  Income 

5* 

4* 

5*   5* 

Franklin  FL  Tax-Free  Income 

5* 

4*  5*  5* 

Franklin  PR  Tax-Free  Income 

5* 

5* 

5*  4* 

Franklin  GA  Tax-Free  Income 

4* 

4*  5*  4* 

Franklin  TX  Tax-Free  Income 

5* 

4* 

5*  5* 

Franklin  KY  Tax-Free  Income 

4* 

4*  4*  n/a 

Franklin  VA  Tax-Free  Income 

4* 

4* 

4*   4* 

Top  Ratings  Earned 


Through  diligent  research  and  prudent  management, 
a  variety  of  Franklin  tax-free  income  funds  have  been 
honored  with  the  most  4-  and  5 -star  ratings  in  the 
tax-free  category  by  Morningstar.  The  funds  were  rated 
among  1,591,  1,191  and  366  municipal  bond  funds  for 
the  three-,  five-  and  ten-year  periods  ended  6/30/99, 
respectively1  Past  performance  does  not  guarantee  future 
results. 


Largest  Tax-Free  Income  Fund  Manager 

Franklin  is  the  largest  tax-free  income  fund  manager 
in  the  U.S.  with  over  $50  billion  in  tax-free  fund  assets 
under  management.  A  pioneer  in  the  tax-free  mutual 
fund  concept,  Franklin  introduced  its  first  tax-free  fund 
in  1977,  using  a  disciplined  investment  approach.  Today, 
the  number  of  tax-free  fund  shareholder  accounts  has 
grown  to  more  than  850,000. 


1-800-FRANKLIN  Ext.  ftm 


SUN9/99 


Call  for  free  prospectuses  containing  more  complete  information  including  sales  charges,  expenses  and  risks.  Investors  should 
read  them  carefully  before  they  invest  or  send  money. 

rMomingstar  proprietary  ratings  reflect  historical  risk-adjusted  performance  as  of  6/30/99.  The  ratings  are  subject  to  change  every 
month  and  are  calculated  from  the  funds'  three-,  five-  and  ten-year  average  annual  returns  in  excess  of  90-day  Treasury  bill  returns  with 
appropriate  sales  charge  adjustments,  and  a  risk  factor  that  reflects  fund  performance  below  90-day  T  bill  returns.  The  top  1 0%  of  the 
funds  in  a  broad  asset  class  receive  five  stars,  the  next  22.5%  receive  4  stars,  the  next  3  5%  receive  3  stars,  the  next  22.5%  receive  2  stars  and 
the  bottom  1 0%  receive  1  star.  Ratings  are  for  Class  A  shares  only;  other  classes  may  vary. 

"For  investors  subject  to  federal  or  state  alternative  minimum  tax,  all  or  a  portion  of  these  dividends  may  be  subject  to  such  tax,  depend- 
ing on  the  fund.  Distributions  of  capital  gains  and  of  ordinary  income  from  accrued  market  discount,  if  any,  are  generally  taxable. 
'High  yields  reflect  the  higher  credit  risks  associated  with  certain  lower-rated  securities  in  the  fund's  portfolio  and,  in  some  cases,  the 
lower  market  prices  for  these  instruments. 
Franklin  Templeton  Distributors,  Inc. 
www.franklin-  templeton.com 


Franklirf  Templeton 


777  Mariners  Island  Boulevard 
San    Mateo,    CA    94404 

Serving  Investors  for  Over  50  Years 
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Into  the 
woods 


California's  Sequoia  and  Kings  Canyon 
national  parks  reward  visitors 
with  sublime  hiking,  a  new  lodge — 
and  giant  trees 


BY    JEFF    PHILLIPS 


■  Giant  Forest  is  strangely  quiet. 
Through  the  summer  of  1998, 
this  grove  of  ancient  sequoias, 
with  cabins  and  motel  rooms, 
restaurants,  and  other  services 
tucked  among  the  massive 
trunks,  was  the  site  of  one  of  the 
busiest  villages  in  Sequoia  Na- 
tional Park.  But  on  this  autumn 
afternoon,  the  cabins,  the  cars, 
just  about  everything  is  gone, 
and  the  only  sound  that  ripples 
through  the  patient  silence  of 
the  giant  trees  is  the  crunch  of 
Bill  Tweed's  footsteps. 

The  park's  chief  naturalist  is 
making  his  way  to  a  smoothly 
cut  stump  that  is  so  immense  an 
entire  class  of  fifth  graders  could 
assemble  on  it  and  sing  "America 
the  Beautiful."  Scrambling  onto 

the  weathered  expanse,  he  surveys  the  towering  stacks  of  debris 
scattered  through  the  grove — all  that's  left  of  Giant  Forest  Village. 
"This  is  our  grand  gesture  for  the  next  millennium,"  Tweed  says  from 
the  remains  of  a  tree  that  was  old  when  the  last  millennium  began. 
"This  park  is  about  living  things.  For  years  we've  been  telling  people 
you  can't  have  a  town  in  a  sequoia  forest.  Now  we're  finally  remov- 
ing it.  Once  these  scraps  are  hauled  away,  we'll  begin  restoring 


«te< 


RESTORING  THE  FOREST: 

Ranger  Athena  Demetry 
plants  seedlings  that  may  one 
day  be  towering  sequoias  like 
those  at  left. 
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Saving  sequoias 

There  are  less  obvious  threats  to  the 
survival  of  giant  sequoias  than  the 
sharp  bite  of  a  double-headed  ax. 
fire  suppression.  One  of  the 
biggest  dangers.  Years  of  suppres- 
sion efforts  in  national  parks  and 
forests  combined  with  recent  periods 
of  drought  have  created  perfect  con- 
ditions for  insect  infestations,  dis- 
eases, and  catastrophic  forest  fires 
throughout  the  Sierra. 

One  solution  is  conducting  con- 
trolled burns,  managed  fires  that  can 
reduce  forest  fuel  loads  and  thin  out 
understory  plants.  Sequoia  and  Kings 
Canyon  park  staff  have  pioneered  the 
technique,  and  late  summer  and  au- 
tumn visitors  are  likely  to  see  burns  in 
progress. 

smog.  A  more  insidious  problem,  it's 
generated  from  California's  urban  ar- 
eas and  highways,  then  backs  up 
against  the  Sierra  in  concentrations 
strong  enough  to  damage  some  pine 
species;  experts  believe  it  also  re- 
duces the  survival  rate  of  sequoia 
seedlings. 

logging.  Still  the  most  immediate 
threat  to  the  Sierra's  giant  sequoias. 
"Most  people  don't  realize  that  more 
than  half  of  the  sequoia  groves  in  the 
Sierra  are  not  protected  in  a  park  or 
preserve,"  says  Joe  Fontaine  of  the 
Sierra  Club's  Sequoia  Task  Force.  Ac- 
cording to  Fontaine,  27,000  acres  of 
sequoia  groves  are  outside  park 
boundaries,  and  logging  and  logging- 
road  construction  still  occur  around 
the  groves. 

The  Sequoia  Ecosystem  and 
Recreation  Preserve  Act  of  1 997  (HR 
2077),  introduced  to  Congress  by 
California  Representative  George  E. 
Brown  Jr.,  would  create  a  340,000- 
acre  preserve  to  protect  these  trees 
and  provide  forest  recreation.  For 
more  information,  write  Joe  Fontaine 
at  Box  307,  Tehachapi,  CA  93581 ,  or 
visit  www.bigbaldy.com/sequoia. 


the  forest  to  its  natural  condition." 

Tweed  paces  off  the  circumference  of 
the  stump:  60  feet.  A  big  tree  by  any 
standard.  In  1950,  park  rangers  or- 
dered the  removal  of  this  2,200-year- 
old  sequoia  because  it  was  starting  to 
lean  over  a  handful  of  cabins.  A  cross 
section  of  the  log  is  now  displayed  in 
front  of  the  General  Sherman  Tree,  just 
up  the  road.  Hopping  off  the  stump, 
Tweed  shakes  his  head.  "It's  ironic  that 


ranges  roughly  between  5,000  anj 
7,000  feet  of  elevation.  The  Genera 
Highway — the  road  linking  the  mo:| 
popular  areas  of  Sequoia  and  Kind 
Canyon  national  parks — leads  past  th] 
best  of  both  parks'  groves. 

By  later  this  fall,  all  but  a  handful  (I 
the  300  buildings  that  once  clutterej 
Giant  Forest  will  be  gone.  Those  lei 
are  historic  and  will  be  used  for  park  f| 
cilities  and  interpretive  centers  by  tl 


"This  is  our  grand  gesture 

for  the  next  millennium.' 


KINGS  CANYON 
NATIONAL  PARK 


KINGS 


just  48  years  later  we're  getting  rid  of 
the  cabins  this  tree  was  felled  to  pro- 
tect," he  says  with  a  sigh.  "Still,  what 
we're  doing  here  now  has  broad  valid- 
ity for  the  rest  of  our  national  parks." 

Tweed  is  referring  to  the  mandate  of 
all  national  parks  to  protect  the  na- 
tion's treasures.  In  recent  years  no 
parks  have  done  a  better  job  than  Se- 
quoia and  Kings  Canyon.  In  the  Sierra 
about  equidistant  from  San  Francisco 
and  Los  Angeles,  these  parks  were  es- 
tablished to  protect  the  world's  largest 
living  things.  And  to  ensure  public  ac- 
cess to  them. 

Now  is  one  of  the  best  times  to  ex- 
ploi     the  Sierra's  sequoia  zone,  which 


summer  of  2001. 

Last  fall  a  few  longtim 

park  visitors  lingered  fc 

a  nostalgic  last  look  i 

the  village.  I  wasn't  on 

of  them.  Not  only  was  th 

village's    location    inaj 

propriate,    but    th 

concession-run  lodj 

ing  was  sadly  lackin 

even     by     nation 

park  standards,  ani 

the  food  service  wa 

awful.  Seeing  the  villag 

in  my  rearview  mirror  fo 

the  final  time,  I  offere« 

only    a    relieved    "goot 

riddance." 


ON  THE  GENERALS  HIGHWAY 
Parting  with  Tweed,  I  wind  up  the  nai 
row,  two-lane  ribbon  of  the  General 
Highway  and  park  in  front  of  th 
largest  living  thing  on  the  planet:  tht 
General  Sherman  Tree.  Most  peopli 
stop,  take  a  snapshot,  and  drive  on 
Some  stay  to  hike  the  easy  Congres 
Trail,  which  loops  into  the  forest  pas 
other  sequoias  with  names  lik< 
McKinley  and  General  Lee.  But  I  tak< 
the  longer,  lightly  used  Trail  o 
the  Sequoias/Circle  Meadow  Looi 
through  open  groves  of  sequoias 
fragrant  with  the  perfumes  of  bea 
clover  and  sugar  pine,  and  out  int( 
meadows   where   the   leaves   of  th< 
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Offer! 


Reward  Yourself  With  A  Free  Gift, 
ust  For  Trying  Starbucks®  Home  Delivery 


Starbucks  Home  Delivery  service 
is  like  having  your  own  personal 
Starbucks  store  right  on  your  doorstep 

Not  only  does  Starbucks  Home 
Delivery  send  regular  shipments 
of  our  fresh-roasted  coffees  on  a 
schedule  you  choose,  but  every 
order  is  backed  by  our  passion 
for  quality,  service  and  the 
world's  best-tasting  coffees.  If 
you're  not  100%  satisfied, 
you're  free  to  cancel 
anytime  after  receiving 
your  first  shipment. 

AS  A  MEMBER, 

YOU'LL  LOVE  THE 

CONVENIENCE  AND 

SPECIAL  VALUES 


(a  $45.95  value);  special  values  on  selected  catalog 
merchandise;  exclusive  coffees;  and  the  freedom 
and  flexibility  to  adjust  your  order  at  any  time. 
And  right  now,  you  can  get  started  for  just  $10.95 
(plus  $4.35  shipping  and  handling)."'1" 

Fresh  to  your  door  — 

and  your  satisfaction 

is  guaranteed 

Your  coffee  arrives  with  that  straight- 
from-the-roaster  freshness,  securely  sealed 
in  our  special  FlavorLock™  bags.  And  we 
guarantee  your  satisfaction:  If  a 

Starbucks  product  fails  to 
meet  your  expectations, 
we'll  gladly  replace  it  or 
refund  your  money. 

Call  today 


Starbucks  Home  Delivery 
pampers  you  from  the  moment 
you  join. 

You'll  enjoy  members-only  rewards, 
including  a  free  32-fluid-ounce  coffee 
press  and  Starbucks  stainless  steel  travel  mug 


Your  free  gifts  when  you  try  Starbucks  Home 

Delivery:  an  elegant  32-fl.-oz.  coffee  press  and 

stainless  steel  travel  mug  (a  $45.95  value). 


To  sign  up,  and  receive  your 
free  gifts,  call  1-800-782-7282 
before  October  15,  1999. 
Then  start  brewing  your  Starbucks  coffee  and  enjoying 
the  exclusive  rewards  of  Starbucks  Home  Delivery 
right  away. 


To  join  Starbucks  Home  Delivery:  1.  Call  1-800-782-7282.  2.  Mention  offer  code 
902934  and  item  number  EN0001.  3.  Provide  your  name,  address,  and  credit  card  information  to 
our  customer  service  representative.  4.  We'll  send  you  one  pound  of  our  Encanta  Blend™  coffee, 
along  with  your  free  gifts,  for  just  $10.95  plus  $4.35  shipping  and  handling.  You  may  choose  other 
coffees,  but  the  price  may  exceed  $10.95.  5.  Every  five  weeks  thereafter,  we  will  ship  the  same  type 
and  amount  of  coffee  that  you  ordered  for  your  first  shipment,  unless  you  call  us  to  change  your 
coffee  or  delivery  schedule.  6.  You  can  change  your  coffees  or  delivery  schedule  or  cancel  your 
membership  anytime  after  you  receive  your  first  shipment.  7.  Charges  after  the  first  shipment  will 
depend  on  the  type  and  amount  of  coffee  you  choose. 

This  offer  is  applicable  only  to  mail-order  purchases  and  is  not  redeemable  in  our  retail  stores. 
Limit  one  membership  per  household.  Starbucks  reserves  the  right  to  substitute  gifts  of  equal  or 
greater  value.  All  prices  are  in  U.S.  dollars.  Sales  tax  will  be  added  where  applicable.  Payment 
must  accompany  order. 

Offer  good  for  new,  first-time  memberships  and  only  for  shipments  to  continental  U.S.  addresses. 
Call  for  shipping  and  handling  rates  outside  the  continental  U.S.  Offer  expires  October  15,  1999. 
©  1999  Starbucks  Corporation.  All  rights  reserved. 


Yes.  I  want  to  receive  regular  ship- 
ments of  my  favorite  Starbucks®  coffees 
-  and  enjoy  all  the  benefits  of 
,Starbucks  Home  Delivery. 

Call 
1-800-782-7282 

(1-800-STARBUC) 
Offer  Code:  902934  Item  #:  EN0001 

Order  now  and  receive 

a  32-fl.-oz.  coffee  press  and 

stainless  steel  travel  mug 

(a  $45.95  value)  FREE. 
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black  oak  trees  will  soon  be  yellow  and 
orange,  the  meadows'  bracken  fern 
burnished  by  frosty  nights  to  the  color 
of  dark  gold. 

Returning  to  the  car,  I  follow  the 
highway  as  it  climbs  past  the  visitor  cen- 
ter at  Lodgepole,  and  out  of  the  sequoia 
zone.  Up  here  is  where  the  new  Wuk- 
sachi  Village  and  Lodge  has  taken  roost. 
With  102  modern  hotel  rooms  and  a 
restaurant  with  dramatic  views  to  the 
peaks  of  the  Sierra's  Great  Western  Di- 
vide, Wuksachi  is  a  welcome  new  base 
for  exploring  sequoia  groves  and  back- 
country  hiking. 

In  fact,  driving  north  on  the  Generals 
Highway,  you  remain  above  the  sequoia 
zone  from  the  time  you  pass  Lodgepole 
until  you  reach  the  turnoff  onto  the 
graded  dirt  road  that  leads  down  into 
Redwood  Canyon.  Overlooked  by  most 
visitors,  the  Sugar  Bowl  Grove  and  Hart 
Tree  trails  are  undiscovered  gems. 

Grant  Grove  is  the  main  village  for 
King:   Canyon  National  Park,  with  gro- 
ceries, a  restaurant,  and  lodging.  There 
are  miles  of  popular  trails  here,  and  as 
"■moon  sun  drops  toward  the 
horizon.  I  opt  for  a  quick  hike  into  the 
Lgly  named  Big  Stump  Basin, 
^hort,  easy  walk  into  a  meadow 
s  yellow  and  gold  in  the  late 


light.  This  corner  of  the  park  wasn't  in- 
cluded in  the  original  boundaries  be- 
cause the  grove  of  sequoias  that  stood 
here  had  already  been  cut.  Out  in  the 
meadow  I  can  still  see  where  the  stately 
trees  were  felled:  Their  blackened 
stumps,  the  shattered  remnants  of 
splintered  trunks,  piles  of  sawdust,  and 
the  timber  mill  site  persist. 

On  the  far  side  of  the  meadow  is  the 
Mark  Twain  Stump,  the  remainder  of  a 
1,500-year-old  sequoia  that  was  cut  in 
1891  by  the  American  Museum  of  Nat- 
ural History  in  New  York  to  exhibit  a 
slice  of  its  trunk. 

A  SIMPLE  GIFT 

Walking  back  through  the  gathering 
dusk,  I  think  about  that,  as  well  as  the 
stump  in  Giant  Forest;  there's  so  much 
irony  in  what  should  be  a  simple  place. 

But  now  no  more  souvenirs  will  be 
taken  here,  no  more  trees  brought 
down  in  favor  of  cabins.  No  more  clut- 
ter in  the  woods.  A  gift  of  simplicity  in 
these  complicated  times,  a  source  of  in- 
spiration, perhaps,  to  guide  us  in  the 
times  ahead. 

Looked  at  from  that  perspective,  Bill 
Tweed's  effort  to  restore  Giant  Forest 
really  is  a  grand  gesture  for  the  next 
millennium. 


Sequoia- 
Kings  Canyon 
travel  planner 

Area  code  is  559  unless  noted. 

For  general  information  on  Sequoia 
and  Kings  Canyon  national  parks, 

call  565-3341  or  visit  www.nps.gov/ 
seki.  Visitor  centers  at  Grant  Grove  I 
(565-4307),  Lodgepole  (565-3782), 
and  the  entrance  to  Sequoia  at  Ash 
Mountain  (Foothills  Visitor  Center; 
565-3135)  are  open  year-round.  Park 
admission  is  $10  per  car  for  a  seven- 
day  permit. 

Road  closures 

Check  road  construction  and 
weather  conditions  (565-3341)  be- 
fore heading  out. 

Camping 

Only  the  campground  at  Lodgepole 
has  reserved  sites;  call  (800)  365-2267. 

Hiking 

The  easy  2.1 -mile  Congress  Trail 
and  the  5.1 -mile  Trail  of  the 
Sequoias/Circle  Meadow  Loop  be- 
gin near  the  General  Sherman  Tree. 
Contact  the  Foothills  or  Lodgepole 
visitor  center  for  information.  In  Red- 
wood Canyon  the  moderately  diffi- 
cult, 6-  to  7-mile  Sugar  Bowl  Grove 
and  Hart  Tree  loops  are  stellar  and 
uncrowded.  This  is  rugged  country, 
though,  so  be  sure  to  get  trail  infor- 
mation and  maps  before  heading  out. 
For  an  easier  outing  in  this  area,  take 
the  mile-long  Big  Stump  Basin  loop. 
Contact  Grant  Grove  Visitor  Center 
for  information. 

Lodging  &  dining 

In  Kings  Canyon,  lodging  at  Grant 
Grove  (335-5500)  costs  from  $45  for 
a  basic  cabin  without  bath  to  $1 25  for 
one  of  the  new  lodge-style  rooms.  In 
Sequoia,  rooms  at  the  new  Wuk- 
sachi Village  and  Lodge  (888/252- 
5757)  cost  $110-$155,  with  dis- 
counts after  October  1 1 .  Both  lodges 
have  full-service  restaurants.  ♦ 
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i  he  soft  water  of  Irish  streai 
o  wrinkle.  On  a  hot  day,  a  tin 

a  ted  se.i 


he  finest  linen  in  the  world.  So  delicate.  So  easy 
tch  for  a  leather  car  seat.  Unless  it  happens  to 
s  first  in  passenger  cars,  the  seat  helps  remove 
nd  upholstery.  The  driver  stays  cool,  and 
a  better  driver. 
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How  do  you  plan  on  funding  your  retirement? 

They're  called  the  golden  years.  But  without  smart  financial  planning  they  can  feel  more  like  nickel  or  copper. 
At  Conseco,  we  offer  a  wide  variety  of.  annuities  and  mutual  funds  that  can  help  you  keep  your  head  above  water. 
For  more  information,  call  toll-free  l-877-CONSECO,  or  visit  our  Web  site  at  www.conseco.com. 
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ancy,  but 
till  friendly 

urlingame  Avenue  is 
great  place  to  while 
vav  an  afternoon 


Burlingame's  namesake 
enue  has  always  served 
e  exclusive  neighboring 
immunity  of  Hillsborough, 
it  these  days  it's  starting  to 
ok  the  part,  with  an  infu- 
Dn  of  upscale  chains,  tony 
lops,  and  good  restaurants. 

That's  why  it's  almost 
artling  to  stroll  into  the 
>wles  Cafe  and  be  greeted 
I  the  waitress  with  a 
iood  morning,  honey — sit 
tywhere  you  like."  And 
ren  more  startling  to  be 
>nfronted  with  pigs  in  a 
anket,  a  bottomless  cup 
"coffee,  and  an  old- 
shioned  soda  fountain. 

A  throwback  to  the 
iwn's  more  plebian  past, 
)wles  has  ruled  the  street 
nee  time  immemorial. 
)u'll  find  the  same  old- 
shioned  ambience  across 
le  street  at  the  Burlingame 
"noke  Shop — look  for  the 
gar-store  Indian  figure  out 
ont  and  the  well-stocked 
icks  of  periodicals  inside. 

Thus  grounded,  delve 
ito  the  avenue's  swanky 
lodern  world.  Meyer-Bunje 
id  Susan  outfit  the  adult 
oman  who  appreciates  the 
3ntemporary;  the  Grocery 
tore  is  the  hangout  for 


those  who  dig 
denim.  All  Fired  Up! 
invites  you  to  paint  a 
ceramic  bowl.  Buy  a 
gourmet  snack  at 
Cheese  Please  or 
Copenhagen  Bakery 
&  Cafe,  where  the 
pastries  are  truly 
upper  crust.  Aida 
Opera  Candies  pro- 
vides that  perfect 
something  for  someone 
special,  and  there's  always 
Fiori's  outdoor  flower  stand 
if  edibles  won't  do  the  trick. 
Before  leaving  town,  head 
south  a  couple  of  blocks 


CLOCKWISE  FROM 

TOP:  Towles  Cafe 
and  its  old- 
fashioned  soda 
fountain;  a 
handmade  rose 
from  Aida  Opera 
Candies;  the 
Burlingame  Smoke 
Shop's  wood 
Indian  mascot;  the 
mission-style 
CalTrain  station. 


from  Burlingame  Avenue  to 
Brothers  Delicatessen  at 
Howard  Avenue  and  Prim- 
rose Road.  Known  as  the 
only  kosher  deli  on  the 
Peninsula  for  20  years,  it  still 


attracts  old-timers 
and  families.  Polish 
off  a  pastrami  and 
rye  larger  than 
"i     your  head. 

Chances  are  you'll 
start  to  feel 
grounded  again — 
in  more  ways 
than  one. 

To  reach  Bur- 
lingame Avenue, 
exit  U.S.  101  south  at  Poplar 
Ave.,  U.S.  101  north  at 
Peninsula  Ave.  Call  Bur- 
lingame Chamber  of  Com- 
merce for  directions;  (650) 
344-1 73.5.  —  Dale  Conour 
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Woodland, 
then  and  now 

■  Frank  Kirk,  the  Acrobatic 
Tramp,  performed  here.  So 
did  John  Philip  Sousa's 
marching  band.  Traveling 
minstrels  promised  "two 
hours  of  sidesplitting  fun." 
And  Madame  Helen 
Modjeska,  Polish  actress, 
kept  audiences  on  the 
edges  of  their  velvet- 
covered  seats. 

Originally  built  in  1885, 
then  rebuilt  in  1895  after  a 
fire,  the  Woodland  Opera 
House  was  a  destination  for 
more  than  300  touring 
companies  and  several  gen- 
erations of  Woodland  resi- 
dents. Until  1913,  when 
competition  from  the  mov- 
ing-picture industry  forced 
it  to  shut  its  doors  for  the 
last  time,  the  unassuming 
brick  building  brought  a 
dash  of  culture  to  this  small 
farming  community  just 
northwest  of  Sacramento. 

Ten  years  ago  the  Yolo 
County  Historical  Society 
reopened  the  old  building 
following  a  $2-million 
restoration  that  duplicated 
the  original  peach  and  lime 
interior  down  to  the  last 
scrollwork  accent.  Today 
the  opera  house  is  the  cen- 
terpiece of  a  town  that  is  it- 
self a  gem  of  historic 
preservation. 

The  Amorous  Ambas- 
sador, by  Michael  Parker, 
plays  the  opera  house  every 
weekend  this  month,  part 
of  a  year-round  schedule  of 
weekend  theater.  Guided 
tours  reveal  pre-20th- 
century  stage  technology: 
"wing  and  drop"  scenery 
operated  by  rope  pulleys 


I 


%* 


i 


■■■■ 


Woodland  < 


Sacramento 


•  San  Francisco 


and  sandbags,  and 
the  remnants  of  gas- 
powered  footlights. 
Those  who  look 
carefully  can  still  see 
messages  left  by  trav- 
eling entertainers  on 
the  dressing  room 
walls.  "Regards  ... 
will  see  you  in  Frisco 
Oct.  31,"  reads  one 
penciled  scrawl. 

Woodland's  Victo- 
rian-era homes  are  another 
whisper  from  the  past.  On 
September  1 1,  take  a  free 
docent-led  Stroll  Through 
I  ristory  down  jasmine- 
scented  sti     :ts,  past  lavish 
Queen  Ann     and  Italianate 
fantasie?  l<      led  with  gables, 
columns,  at     .spires. 

Ancient  ti     :ks  and  farm 
machinery  s  :m  to  rumble 


whispers  of  the  past:  The  old  rope-pulley  system  at  the  Woodland 
Opera  House  (above);  a  pristine  Victorian  home  on  First  Street  (below). 


where:  About  30  miles 
northwest  of  Sacra- 
mento; from  1-80,  exit  at| 
Woodland  (State  113). 

when:  Guided  tours  of 
Woodland  Opera  House  | 
Tuesdays  and  by  ap- 
pointment. Perfor- 
mances on  weekends. 


to  life  at  the  new  Heidrick 
Ag  History  Center,  whose 
simple,  farm-shed  architec- 
ture is  an  echo  of  the  un- 
pretentious agricultural  his- 
tory displayed  inside. 

One  of  the  best  remnants 
of  bygone  times  is  Wood- 
land's sense  of  welcome. 
When  Paul  Ludovina,  owner 
of  Ludy's  Main  Street  BBQ, 


cost:  Opera  house 
tours  free,  performances! 
$5-$16.  Heidrick  Ag 
History  Center  $6. 

contact:  Opera  house; 
(530)  666-961  7.  Stroll 
Through  History;  666- 
4729.  Heidrick  Ag  His- 
tory Center;  666-9700. 
Woodland  Chamber  of 
Commerce;  662-7327. 


shakes  your  hand  like  an 
old  friend — or  when  dinerl 
at  Morrison's  Upstairs  rais<| 
a  glass  to  a  stranger — you'] 
think  this  is  a  mighty  nice 
place  to  put  up  your  feet  a| 
ter  a  long  stretch  of  road. 
—  Chiori  SantiaA 
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DOESN  T  HAVE  TO  BE  THAT  COMPLICATED. 

LIFE  TAKES  A  LOT  OUT  OF  YOU.  DASANI  HELPS  PUT  IT  BACK  IN. 
MOMENT  WITH  DASANI  HELPS  REPLENISH  BOTH  MIND  AND  BODY. 


[nhanced  With  Minerals  For  a  Pure,  Fresh  Taste 


hS  tB    IS      Br* 


LIFE  SIMPLIFIED 


MANUFACTURER'S  COUPON  OFFER  EXPIRES  12/31/99 


ConsumaJOnly  one  coupon  per  purchase  Product  availability  varies 
by  market.  You  pay  sates  tax  and/or  deposit  charge.  Coupon  may  not 
'be  assigned,  transferred  or  reproduced.  Any  other  use  constitutes 
aud  Cash  value  1/100  of  1  cent  RETAILER.  We  will  reimburse  you 
or  the  retail  price  ot  the  specified  product,  plus  8  cents  handling 
flowance.  if  you  and  thMonsumer  have  complied  with  our  Coupon 
edemption  Policy  available  at  the  redemption  address  Mail 
pons  to:  CMS  Dept  49000.  One  Fav/cett  Drive  Del  Rio  TX  78840. 

Please  indicate  retail  price    S '"'%k 


41874 


4900LT13701 
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)99  The  Coca-Cola  Company.  'DASANI"  is  a  trademark  of  The  Ct 
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Up  a  tree 

■  September  24- 
October  3.  Every  home 
should  have  a  leafy  ceil- 
ing and  a  view  of  the 
stars.  That's  the  philoso- 
phy behind  Up  a  Tree,  an 
exhibit  at  Strybing  Arboretum's 
Demonstration  Gardens  in  San 
Francisco.  Inspired  by  a  love  of 
treehouses,  13  Bay  Area  archi- 
tects designed  arboreal  hideaways.  You  can  bid  on  a  tree- 
house  (perhaps  the  last  affordable  real  estate  around)  dur- 
ing the  exhibit  or  at  a  preview  party  ($100)  the  day  before 
the  opening.  $3.50.  Strybing  Arboretum,  Martin  Luther 
King  Jr.  Dr.,  Golden  Gate  Park;  (415)  563-2427.  —  C.S. 


Virtual  Yosemite 

■  Through  September 

19.  In  the  late  1800's 
artist  William  Keith  and 
his  good  friend  John 
Muir  camped  the  Sierra, 
documenting  the  beauty 
that  would  become  a  na- 
tional park.  The  Hearst 
Art  Gallery  at  Saint  Mary's 
College  presents  William 
Keith:  California 
Awakening,  50  of 
Keith's  best.  St.  Mary's 
College,  Moraga,  (925) 
631-4379.  —  C.S. 


Dance  of  life 

■  September  10-November  2.  A  dress 
is  more  than  a  dress  on  a  Mexican  folk 
dancer.  It's  a  bouquet  of  color,  embroi- 
dery, ribbon,  and  lace.  The  swirling 
braid  trim  on  her  partner's  traje  de 
charro  is,  likewise,  a  triumph  of  the  cos- 
turner's  art.  The  San  Jose  Museum  of 
Quilts  &  Textiles  exhibits  inventive 
dancewear  that  pairs  colonial  style  and 
indigenous  flair  in  Baile  de  la 
Vida/Dance  of  Life.  Watch  the  cos- 
tumes in  motion  when  Los  Lupehos  de 
San  Jose  performs  at  an  opening  recep- 
tion September  12.  From  October  18 
through  November  1,  an  artist  creates 
an  altar  in  the  gallery,  just  in  time  for 
El  Dia  de  los  Muertos  festivities.  110 
Paseo  de  San  Antonio,  San  Jose;  (408) 
971-0323-  —  C.S. 
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September  18 

HALF  MOON  BAY 

Last  call  to  stroll  the  Half  Moon 
Bay  coastline  in  a  docent-led 
tour  focusing  on  the  history 
and  wildlife  of  the  Monterey 
Bay  National  Marine  Sanctu- 
ary. The  Sanctuary  Shoreline 
Walk  begins  at  Francis  State 
Beach.  (650)  560-9533. 


September  19 

PETALUMA 

For  the  annual  Petaluma  Po- 
etry Walk,  poets  from  Califor- 
nia and  beyond  read  their 
works  from  noon  to  8  at  vari- 
ous sites  around  town,  con- 
cluding at  Andresen's  Tavern 
with  free  verse  and  free  hors 
d'oeuvres.  (707)  763-4271. 


September  25-26 

SAN  FRANCISCO 

Step  back  into  the  life  of  Yerba 
Buena  Cove  in  1849  as  San 
Francisco's  Maritime  National 
Historical  Park,  Hyde  St.  Pier, 
re-creates  the  city's  Gold  Rush 
origins  with  boat  rides  and 
more  at  the  annual  Festival  of 
the  Sea.  (4 1 5)  561-6662. 


Roadside 
rock  work 

■  As  you  approach  the 
numbing  intersection  of 
U.S.  101  and  State  1  (Shor 
line  Hwy.)  in  Marin  Count? 
look  for  the  new  Mill  Vallt 
Sculpture  Gardens,  an 
unexpectedly  rich  cluster 
of  outdoor  artworks  in 
thoughtfully  composed 
landscape  settings. 
Works  range  from  small 
(mosaic  steppingstones, 
$60)  to  grand  (a  concrete 
dining  table  with  a  river  lit 
erally  running  through  it, 
$10,000).  Everything  is  for 
sale:  art,  plants,  hardscape 
materials,  and  design  and 
construction  services.  The 
rock  work  and  plantings 
are  first-rate.  219  Shoreline 
Hwy,  Mill  Valley;  (415)  38 
9922.  —  Marcia  Williamson 


September  26-October  17 

BERKELEY 

Sample  a  purple  potato  and 
learn  about  amaranth  during 
Foods  of  the  Americas,  a  cel- 
ebration of  ancient  foods  from 
Mesoamerica.  Afterward,  take 
a  self-guided  tour  of  the  gar- 
dens. UC  Botanical  Garden; 
(510)  642-3352.  ♦ 
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Oahu 

Waikiki  Shore 

Maui 

Maui  Eldorado  Resort 

The  Palms  at  Wailea 

Napili  Shores 

Kauai 

Kiahuna  Plantation 
Lae  nani 

The  Big  Island 

Kanaloa  at  Kona 


Four  Exotic  Islands, 

Seven  Extraordinary  Resort  Condominiums. 

You'll  enjoy  more  living  room,  more  play  room,  and  have  more  fun  in 
a  spacious  Outrigger  condominium.  All  condos  are  completely  furnished 
with  either  kitchenettes  or  full  kitchens.  Outrigger  condos  are  a  great  way 
for  your  family  to  discover  our  island  paradise  and  each  other.  See  our 
new  family  travel  web  site  for  information  about  our  exclusive  Island 
Explorer3"  program  at  www.outrigger.com  or  for 
reservations  call  any  travel  agent  or  'k  OUTRIGGER 

1-800-OUTRIGGER  (688  7444) 
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Look  what  fell  out  of  the  family  tree 


I  LINCOLN  LS 


LINCOLN.   AMERICAN  LUXURY. 


www.liverfoundation.org 

HA0064A 


Hepatitis  A  is  a  serious  and  highly  contagious  liver  disease  that  puts 
you  and  your  family  at  risk  when  you  travel  overseas. 

-The  hepatitis  A  virus  is  rampant  in  many  areas  of  the  world,  including  Mexico,  Central  and  South  America,  pan 
of  the  Caribbean,  Africa,  Asia  (outside  of  Japan),  Eastern  Europe,  the  Mediterranean  Basin,  and  the  Middle  East.  Yen 
can  pick  up  the  virus  very  easily  from  contaminated  food,  water,  or  an  infected  waiter  or  chef,  even  at  the  best  hote| 
and  resorts. 

-Up  to  22%  of  adults  who  contract  hepatitis  A  are  hospitalized,  and  some  will  even  die.  Hepatitis  A,  a  seriou 
and  highly  contagious  liver  disease,  can  cause  fever,  vomiting,  stomach  pain,  diarrhea,  and  jaundice  (yellowing  of  ski 
and  eyes).  But  as  bad  as  those  symptoms  can  make  you  feel,  you  will  feel  worse  if  you  pass  hepatitis  A  along  to  yoi 
familv  and  friends-before  you  even  know  you  have  it.  But  hepatitis  A  can  be  prevented. 

-Get  vaccinated.  The  U.S.  Centers  for  Disease  Control  and  Prevention  (CDC)  recommends  hepatitis  A  immunization 
advance  of  traveling  to  at-risk  areas. 

Get  vaccinated  for  hepatitis  A  before  your  next  trip.  See  your  doctor. 


1-888-4HEP-USA 


American , 
Liver 
Foundation [ 


1999  American  Liver  Foundatior 
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pper  klamath  lake,  presided  over  by  Mt.  Harriman,  is  one  of  the  most  popular  bird-watching  areas  in  the  West. 

rhe  call  of  the  Klamath 

remendous  birdlife,  ranch  country  charms,  and  the 
reat  Cascades  beckon  visitors  to  southern  Oregon 

Y  BONNIE  HENDERSON  •  PHOTOGRAPHS  BY  MARK  GAMBA 


Keep  the  windows  rolled  down 
when  you  drive  into  the  Kla- 
math Basin.  First  for  the  air, 
agrant  with  Douglas  fir  in  the  moun- 
lins,  resinous  with  ponderosa  pine 
id  cottonwood  as  you  near  Upper  Kla- 
iath  Lake.  Then  for  the  birds — thou- 
inds  of  songbirds  and  waterfowl  weav- 
ig  a  wild  tapestry  of  sound  that  rises 
nd  falls,  but  never  seems  to  cease, 
^ith  the  car  window  down,  and  the 
icophony  of  voices  rushing  in  with 
ie  sweet  air,  rest  your  elbow  on  the 
'indow's  edge,  ready  to  lift  your  hand 
i  a  quick  wave  back  to  passing  drivers. 


That's  what  people  do  in  Oregon's 
Klamath  Basin. 

It'll  be  just  like  Bend  someday,  say 
developers  here.  And,  driving  the  high- 
ways and  backroads  of  the  basin,  about 
60  miles  east  of  Medford  and  just  north 
of  the  Oregon-California  border,  one 
can  imagine  what  Bend  was  like  a  gen- 
eration or  two  ago.  Here  the  pastures, 
yellow  in  late  summer,  stretch  farther 
than  you  can  see,  dotted  with  clumps  of 
cattle  and  defined  by  miles  of  split-rail 
fence  Slow,  small  rivers  meander  the 
valley:  the  Sprague,  the  Williamson.  It's 
a  long  way  between  towns,  and  not  a 


mall  in  sight.  All  this,  and  you're  barely 
an  hour  from  the  theaters  and  restau- 
rants of  Ashland  and  the  unforgettable 
views  at  Crater  Lake. 

What's  been  missing,  say  some,  is  a 
major  resort  of  the  sort  to  attract  vaca- 
tioners seeking  better-than-average 
amenities.  It's  missing  no  longer. 

Just  off  the  southwest  shore  of  Upper 
Klamath  Lake  is  the  Running  Y,  billed  as 
a  "ranch  resort."  A  stable  of  horses  is 
available  for  trail  rides  and  even  a  three- 
day  "cowboy  school"  (October  8-10, 
20-22).  The  main  lodge  looks  like  noth- 
ing so  much  as  a  very  large  barn  from 
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the  outside,  belying  the  elegance  inside. 

Despite  these  trappings,  however,  the 
main  activity  here  is  golf.  Arnold  Palmer 
Design  Company  created  the  challeng- 
ing, hilly  18-hole  course  that  winds  up 
Payne  Canyon,  presenting  views  of  the 
lake  and  surrounding  mountains. 

Nongolfers  can  still  enjoy  the  scenery, 
the  food  prepared  by  Klamath  Falls's 
favorite  chef,  Thomas  Konkolewski,  and 
the  comfortable  rooms.  The  resort  has 
also  recently  added  birding  tours  and 
canoeing  on  its  93-acre  wetland. 

The  call  of  the  birds  will  compel  you 
north,  up  State  140  to  West  Side  Road, 
where  traditional  lakeside  resorts  offer 
a  more  rustic  experience  and  a  more 
intimate  acquaintance  with  Upper 
Klamath  National  Wildlife  Refuge.  Its 
grand  lake  is  the  largest  body  of  fresh 
water  in  Oregon. 

Rocky  Point  Resort  is  the  natural 
starting  point  for  paddles  on  Upper  Kla- 
math Canoe  Trail,  a  signed  route  that 


leads  through  a  marsh  heavy  with 
wocus,  a  yellow  pond  lily,  then  out  into 
the  open  waters  of  Pelican  Bay.  Bring 
your  own  boat  or  choose  from  the  re- 
sort's canoes,  kayaks,  and  motorboats. 
A  motorboat  gets  you  to  the  lake's  best 
fishing  spots  quickly,  but  a  silent  canoe 
gets  you  closer  to  the  sights  and  sounds 
of  birds  on  the  wing  overhead  and 
rustling  in  the  rushes  at  lake's  edge. 

Cabins  and  guest  rooms  at  the  resort 
are  spartan — just  the  way  their  loyal 
corps  of  returning  guests  like  them. 
Meals  at  the  restaurant  are  anything  but 
spare,  however,  with  big  servings  of 
hearty  dishes  such  as  pot  roast,  prime 
rib,  and  prawns. 

If  the  roadside  scenery  didn't  do  it, 
the  menu  here  and  most  places  will 
convince  you  that  this  is  cattle  country. 
Scattered  throughout  the  basin  and 
beyond  are  dude  ranches,  which  are 
mostly  small  family  affairs. 

To  stay  at  one  of  the  best,  you  need  to 
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Custom  tailored  vacations 
Call  for  a  fitting. 


www.hilton.com 
1-800-HILTONS 

Create  your  own  escape  with 
three  getaway  packages. 

Indulge  your  whims  by  choosing 
a  massage  one  day  or  a  special 
outing  the  next,  with  our  design- 
it-yourself  retreat  package  called 
Hilton  Resort  Select'.'  Or,  treat 
your  loved  one  to  a  Hilton 
Romance  Package,  with  free 
champagne  and  breakfast  in  bed. 
Or,  entertain  the  kids  with  free 
games  and  toys  from  the  lending 
desk  at  Hilton  Vacation  Station* 
No  matter  which  getaway 
package  you  choose,  our  staff 
makes  sure  the  unforgettable 
happens  at  the  Hilton. 
For  reservations  visit 
www.hilton.com,  contact  your 
professional  travel  agent,  or 
Hilton's  Resort  Desk  at 
1-800-221-2424. 


It  happens  at  the  Hilton: 


j  Your  personalized  getaway  awaits  you  at  these 

unique  resorts     ARIZONA:  Phoenix-South 

Mountain  Pointe  Resort;  Phoenix-Squaw  Peak  Pointe  Resort; 

Phoenix-Tapatio  Cliffs  Pointe  Resort;  Phoenix/Scottsdale  Resort 

CALIFORNIA:  Anaheim;  Huntington  Beach-Waterfront  Resort; 
San  Diego/La  Jolla  Torrey  Pines;  Palm  Springs  Resort;  San  Diego  Resort    FLORIDA:  Hilton 
Clearwater  Beach  Resort.  Daytona  Beach  Resort;  Destin/Sandestin  Beach  Hilton  Resort;  Key 
West  Resort;  Marco  Island  Resort;  Miami  Beach-Fontainebleau  Resort;  Orlando-WALT  DISNEY 
WORLD    Resort;  Sarasota/Longboat  Key  Resort    GEORGIA:  Atlanta/Lake  Lanier  Islands 
Resort    HAWAII:  Big  Island-Waikoloa  Village;  North  Shore,  Oahu/Turtle  Bay  Resort;  Waikiki 
Beach-Hawaiian  Village    NEVADA:  Las  Vegas;  Las  Vegas-Flamingo;  Las  Vegas-Hilton  Grand 
Vacations  Club  Flamingo;  Laughlin-Flamingo;  Reno;  Reno-Flamingo    NEW  JERSEY:  Atlantic 
City   NEW  MEXICO:  Santa  Fe    NEW  YORK:  Lake  Placid  Resort    SOUTH  CAROLINA: 
Charleston  Harbor  Resort;  Hilton  Head  Island  Resort   TEXAS:  Galveston  Island  Resort 

Restrictions  apply.  Terms  and  conditions  vary  by  program.  Participating  resorts  subject  to  change  without  notice;  not  all  programs  available  at  Gaming  Resorts.  Service 
of  alcoholic  beverages  subject  to  local  law.  Hilton  Vacation  Station  operates  summers;  some  resorts  also  offer  the  program  on  additional  dates.  The  Hilton  name  and 
logo  are  trademarks  owned  by  Hilton    c,1999  Hilton  Hotels. 


Goodbye 

Old  Millennium, 

Hello  New. 


On  January  2o,  2000,  Crystal 
Symphony  will  depart  Los  Angeles 
to  circle  the  globe  for  104  days. 
This  extraordinary  voyage  features 
II  maiden  calls,  including  Lima, 
Easter  Island,  Zanzibar,  and 
Bom  Bom  Island  Resort.  Land 
programs  include  the  Galapagos 
Islands.  Machu  Picchu  and  African 
game  parks.  Voyages  of  22  to  35 
days  are  also  available.  Sail  with 
Crystal  Cruises  and  see  why,  in 
readers'  polls,  we've  been  voted 
"World's  Best   Large  Cruise 
Line"  by  Travel  &  Leisure  and  "Best 
Large-Ship  Line"  by  Condi  Nast 
Traveler.  Call  your  travel  agent  or 
contact  us  at  I    800-820-6663 
or  www.crystalcruises.com  for 
a  free  World  Cruise  brochure. 
It's  a  wonderful  world. 


CRYSTAL     $&    C    R    U    I    S 
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drive  to  the  far  east- 
ern edge  of  the  Kla- 
math Basin  and  a  bit 
beyond,  down  Fish- 
hole  Creek  Road 
south  of  Bly.  You'll 
begin  to  think  you 
must  have  missed 
it  by  the  time  you 
spot  the  big  log 
lodge  and  log  cabins 
of  Aspen  Ridge  Re- 
sort. Perched  on  the 
edge  of  a  vast  pas- 
ture, the  leaves  of  its 
namesake  trees  flut- 
tering golden  among  the  blue-green 
conifers  in  the  woods  beyond,  the  resort 
is  a  rustic,  yet  elegant,  hideaway.  Steve 
and  Karen  Simmons  run  1,000  head  of 
cattle  and  cater  to  no  more  than  40 
guests  at  a  time.  Your  morning  trail  ride 
may  double  as  the  wrangler's  morning 
round  of  chores,  as  he  checks  the  gates 
or  visits  with  the  calving  heifers. 
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ride  horses  at  Aspen  Ridge  Resort  (above),  or  fish 
Rocky  Point  Resort  (page  36),  which  rents  watercraft 


near 


In  the  way  of  activities,  it's  all  vej 
simple,  but  deeply  satisfying.  So  take  | 
all  in  from  the  back  of  that  horse — tl 
air,  the  birds,  the  backdrop  of  the  Cal 
cade  Range — and  hope  that  the  "soml 
day"  when  this  region  grows  up  is 
long,  long  time  from  now.  That's  what|| 
lot  of  people  are  doing  these  days  \ 
Klamath  Basin. 


Klamath  Falls  travel  planner 


Area  code  is  541  unless  noted. 

■  On  the  lake 

Rocky  Point  Resort  rents  canoes, 
kayaks,  and  motorboats;  356-2287. 

Two  outfits  provide  scenic  lake  tours 
daily  May  through  October  from  the  ma- 
nna in  Klamath  Falls.  Klamath  Excur- 
sions (850-6391)  offers  trips  ranging 
from  two-hour  scenic  tours  ($22.50, 
$15  ages  4-12)  to  lunch  and  dinner 
cruises  to  Rocky  Point  Resort  ($25.50, 
$18  ages  4-12;  meal  extra)  aboard  20- 
and  25-passenger  jet  boats.  Klamath 
Lake  Touring  Company  (883-4622) 
covers  the  same  waters  in  a  more 
intimate  14-passenger  covered  power- 
boat, with  plenty  of  natural  history  inter- 
pretation: two-hour  scenic  tours  and 
dinner  cruises  cost  $22.50  ($15  ages 
6-13),  plus  meal. 

For  quick  access  to  great  bird-watch- 
ing, take  a  stroll  on  the  Link  River  Trail 
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from  the  marina  south  along  the  river 
joining  Upper  Klamath  Lake  to  Lake 
Ewauna. 

■  Lodging  and  dining 

The  Running  Y  is  about  10  miles 
northwest  of  Klamath  Falls  off  State  1 40. 
From  $82;  (888)  850-0275  or  www. 
runningy.com.  Schatzie's  on  the  Green 
features  excellent  German  dishes;  850- 
5777.  Sugar  Pine  Cafe  has  deli  fare; 
850-4883. 

Rocky  Point  Resort  is  off  West 
Side  Rd.  north  of  State  140.  From  $55; 
356-2287.  For  dinner  reservations,  call 
356-2242.  Aspen  Ridge  Resort  is 
18  miles  southeast  of  Bly  off  Fishhole 
Creek  Rd.  From  $75;  884-8685,  (800) 
393-3323  (outside  Oregon),  or  www. 
aspenrr.com.  Breakfast  and  lunch  are 
available  at  Aspen  Ridge  on  a  drop-in 
basis,  dinner  by  reservation  to  resort 
guests  and  the  general  public.  ♦ 


NORTHWEST  OF 
KLAMATH  FALLS, 

the  new  Running 
Y  ranch  resort 
features  Schatzie's 
on  the  Green,  a 
restaurant  that  is 
open  to  the  public 
and  offers  food  as 
good  as  its  view. 


NEVADA 


Z  LTi2Q001 


NEVADA. 


Join  in  the  world's  ultimate  millennium  celebration,  15  months  of  unforgettable  festivities.  October  1 999-  January  2001. 

Call  toll-free:  1-877-2000-NEV or  visit  us  online  at  www.2000nevada.com. 


Making  Millennium  Magic 


ADVERTISING      FEATURE 


Subaru  Outback®  Presents 


OLYMPIC  NATIONAL  PARK, 

WA:  Brilliant  fall  colors  debut  in 
the  high  country  on  red  huckle- 
berry bushes,  then  move  down 
the  mountains  in  the  gold  and 
yellow  hues  of  cottonwood,  alder, 
and  maple  trees.  (360-452-0330) 

GLACIER  NATIONAL  PARK, 

MT:  The  Going-to-the-Sun 
Road  hugs  ancient  cliffs  below  the 
Continental  Divide  and  skirts  the 
shores  of  two  glistening  lakes 
through  Glacier's  heart.  (406- 
888-7800) 

LASSEN  VOLCANIC  NATIONAL 
PARK,  CA:  Hike  around  Man- 
zanita  Lake,  or  view  such  thermal 
wonders  as  Boiling  Springs  Lake 
and  Devils  Kitchen,  with  their 
bubbling  mud  pots  and  boiling 
water.  (530-595-4444) 

GREAT  BASIN  NATIONAL 
PARK,  NV:  The  aspens  turn 
stunning  hues  of  gold  in  late 
September,  and  bristlecone  pines 
are  3,000  to  4,000  years  old  in  this 
beautiful  park  that  ranges  from 
high  desert  terrain  to  13,000-foot 
peaks.  (775-234-7331) 

ARCHES  NATIONAL  PARK,  UT: 

Through  October,  rangers  lead 
three-hour  interpretive  hikes  into 
Fiery  Furnace,  where  the  trail 
winds  through  a  maze  of  sand- 
stone spires.  (435-259-8161) 

MESA  VERDE  NATIONAL 
PARK,  CO:  Explore  the  United 
States'  largest  archeological  pre- 
serve, the  site  of  more  than  600 
Pueblo  cliff  dwellings  dating  from 
1200  to  1300  A.D.  (970-529-4465) 

CARLSBAD  CAVERNS  NATIONAL 
PARK,  NM:  Plan  a  sunset  visit 
through  the  end  of  September  to 
catch  a  ranger's  talk  on  bats  be- 
fore the  nocturnal  creatures  take 
off  on  their  evening  flight.  Or 
catch  the  International  Bat 
Festival,  Sept.  24-26.  (505-785-2232) 


SUBARU 


The  Beauty  of All-WheelDi  he. 
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Exploring  the  Season's  Beauty 
in  Our  National  Parks 

The  new  All-Wheel  Drive  Subaru  Outback"  Limited  Sedan  is  ideal  for  exploring  the\ 
stunning  natural  beauty  on  display  in  the  West  this  season.  The  national  parks  at  left\ 
are  just  a  sampling  of  what  you  can  see,  so  grab  our  guide,  jump  in  your  Outback,  anc 
get  on  the  road  to  autumn  adventure! 
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While  enjoying  any  park's  natural  beauty,  Subaru  reminds  you  to  take  out  ever 
thing  you  bring  in — and  nothing  more.  For  additional  tips  on  preserving  our  [ 
parks,  visit  the  Leave  No  Trace  Web  site  at  www.lnt.org. 

And  *o  learn  how  the  Outback®  Limited  Sedan  can  transport  you  to  fun  in  the 
West's  national  parks  and  beyond,  visit  www.subaru.com  or  call  1-800-WANT-AWD.i 


I  of  Safety:  Air  bags.  Kiu  kJeup  Children  In  bu  k«  Outbade  1  Linked  Sedan  shown  with  optional  equtpmei 


ne  part  dirt.  Two  parts  as 
Blend  evenly. 


INTRODUCING 

OUTBACK 

SEDAN 


It's  the  perfect  formula  for  adventure.  The  new  Outback*"  Limited  Sedan  Irom  Subaru.  Sleek,  contemporary 

styling.  A  smooth,  quiet  ride.  And  with  the  incredible  traction  of  our  best  ever  All-Wheel  Drive,  you  can  mix  it  up 

- 
rough  roaJ  with  confidence  wherever  you  find  yourself.  City  roads.  Back  roads. 


,  Even  the  occasional  no  road.  Stop  in  for  a  test-drive,  visit  us 

',»„  w  at  www.subaru.com  or  call  1-800-WANT-AWD.  The  new 

t)ur  uwhrfDmmtf^aemunrkirdUaimnamihinjihcraiJhaiwoflcr.    Outback  Limited  Sedan.  Yet  another  first  from  Subaru. 


SUBARU 

The  Beauty  of All-Wheel Drive. 
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If  this  is  your  idea  of  a  four-star  hotel,  call  i-800-sleep-iim\ 

or  visit  www.sleepinn.com.  Comfortable,  quiet,  relaxing,  over-sized 
walk-in  shower,  complimentary  breakfast  —  all  at  great  rates. 
You  could  stay  somewhere -%se,  but  whv? 


www.  sleepinn .  com 


RAVEL 


amble  along  the  river 

cplore  the  Gold  Country's  South  Yuba  for 
likes,  swimming  and  fishing  holes,  and  fall  color 


hike  in  the  hills,  learn  some  history — oh,  forget  about  it,  just  go  jump  in  the  water, 
/isitors  enjoy  the  new  South  Yuba  River  State  Park  near  the  State  49  crossing. 


The  South  Yuba  River  is  a  fickle 
female.  In  winter,  the  upper 
river  is  wild  and  mighty,  an  Ama- 
zon charging  out  of  the  high  Sierra 
Nevada.  Then  in  summer,  she  slows 
low  n  as  she  traverses  the  Gold  Country', 
urning  all  curvy,  voluptuous,  and  warm 
it  heart,  like  some  winsome  creature 
xit  of  a  Rubens  painting. 

The  waterway  is  just  the  kind  of  river 
rou  want  to  spend  an  Indian  summer 
veekend  with — a  place  to  hike  a  quiet 
Jorge,  stroll  a  covered  bridge,  or  swim 
n  deep  pools  and  then  loll  on  smooth, 
•un-warmed  boulders.  And  in  another 
ew  weeks,  masses  of  golden  aspens  and 
lame-colored  maples  will  light  up  the 
iver's  canyons  and  the  country  around 
ts  gateway  town,  Nevada  City,  inviting 
notorists  to  take  a  backroad  drive. 

The  South  Yuba  flows  freely  for  a 
iO-mile  stretch  from  Lake  Spaulding  to 
Snglebright  Lake.  "It's  unique,  beauti- 


ful, with  largely  clear,  clean  waters.  And 
the  lower  portion  of  the  Yuba  has  the 
last  wild  steelhead  and  salmon  runs  in 
the  Central  Valley,"  says  Shawn  Garvey 
director  of  the  South  Yuba  River  Citi- 
zens League  (SYRCL). 

Its  pristine  appearance  can  be  mis- 
leading, however.  The  river  may  look 
wild  and  untouched,  but  it's  the  most 
altered  river  in  the  Sierra  Nevada, 
thanks  to  the  Gold  Rush  days.  "Hy- 
draulic mining  was  virtually  invented  in 
the  Yuba  watershed,"  says  Garvey. 
Whole  mountainsides  were  washed 
down  the  river,  causing  the  lower  Yuba 
to  silt  up  and  rise  110  feet  above  its 
historic  riverbed.  "Even  now,  150  years 
later,  we're  only  beginning  to  realize 
the  extent  of  the  damage  done  by  early 
mining,"  he  says.  Erosion  still  occurs  on 
some  slopes  denuded  by  forty-niners, 
and  siltation  clouds  the  Yuba  after  a 
heaw  rain. 


Englebright 
Lake 


YUBA  RIVER  GATEWAY 


Nevada  City,  off  State  49  about  25  miles 
north  of  Auburn,  makes  a  lively  base  of 
operations  for  exploring  the  South 
Yuba.  For  more  information,  call  the 
Nevada  City  Chamber  of  Commerce  at 
(800)  655-6569  or  (530)  265-2692. 

And  yet  the  river  has  healed  remark- 
ably. "Time  and  the  work  of  the  water 
has  helped  to  transform  and  replenish 
the  Yuba,"  Garvey  explains. 

SYRCL  has  played  a  role  here,  too. 
Over  the  past  16  years,  the  group 
stopped  seven  dams  planned  for  the 
Yuba,  and  it  helped  get  the  south  and 
north  forks  of  the  Yuba  proposed  for 
federal  Wild  and  Scenic  River  designa- 
tion (a  recommendation  that  awaits 
congressional  approval). 

A  new  park  helps  you  understand  the 
transformed  river.  South  Yuba  River 
State  Park  hopscotches  over  the  river 
corridor,  starting  at  Englebright  Lake 
and  running  upriver  for  about  20  miles. 

At  Bridgeport,  there's  a  park  visitor 
center  near  a  magnificently  restored 
1862  covered  bridge  (docents  are  on 
hand  most  weekends  to  give  a  thor- 
ough history  of  the  bridge).  It's  a  fine- 
place  to  get  into  the  river,  with  sandy 
beaches  and  fairly  warm  waters  near 
the  covered  bridge. 

Another  good  spot  is  where  State  49 
crosses  the  river.  You'll  find  good  hiking 
in  the  park  (pick  up  a  map),  including 
wheelchair-accessible  trails  and  easy 
family  routes.  More  challenging  trails 
(and  great  fall  color)  arc  upstream  at 
Malakoff  Diggins  State  Historic  Park,  a 


SEPTEMBER    1999        43 


TRAVEL 


place  that  speaks  volumes  about  early 
hydraulic  mining  practices.  Massive  ero- 
sion here  helped  inspire  an  1884  ruling 
that  eventually  led  to  the  demise  of  hy- 
draulic mining — what  some  call  Califor- 
nia's first  environmental  ruling. 

A  nice  way  to  wind  up  your  Yuba 
River  rambles  is  to  drive  north  of 
Nevada  City  toward  Downieville  on 
State  49.  The  road  rises  steeply  and  is 
soon  bordered  by  aspens,  maples,  and 
liquidambars,  whose  golden  leaves 
shimmer  and  blow  across  the  winding 
road.  In  the  river  gorge  below  (the 
Yuba's  north  fork),  anglers  poise  on 
rocky  outcrops  and  bend  their  fly  rods 
to  the  river  in  salute  to  a  reviving  fish- 
ery. It  all  just  goes  to  show  that  you 
can't  keep  a  great  lady  down. 


the  yuba  river's  many  attractions  include  nature's  answer  to  the  whirlpool  tub. 


Yuba  River  travel  planner 


As  with  any  river,  the  Yuba's  waters  can 
run  dangerously  swift  and  high  after 
a  rainstorm.  Exercise  caution  when 
swimming  or  spending  time  at  its  edge. 
Area  code  is  530  unless  noted. 

Attractions 

SOUTH  YUBA  RIVER  STATE  PARK.  It  runs  in 

segments  along  the  South  Yuba  River 
canyon  upriver  from  Englebright  Lake. 
Most  weekends  through  October 
(weather  permitting),  a  visitor  center 
in  tiny  Bridgeport  offers  a  wide  range 
of  guided  programs,  from  how  to  pan 
for  gold  (cold,  wet  work,  but  fun  if 
you  swirl  up  some  color)  to  birding 
walks.  And  the  covered  bridge  here  is 
one  of  the  state's  best  preserved.  From 
State  49  northwest  of  Nevada  City, 
take  Pleasant  Valley  lid.  and  follow 
signs  to  park  facilities  at  Bridgeport; 
432-2546. 

MALAKOFF  DIGGINS  STATE  HISTORIC  PARK. 

Its  sculpted  ocher  canyon  walls  are 
dramatic,  oddly  beautiful  testimony  to 
the  lasting  erosion  from  hydraulic 
mining.  Highlights:  challenging  hikes, 
spectacular  fall  color  from  massh  -  old 
maples  at  the  Bloomfield  townsitt    $5 


per  vehicle.    16  miles  northeast  of 
Nevada  City  on  N.  Bloomfield  Rd.; 
265-2740. 

Fishing 

Best  during  summer  and  fall,  before 
heavy  rains  roil  the  waters;  go  for 
smallmouth  bass  and  rainbow  or 
brown  trout.  A  good  spot  is  the  South 
Yuba  near  where  Humbug  Creek  feeds 
into  the  river  from  Malakoff  Diggins 
State  Historic  Park.  In  the  fall,  you 
might  find  wild  salmon  or  steelhead  in 
the  Yuba  below  Englebright  Dam. 

Hiking 

BUTTERMILK  BEND  TRAIL.  A  good  family 

hike  on  the  river's  north  side.  Head 
upstream  1  mile  on  a  level  path  for 
gorgeous  views  of  the  gorge;  continue 
over  a  wood  bridge.  The  trailhead,  in 
South  Yuba  River  State  Park,  is  in  the 
parking  lot  north  of  the  river  in 
Bridgeport. 

INDEPENDENCE  TRAIL  EAST.   An    easy   4- 

mile  out-and-back  walk  along  a  fairly 
level  grade  (wheelchair  accessible) 
above  the  Yuba  River  canyon.  It  fol- 
lows the  route  of  an  old  mining  flume, 


part  of  a  system  of  about  900  miles  of 
ditches  in  Nevada  County  alone.  Park 
at  the  trailhead  off  State  49,  about  8 
miles  north  of  Nevada  City. 
humbug  trail.  A  steep,  challenging  3- 
mile  hike  past  a  waterfall  down  into 
the  river  canyon.  Trailhead  is  about 
2V2  miles  west  of  headquarters  in 
Malakoff  Diggins  State  Historic  Park. 

Lodging 

outside  inn.  Outdoor-themed,  newly 
refurbished  1940s-era  motor  court 
with  a  wall-size  map  showing  hiking 
trails  and  fishing  spots.  From  $55.  575 
E.  Broad  St.,  Nevada  City;  265-2233 
or  www.outsideinn.com. 
emma  Nevada  house.  Swanky  and  an- 
tique-filled, with  comfortably  elegant 
rooms  (some  with  jetted  tubs).  From 
$100.  528  E.  Broad,  Nevada  City, 
265-4415,  (800)  916-3662,  or  www. 
nevadacityinns.  com. 

Picnic  supplies 

For  hearty  sandwiches,  two  good  bets 
in  Nevada  City  are  the  Posh  Nosh 
(318  Broad  St.;  265-6064)  and  Java 
John's  (306  Broad;  265-3653).  ♦ 
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(It  help  to  have  a  mint  doing  the  work. 
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rhe  most  important  part  of  any  remodeling  job  is  finding  a  contractor  who  can  nail  the  details.   Enter  ImproveNet. 

A/e  screen  over  600,000  contractors,  architects  and  designers  and  help  pair  homeowners  with  the  most  reliable  ones  in  their 

Ik    area.  We  check  everything  from  professional  references  to  licensing,  legal  and  credit  history,  so  you  don't  have  to. 

VJ    r  An<^  because  we're  independent,  contractors  can't  pay  to  get  into  our  matching  service.  Whether  it's  for  a  large 

Jr     project  (kitchen,  bathroom,  deck)  or  a  small  "handyman"  job  (painting,  plumbing,  wiring),  we  can  recommend  up 

o  four  willing,  available  and,  most  important,  ImproveNet-certified  contractors,  usually  within  48  hours.  So  why  take  a  leap 

■  faith  on  your  next  home  improvement  project?  Visit  us  on  the  Web  or  over  the  phone  at  (800)  638-2929. 

To  find  a  reliable  contractor  for  free,  visit 

www.  I  mpr  oveNet .  com 
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Imagine  a  world  where  your  child  is  limited  only 
by  their  imagination.  Welcome  to  LEGOLAND® 
California. The  amazing  new  theme  park  where 
the  whole  family  will  have  a  blast.  With  over 
40  fun-filled  rides  and  adventures  -  it's  endless 
hands-on  fun! 

Come  discover  just  how  cool  it  is  to  be  a  kid. 
Located  in  Carlsbad,  just  30  minutes  north  of 
San  Diego  and  one  hour  south  of  Disneyland. 

For  information,  call  (760)  918-LEGO. 


LEGO  LAND 

CALIFORNIA 


www.legoland.com 


«1999  The  LEGO  Group 
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hoofing  along  the  goat  trail  gives  visitors  a  fun  hike  an 
a  good  overview  of  Fort  Ord  Public  Lands. 


Peace  and  quiet 

Conversion  of  Fort  Ord  has  yielded 
more  open  space  in  Monterey  County 


BY    CHRISTINE    COLASURDO 
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You'd  never  know  from  all  the  wildflowers  bloomir 
along  the  Goat  Trail  in  Fort  Ord  Public  Lands  la. 
spring  that  this  area  was  the  stomping  ground  of  th 
U.S.  Army  for  decades.  Now,  instead  of  troops  on  the  movi 
the  former  military  base  explodes  each  year  with  white  fiesi 
flowers,  baby  blue  eyes,  and  pink  shooting  stars. 

Apparently   few  people   realize   that   the   old   fort   h 
become  one  of  the  last  wild  areas  on  the  Monterey  Peninsul; 
a  park  with  rare  wildlife  and  flora.  While  Monterey  Count 
welcomes  7  million  tourists  annually,  only  about  16,000  c 
them  discover  Fort  Ord  Public  Lands. 

BEATING  SWORDS  INTO  HIKING  BOOTS 

Built  in  1917,  the  former  base  was  named  after  Civil  War  her 
General  Edward  Ord,  who  surveyed  the  land  in  the  late  1800: 
The  44-square-mile  area  was  used  first  by  coastal  tribes,  the 
by  ranchers.  As  a  military  base,  it  reached  its  heyday  durin 
World  War  II,  when  its  population  peaked  at  50,000. 

The  base  closed  in  1991,  and  the  Army  completed  its  with 
drawal  in  1994,  leaving  behind  only  a  small  military  pree 
ence — now  called  the  Presidio  of  Monterey  Annex.  More  thai 
half  of  the  31,000-acre  base  was  given  to  the  Bureau  of  Lan» 
Management  for  its  public  lands;  an  additional  13,065  acre 
were  set  aside  for  the  creation  of  a  new  university,  Cal  Stat 
Monterey  Bay,  which  opened  in  1995. 

Although  BLM  received  16,000  acres,  only  7,200  are  cut 
rently  open  to  the  public.  A  central  chunk  of  Fort  Ore 
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blic  Lands  is  slowly  being  cleared  of 
tosives  and  old  military  hardware- 
Still  another  portion  of  the  old  fort — a 
nile  stretch  of  beach — is  scheduled  to 
en  as  Fort  Ord  Dunes  State  Park  within 
next  couple  of  years,  completing  the 
nsformation  of  the  31.000  acres. 

kCK  TO  NATURE 

ere  the  new  Fort  Ord,"  proclaims 

VI  ranger  Roberto  Maceira,  who  is 
timately  acquainted  with  the  land.  The 
n  of  a  soldier,  Maceira  was  born  on  the 
d  base  and  has  witnessed  its  transfor- 
ation to  a  recreation  area  complete 
fitti  50  miles  of  trails,  two  fishable  lakes, 
id  a  growing  number  of  picnic  sites. 

Hikers  and  mountain  bikers  can 
loose  from  a  wide  variety  of  trails  that 
averse  coastal  prairies,  grasslands,  mar- 
line chaparral,  oak  woodlands,  and 
etlands.  The  terrain  is  home  to  more 
lan  35  species  of  rare  and  endangered 
limals  and  plants. 

The  new  park  is  "not  your  usual  BLM 
nd,"  says  Maceira.  "We  don't  allow  off- 
>ad  vehicles,  and  we're  working  on 
routing  trails  and  restoring  native-plant 
ibitat."  With  help  from  volunteers,  the 


f  to  San  Jose 
North 


Getting  there 

The  public  lands  are  just  off  State  1 , 
approximately  1 1 5  miles  south  of  San 
Francisco  and  6  miles  north  of  Mon- 
terey. They  Ire  open  dawn  to  dusk  year- 
round.  Admission  is  free.  Call  Fort 
Ord  Public  Lands  at  (831)  394- 
831 4  for  a  map  and  advice  on  parking 
and  trails.  For  information  about  Fort 
Ord  Dunes  State  Park,  call  (831) 
649-2836. 
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bureau  is  also  developing  plans  for  more 
picnic  sites  and  better  trails.  In  other 
words,  the  battle  has  been  won,  but  the 
war  rages  on. 

Fort  Ord  travel  planner 

Hiking 

To  reach  the  Goat  Trail  from  State  68, 
exit  at  Reservation  Road  and  turn  left 
onto  Portola  Drive,  which  ends  at  the 
BLM  parking  lot.  Walk  across  the  bridge 


to  pick  up  Trail  2,  following  it  \  i  mile  to 
Lick's  Road.  Turn  left,  then  continue  on 
the  dirt  road  to  Boy  Scout  Pond  and  the 
Goat  Trail  trailhead.  Goat  Trail  heads 
southwest  2  miles  into  the  lands;  for  a  5- 
mile  loop,  turn  right  after  1  mile  onto 
Jack's  Road  to  return  to  Boy  Scout  Pond. 

Cal  State  Monterey  Bay 

Tour  the  new  campus  on  your  own  with 
a  map  or  on  a  45-minute  group  tour.  Call 
(831)  582-3518  for  information.  ♦ 


In  the  largest  syndicated  travel  survey  in  the  U.S.  (D.K.  Shifflet  &  Assoc), 
travelers  voted  Aston  to  be  Hawaii's  best  lodging  value  for  the  entire  eight  year 
period  from  1991-1998.  Aston  condominium  suites  give  guests  almost  double 
the  space  of  an  average  hotel  room,  for  about  the  same  price.     AC'TT^XK  T 
No  wonder  we  keep  winning.   See  your  travel  agent  or-^Qy^V^o^y, 
call  800-92-ASTON  (922-7866)  www.aston-hotels.com     .  i-  ■  "«- 
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Buffalo  tale 

The  era  of  the  hunt  comes  to 
life  at  Montana's  new  Ulm 
Pishkun  Visitor  Center 

BY    CAROLINE    PATTERSON 

On  a  1-mile  stretch  of  cliff, 
Ahwa  waki,  or  buffalo  run- 
ner, dressed  in  a  calf  robe, 
maneuvers  through  a  buffalo  herd,  try- 
ing to  lure  the  head  cow  by  bellowing 
like  a  lost  calf.  Other  men,  clad  in  wolf 
skins,  keep  the  buffalo  moving  along 
cairns  that  lead  to  the  cliff's  edge. 
Hooves  pound  earth  to  dust.  There's  a 
terrible  bellowing  as  the  buffalo  fall  over 
the  cliff,  one  by  one.  Women  gather 
around  the  fallen  beasts  with  stone 
mauls  and  obsidian  scrapers,  preparing 
to  transform  flesh,  hides,  and  bones  into 
meat,  tepees,  clothing,  and  tools. 

That  was  the  scene  between  a.d.  900 


and  1500  just  outside  Great  Falls,  Mon- 
tana, at  the  Ulm  buffalo  jump,  or 
pishkun  (a  Blackfeet  word  meaning 
deep  blood  kettle) .  Bands  of  Plains  Indi- 
ans pitched  their  tepees  in  a  sea  of 
prairie  grass  to  harvest  the  animal  that 
once  roamed  the  Great  Plains  in  num- 
bers as  large  as  60  million. 

The  new  $2.2-million  visitor  center  at 
Ulm  Pishkun  State  Park  tells  this  and 
other  stories  about  Bison  bison  and 
man.  Murals  and  interpretive  signs  next 
to  buffalo  mounts  show  how  the  ani- 
mals— with  their  broad  incisors  and 
ability  to  withstand  drought  and  fierce 
cold — adapted  to  the  Plains. 

For  the  Plains  Indians,  the  buffalo 
was  life  itself.  "The  buffalo  was  part  of 
us,  his  flesh  and  blood  being  absorbed 
by  us  until  it  became  our  own  flesh  and 
blood,"  said  Sioux  John  Lame  Deer  in 
1972.  "Our  clothing,  our  tepees,  every- 
thing we  needed  for  life  came  from  the 
buffalo's  body.  It  was  hard  to  say  where 
the  animal  ended  and  the  man  began." 


Ulm  Pishkun  travel  planner 

The  visitor  center  is  10  miles  southwesl 
of  Great  Falls,  Montana;  the  nearesj 
restaurants  and  inns  are  in  town.  To  gej 
there,  take  1-15  to  the  Ulm  exit,  tut 
west  on  Ulm-Vaughn  Rd.,  and  continue 
4  miles.  Area  code  is  406. 

dining  and  lodging.  Bay  Leaf  Res-: 
taurant  &  Bakery  (202  Second  Ave.  S.; 
452-9732)  features  hearty  sandwiches. 
Dante's  Creative  Cuisine  (1325  Eightb| 
Ave.  N.;  453-9599)  serves  mesquite- 
grilled  halibut,  cilantro  chicken,  and 
chiles  rellenos.  Collins  Mansion  (fromj 
$75,  including  breakfast;  1003  Second 
Ave.  N.W;  452-6798)  has  five  guest 
rooms.  Murphy  House  (from  $40; | 
2020  Fifth  Ave.  N.;  452-3598)  is  a  mod- 
est two-room  inn. 

hours,  cost,  contact.  10-6  daily 
through  September  30,  by  appointment  i 
October  1  to  Memorial  Day.  $4  per  vehi- 
cle. Call  866-2217  for  information.  ♦ 


10  fl  of  m^ 

rush  hour. 


www.westin.com 


For  just  $280per  night,  our  Makena  SpldsH  Package  features  a  partial  oceanview  rooi 

and  a  $1 00 per  day  resort  credittowmd  golf,  dining,  shopping,  activities, 
oi  a  rental  car.  Youii  also  experienceone  of  Maui's  best  beachesand  our  AAA 

Four  Diamondhospitaiity.  Call  your  travel  agent  or  1  -800-WESTIN- 1 . 

f  hnfKP  vftiir  travpl  nzrtner  umcpIv  ®  .  .  3  nigllt  mmimum  s1ay' Ra,e  is  plus  tax' 

^IlUUit  yUUl   lldVei  panner  WlSUy.  Subjectto  availability  and  restrictions.  Valid  to  12/22/99. 
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The  Westin 
Maui  Prince  Hot! 


MAKENA 


Discover  the  magic  of 
fall  gardening  with  Sunset! 


Available  at  these 
superior  garden 
centers  near  you! 


AUBURN 

Eisley  Nursery,  Inc. 

380  Nevada  Street 
530-885-5163 

BENICIA 

Benicia  Garden  &  Nursery 

126  East  E  Street 
707-747-9094 

BERKELEY 
Smith  &  Hawken 

1330  Tenth  Street 
510-527-1076 

Westbrae  Nursery  Garden 
Supply 

1272  Gilman  Street 
510-526-7606 

BEVERLY  HILLS 
Smith  &  Hawken 

370  N  Canon  Drive 
310-247-0737 

CALABASAS 
Sperling  Nursery 

24460  Calabasas  Road 
818-591-9111 

CAMARILLO 
Maravilla  Gardens 

8620  Santa  Rosa  Road 
805-482-5886 

CARMEL 

Valley  Hills  Nursery 

7440  Carmel  Valley  Road 
408-624-3482 

COSTA  MESA 
Smith  &  Hawken 

South  Coast  Plaza 
3333  Bristol  Street 
714-437-9526 

CUPERTINO 
Yamagami's  Nursery 

1361  S  DeAnza  Blvd 
408-252-3347 

DANVILLE 

Sloat  Garden  Center 

828  Diablo  Blvd 
925-743-0288 

DAVIS 

Redwood  Barn  Nursery,  Inc. 

1 607  5th  Street 
530-758-2276 

DIXON 

Sunshine  Nursery 
Growers 

7820  Serpa  Lane 
707-678-4481 

ELK  GROVE 
Capital  Nursery 

8423  Elk  Grove 
916-684-2100 

ELSEGUNDO 
International  Garden 
&  Floral  Design 

155  N  Sepulveda  Blvd 
310-615-0353 


EL  TORO 
Green  Thumb 

23782  Bndger  Road 
949-837-3040 

ENCINATAS 

Anderson's  La  Costa  Nursery 

400  La  Costa  Avenue 
760-753-3153 

FREMONT 
Regan  Nursery 

4268  Decoto  Road 
510-797-3222 

HEALDSBURG 
Yard  &  Garden 

424-C  Center  Street 
707-433-9494 

KENTFIELD 

Sloat  Garden  Center 

700  Sir  Francis  Drake  Blvd 
415-454-0262 

LARKSPUR 

Sloat  Garden  Center 

279  Doherty  Drive 
415-924-7390 

LEMON  GROVE 
Hunter's  Nursery 

3110  Sweetwater  Road 
619-463-9341 

LOS  GATOS 
Smith  &  Hawken 

26  Santa  Cruz  Avenue 
408-354-6500 

MANHATTEN  BEACH 
Bob's  Nursery  &  Florist 

207  N  Sepulveda  Blvd 
310-376-0567 

MARINA  DEL  REY 

Marina  Del  Rey  Garden  Center 

13198  Mindanao  Way 
310-823-5956 


MENLO  PARK 

Roger  Reynolds  Nursery 

133  Encinal  Avenue 
650-323-5612 

MILL  VALLEY 

Sloat  Garden  Center 

657  E  Blithedale 
415-388-0102 

Sloat  Garden  Center 

401  Miller  Avenue 
415-388-0365 

Smith  &  Hawken 

35  Corte  Madera  Avenue 
415-381-1800 

MODESTO 

Hischier  Nursery 

1520  Standiford  Avenue 
209-523-6096 

Scenic  Nursery 

1313  Scenic  Drive 
209-523-7978 

Westurf  Nursery 

1612  Claus  Road 
800-634-7273 

NAPA 

Van  Winden's  Garden  Center 

1805  Pueblo 
707-255-8400 

NORTH  HOLLYWOOD 
Steven's  Nursery 
&  Hardware 

12000  Riverside  Drive 
818-763-6296 

NOVATO 

Sloat  Garden  Center 

2000  Novato  Blvd 
415-897-2169 

ORANGE 

M  &  M  Nursery 

380  N  Tustm  Avenue 
714-538-8042 


PALO  ALTO 
Smith  &  Hawken 

705  Stanford  Center 
650-321-0403 

PASADENA 
Burkard  Nurseries 

690  N  Orange  Blvd 
626-796-4355 

Smith  &  Hawken 

519  S  Lake  Avenue 
626-584-0644 

PORTOLA  VALLEY 
Al's  Nursery,  Inc. 

900  Portola  Road 
650-851-0206 

Ladera  Garden  Center 

380  Ladera  Shopping  Center 
Alpine  Road 
650-854-3850 

REDDING 
Jose  Antonio's 

870  Hartnell  Avenue 
530-223-0308 

REDWOOD  CITY 
Wegman's  Nursery 

492  Woodside  Road 
650-368-5908 

RIVERSIDE 
Parkview  Nursery 

3841  Jackson  Street 
909-351-6900 

SACRAMENTO 
Capital  Nursery 

4700  Freeport  Blvd 
916-455-2601 

SAN  DIEGO 
Smith  &  Hawken 

7007  Friars  Road 
Suite  336 
619-298-0441 


SAN  FRANCISCO 
Sloat  Garden  Center 

2700  Sloat  Blvd 
415-566-4415 

Sloat  Garden  Center 

327  3rd  Avenue 
415-752-1614 

Smith  &  Hawken 

2040  Fillmore 
415-776-3424 

SAN  GABRIEL 

San  Gabriel  Nursery 

632  S  San  Gabriel  Blvd 
626-286-9517 

SAN  JOSE 

Almaden  Valley  Nursery 

15800  Almaden 

Expressway 

408-997-1234 

SAN  LUIS  OBISPO 
Pacific  Home  Do-It  Center 

2034  Santa  Barbara 

Avenue 

805-543-2191 

SAN  RAFAEL 

Sloat  Garden  Center 

1  580  Lincoln  Avenue 
415-453-3977 

SANTA  BARBARA 

Smith  &  Hawken 

301  Paseo  Nuevo  Mall 
805-966-9168 

SANTA  CRUZ 
Central  Home  Supply 

808  River  Street 
831-423-0763 

SOLVANG 
Valley  Hardware 
&  Garden  Center 

1665  Mission  Drive 
805-688-4191 

SOQUEL 
The  Pergola 

2590  Main  Street 
831-464-2590 

ST.  HELENA 
Whiting  Nursery 

900  N  Crane 
707-963-5358 

SUN  VALLEY 
Sheridan  Gardens 
Nursery 

8612  Glenoaks  Blvd 
818-767-8890 

TIBURON 

Sloat  Garden  Center 

1  Blackfield  Drive 
415-388-4721 

VENTURA 
Green  Thumb 

1 899  Victoria  Avenue 
805-642-8517 

WHITTIER 

Blue  Hills  Nursery 

16440  E  Whittier  Blvd 
562-947-2013 


ALSO  AVAILABLE  WHEREVER  SUNSET  IS  SOLD 
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A  sea  change 
in  Fort  Bragg 

Mendocino's  working-class 
neighbor  is  coming  into  its  own 

BY    DALE    CONOUR 

The  ocean  is  serene  and  shim- 
mering from  the  shore  to  the 
horizon,  and  the  clouds  are 
Sta-Puf  marshmallows  gliding  across  a 
bright  blue  sky.  It  is  Indian  summer  in 
Fort  Bragg.  And  I  am  rising  above  my 
old  hometown. 

At  48  feet,  the  new  Weller  House 
Inn's  restored  water  tower  stands  sec- 
ond only  to  the  spire  of  the  Presbyterian 
church  in  neighboring  Mendocino  as 
the  tallest  structure  on  the  coast  be- 
tween San  Francisco  and  Eureka. 

Standing  on  its  viewing  platform, 


a  toast  to  the  town:  It's  hard  to  beat  the  view  of  Fort  Bragg  from  the  balcony  of 
the  Weller  House  Inn,  where  breakfast  means  more  than  just  orange  juice  and  eggs. 


looking  out  over  the  town  this  way  for 
the  first  time,  I  feel  like  young  Douglas 
Spaulding  in  Ray  Bradbury's  Dandelion 
Wine,  who  climbs  to  his  grandparents' 
cupola  just  before  dawn  and  pretends 
to  orchestrate  his  town's  awakening. 


j.: 
gwo 
one. ! 
I  could  do  this  from  memory,  pilotii   where 
the  fishing  boats  at  Noyo  Harbor  out 
the  wave-lashed  harbor  in  search 
salmon,  red  snapper,  halibut,  and  era 
I  could  direct  workers  to  the  lumb 
mill  to  fashion  boards  and  posts  fro 
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en  redwoods  and  firs,  then  return 
•m  home  for  lunch  with  the  wail  of 
noon  siren.  1  could  send  the  Skunk 
in  puffing  into  the  woods,  and  open 
svntown's  shops  to  the  customers 
;ring  in.  And  I  could  send  one  young 
f  in  particular  out  to  Glass  Beach  to 
Ice  through  the  refuse,  looking  for 
isures. 

Jut  I'd  be  conducting  from  an  old 
re.  The  economy  is  changing  here, 
it  is  in  fishing  and  logging  towns  all 
:r  the  West. 

-aced  with  such  transitions,  many 
ms  lose  their  way.  Some  lose  their 
lis.  A  few  grow  into  something 
ter.  Seeing  what  lies  in  wait  for  Fort 
igg  would  take  a  higher  tower  than 
$  one.  Still,  promise  can  be  seen 
rywhere. 

>T,  PRESENT,  FUTURE 
at  you'll  never  see  from  the  tower 
in  actual  fort — though  you  would 
re  about  150  years  ago.  "Lieutenant 


Horatio  Gibson,  leading  20  soldiers, 
arrived  in  this  area  in  1857  to  establish  a 
fort  to  protect  the  peaceful  Porno  Indi- 
ans from  the  settlers.  Gibson  named  the 
place  after  a  former  commanding  offi- 
cer, Braxton  Bragg,  who  would  later  be- 
come a  general  of  the 
Louisiana  forces  of  the 
Confederate  army. 

The  fort  lasted  only 
seven  years.  The  town's 
incorporation  followed 
the  arrival  of  C.R.  John- 
son's sawmill,  which 
went  into  business  near 
the  former  military  com- 
pound in  1884. 

Fort  or  no  fort,   the 
area  has  plenty  of  mod- 
ern attractions.  MacKer- 
richer  State  Park  begins 
at  the  town's  northern  edge,  where  the 
10-mile  coastal  trail  leads  hikers  and 
bikers  along  beaches  and  headlands 
into  the  heart  of  the  park.  A  10-minute 


■  See  lumberjacks  in 
action  September  4 
through  6,  during  the 
annual  Paul  Bunyan  Days. 
For  additional  information 
on  the  event  or  on 
Fort  Bragg,  contact  the 
Fort  Bragg-Mendocino 
Coast  Chamber  of 
Commerce;  (707) 
961  -6300  or  www. 
mendocinocoast.com. 


drive  south  brings  you  to  Jug  Handle 
State  Reserve,  the  first  of  a  chain  of  state 
reserves  and  parks  that  dot  the  coast  on 
the  way  to  Mendocino. 

In  the  town  itself,  an  influx  of  new 
residents — including  a  large  number 
of  retirees,  along  with 
artists  and  other  refugees 
from  "Money-cino" — is 
helping  to  raise  the  cul- 
tural standards.  The 
community  has  recog- 
nized the  worth  of  its  his- 
toric downtown  district 
as  well. 

As  a  result,  the  num- 
ber of  people  in  town 
now  swells  from  6,000 
to    12,000   in   summer, 
when  tourists  arrive  to 
ride  the  Skunk  Train  or 
to  dally  while  exploring  the  coast,  and 
residents  of  the  sweltering  Sacramento 
Valley  drive  over  to  escape  the  heat. 
"Fort  Bragg  is  making  the  transition 
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For  more  examples  of 
incredibly  forward  thinking, 

send  for  a  copy  oj  our 

new  Catfish  Recipe  Booklet. 

The  Catfish  Institute, 

Box  327SUN 
Belzoni,  MS  39038. 


NAME 


ADDRESS 


CITY 


STATE 
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YOU   DONT  HAVE  TO 
FRY   IT  TO   LOVE    IT. 

www.catfishinstitute.com 


When  I  need  to  relax. 

I  lazy 
shade 


4 
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I  dream  of  lazy  walks 
\   along  palm-shaded  paths. 

n 


■ 


I  dream  of  thatched-roo'f 

days  without  telephones, 

televisions  or  radios, 

t 

I  dream  of  green  sea  turtles 
u  welcoming  me  to  their 
azure  kingdom, 

I  dream  of  epic  Polynesian 

voyages  as  the  trades  gently 

rock  my  hammock, 

I  dream  of  Hawaii 
the  way  it  used  to  be. 


I  dream  of  Kona  Village. 


What  our  guests  say  about 
us  speaks  volumes.  Call  your 

travel  agent  or  1-800-367-5290 

or  1-808-325-5555. 
For  complete  details,  visit  our 

website  at  www.konavillage.com 

KonaVdlaoe(V) 

Hawaii  as  it  was  meant  to  be 

kvr@aloha.net 


the  BIG  ISLAND  of  HAWAl'l 
at,HI.STQ.RIC  KA'UPULEHU,  HAWAl"l 
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cantering  by  the  sea:  If  you  feel  like  playing  Lawrence  of  Arabia  for  the  day, 
rent  an  Arabian  horse  at  Ricochet  Ridge  Ranch,  near  MacKerricher  State  Park. 


. 


from  a  lumber-  and  fishing-based  econ- 
omy to  one  based  on  tourism,"  says  for- 
mer city  administrator  Jim  Murphy. 

The  challenge  the  community  faces 
is  in  becoming  a  welcoming  coastside 
retreat  that  will  still  offer  its  residents 
more  than  low-paying  service  jobs.  Its 
leaders  are  earnestly  strategizing.  "We 
won't  become  another  Mendocino,  but 
we'll  have  our  own  personality,  our 
own  identity — and  we'll  have  a  city  we 
can  be  proud  of,"  says  recently  elected 
councilman  Vince  Benedetti. 

There's  more  than  talk  happening 
here.  For  example,  the  town  is  cur- 
rently pursuing  annexation  of  the  vil- 
lage of  Noyo,  which  is  poised  to  expe- 
rience a  long-overdue  redevelopment 
and  renaissance.  Within  the  city  itself, 
the  shrinking  of  Georgia-Pacific's  mill 
and  operations  is  being  watched  care- 
fully. The  company  plans  to  continue 
leasing  out  a  portion  of  its  holdings, 
which,  at  450  acres,  likely  represents 
the  largest  chunk  of  developable  coast- 
line left  in  the  state.  The  community 
recognizes  that  what  takes  hold  here 


could  have  a  profound  influence  o 
Fort  Bragg's  future. 

AND  THE  TIMELESS  SEA 
From  my  stand  on  the  tower,  I  have  ti 
feel  optimistic  about  that  future.  Be 
cause  of  the  possibilities.  Becaus 
there  are  more  and  more  shops  her 
that  don't  sell  T-shirts  and  acryli 
paintings  of  cosmic  dolphins.  Becausel 
given  half  a  chance,  this  land  and  thi 
sea  can  compensate  for  more  than  I 
few  lapses  in  good  judgment. 

In  the  late  afternoon,  I  return  to  nv 
childhood  haunt.  As  inexplicable  as  i 
seems  now,  Glass  Beach  was  once  use( 
as  a  dump — bottles,  cans,  car  parts,  an< 
old  appliances  were  tossed  over  the 
bluff  and  into  the  surf.  But  time  an 
tide  have  reshaped  the  rusted,  torture* 
metal  scrap  into  sculptures  that  seem  ai 
much  at  home  here  as  the  bronzea 
stands  of  driftwood  they  mingle  with 
The  shards  of  glass  have  lost  their  edge 
They  lie  polished  in  the  sand,  gleaming 
like  gems  in  the  last  light  of  day. 

(Continued  on  page  46Hj 


\ 


46F 


SUNSET 


Now  you  can  explore  the  world 
from  the  comfort  of  your  home. 
Ancient  tribal  motifs  transcend 
time  and  culture  to  create  an 
oasis  of  tranquility  and  harmony. 
This  Oushak  rug  is  from  the 
Ottoman  Collection  by  Couristan. 


DMIT  IT, 


SELF  INDULGENCE 


FEELS  GOOD. 


The  natural  splendor  of 

Quail  Lodge  lends  itself 

to  the  ultimate 

experience  in 
relaxation.  Escape  from 
reality.. .surrender  to  the  serenity. 
Rejuvenate  your  spirit. ..stimulate 
your  senses.  Relish 
tranquil  moments 
and  indulge  in  luxury. 
Discover  why  self 
indulgence  has  become 
an  art  form  at  Quail  Lodge.      "^ry^ 


vi^aa 


QUAIL  LODGE 

RESORT    &    GOLF    CLUB 

(888)  828-8787 

8205  Valley  Greens  Drive  •  Carmel  California  93923 
www.quail-lodge-resort.com 
:    THE  PENINSULA  GROUP 


TRAVEL 


Fort  Bragg  travel  planner 


Fort  Bragg  is  on  State  1,  11  miles 
north  of  Mendocino  and  about  four 
hours  from  San  Francisco.  From  U.S. 
101,  State  128  takes  you  through  the 
Anderson  Valley,  a  destination  in  its 
own  right;  farther  north,  at  Willits, 
State  20  heads  west  through  the 
scenic  Jackson  Demonstration  State 
Forest;  this  is  a  shorter  drive. 
Area  code  is  707  unless  noted. 


once  called  the  Old  Haul  Road,  MacKerricher  State 
Park's  10-mile  coastal  trail  now  sees  more  bikers  and 
hikers  than  logging  trucks. 


Attractions 

glass  beach.  A  great  place  to  poke 
around  for  an  hour  or  two.  End  of 
Elm  Street  in  the  northwest  corner 
of  town. 

JUG  HANDLE  STATE  RESERVE.  The 

easy-to-moderate  5-mile  hike  along 
the  Ecological  Staircase  introduces 
you  to  tectonic  uplift,  which  formed 
the  five  distinct  terraces  you'll  en- 
counter on  your  way  to  the  stunted 
vegetation  of  the  pygmy  forest.  3 
miles  south  of  town;  937-5804. 

MacKERRICHER  STATE  PARK.  The  best 

way  to  explore  the  park  is  by  walking 
or  bicycling  along  the  10-mile  coastal 


trail  (Tradewinds  Lodge  in  town  rents 
bikes,  from  $10  for  two  hours;  964- 
4761).  The  trail  is  an  old  logging 
road  that  runs  along  the  headlands. 
Storms  have  washed  out  portions  of 
the  route,  but  the  4-mile  stretch  from 
Fort  Bragg  to  the  park  is  open.  Plans 
are  under  way  to  reclaim  some  of  the 
trail  from  the  dunes;  in  the  mean 
time,  it  will  get  you  out  to  the  heart 
of  the  park  and  be 
yond.  Use  the  pari 
ing  lot  lA  mile  no 
of  Pudding  Creek. 
Main  entrance  is  3 
miles  north  of  town, 
near  Cleone.  Camp- 
ing, hiking,  fishing, 
and  beachcombing; 
whale-watching  later 
in  the  fall.  93  7-5804. 

MENDOCINO  COAST 
BOTANICAL  GARDENS. 

Stroll  the  47-acre  gar- 
den. Gardens  Grill 
offers  dining  alfresco. 
$6  admission.  18220 
N.  State  1;  964-4352. 

RICOCHET  RIDGE 

ranch.  Ride  horses 
on  the  beach  or  in  a 
redwood  forest — or 
both,  if  you  have  the 
time  and  inclination.  Saddling  up  for 
a  ride  is  growing  into  one  of  the 
area's  most  popular  activities.  24201 
N.  State  1,  across  from  MacKerricher 
State  Park,  (707)  964-7669  or  www. 
horse-vacation,  com. 
skunk  trains.  Tour  the  redwoods  by 
rail.  There's  a  full-day  trip  to  Willits, 
but  the  half-day  trip  to  Northspur  will 
likely  be  enough  to  satisfy.  Bring  a 
warm  coat,  even  on  a  nice  day.  And 
make  sure  to  reserve  a  spot  on  the 
steam  train,  not  the  diesel  version. 
$27,  $14  ages  3-17.  100  W  Laurel  St.; 
(800)  777-5865. 

(Continued  on  page  46f) 
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Ifs  more  than  a  walk. 


You  don't  just  walk  in  the  American  Heart  Walk- 
you  join  the  fight  against  our  nation's  No.l 
killer,  heart  disease  and  the  No.  3  killer,  stroke. 
This  non-competitive  national  event  involves 
hundreds  of  thousands  of  people  across  the 
country  who  raise  money  to  support  American 
Heart  Association  research  and  community 
education  programs. 


American  Heart 
Association 

Fighting  Heart  Disease 


and  Stroke 


AmerkmHeartWm 


Sept.  17    11:15  AM 


Redwood  Shores 

255  Shoreline  Drive 
Redwood  City,  Calif. 
(650)  259-9170 

Oct.  3   8:00  AM 

West  Valley  College 

14000  Fruitvale  Avenue 
Saratoga,  Calif. 
(408)  977-4950 


Sept.  26    10:00  AM 

Leo  Ryan  Park 
on  Shell  Blvd. 
Foster  City,  Calif. 
(650)  259-9170 


12:00  Noon 


Oct.  22 

Justin  Herman  Plaza 

Market  St.  &  The  Embarcadero 
San  Francisco,  Calif. 
(415)  433-2273 


I 


This  ad  is  donated  by  Sunset  Magazine. 


©1999.  V'oricdn  Heart  Associaton 


For  more  information,  call  the  number  above  or  vislf'us  at  wwvy.heartsource.org. 


The  Monterey  Plaza  Hotel  introduces 
something  never  before  seen  in  a 
world-class  spa:    monterey  bay 

Your  idea  of  a  getaway  will  never  be 
the  same  again.  Our  new  European- 
style  Spa  is  open— and  spectacular 


*» 


—  overlooking  one  of  the  most  m 
nificent  bays  in  the  world.  It's  a  Spa 
you  can  look  up  to,  built  on  top  of  our 
Mediterranean-style  hotel  on  the  water, 
with  massages,  facials,  and  body 
treatments  to  rejuvenate  you,  a  Vichy 
shower  and  hydrotherapy  to  renew 
you,  a  Fitness  Center  with  the  latest 
equipment  to  tone  you,  an  expansive 
sundeck  with  whirlpools  and  a  fire- 
place, to  restore  you.  All  this  in  the 
Zagat  Award-winning  Monterey  Plaza 
Hotel  &  Spa  on  historic  Cannery  Row, 
three  blocks  from  the  Aquarium,  near 
Fisherman's  Wharf  and  a  short  drive  to 
Big  Sur,  Carmel,  17  Mile  Drive,  and  19 
championship  golf  courses.  Ask  about 
our  Spa  packages.  Life  is  short. 


400  Cannery  Row 
Monterey,  CA  93940 
(831)  6464700 
(800)421-6013 
vvwYV.woodsidehdtels.com 


MONTE  REV"- 

PLAZA 
HOTEL  &  SPA 


\£f*t'j?ISfmmt 


«w«» 
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Dining 

CAFE     PRIMA     OF     LAUREL     STREET. 

Tony  new  eatery  hosts  the  work  of 
local  artists  on  its  walls  and  intro 
duces  diners  to  dishes  from  all  over 
the  world.  124  E.  Laurel;  962-0753- 

EGGHEAD'S  RESTAURANT.    Stop  in  for 

the  best  breakfast  in  town.  326  N. 
Main  St.;  964-5005. 

RENDEZVOUS     INN     &     RESTAURANT. 

Unpretentious,  yet  sophisticated  set- 
ting and  food  to  match.  647  N.  Main; 
964-8142. 

restaurant.  Chef/owner  Jim  Larson 
consistently  delivers  with  his  con- 
stantly changing  menus.  418  N.  Main; 
964-9800. 

Downtown 

To  check  out  local  talent,  drop  in  at 
the  North  Coast  Artists  cooperative 
(362  N.  Main;  964-8266)  and  the  Fort 
Bragg  Center  for  the  Arts  (303A 
N.  Main;  964-0807).  Tangents  (368 
N.  Main;  964-3884)  offers  an  eclectic 
assortment  of  clothing,  jewelry,  inde- 
pendent publications,  and  hip  kitsch. 

Antiques  hunters  should  spend 
some  time  in  the  handful  of  shops  on 
Franklin  Street,  between  Laurel  and 
Redwood  streets.  For  new  books,  pe- 
ruse the  shelves  at  Cheshire  Book- 
shop (363  N.  Franklin  St.;  964-5918); 
for  oldies,  including  a  fun  collection 
of  dime  novels,  try  Estates  Gallery 
(319  N.  Franklin;  964-7634).  Pick  up 
some  cream  cheese,  crackers,  and 
pepper-smoked  salmon  at  Round- 
man's  Smoke  House  (412  N.  Main; 
800/545-2935)  for  that  perfect  Fort 
Bragg  picnic. 

Across  the  highway,  wander  the 
shops  or  get  an  ice  cream  cone  at  the 
Union  Lumber  Company  Store  (301 
N.  Main) — or  just  stop  to  admire  his- 
torical renovation  done  right.  For  more 
local  history,  visit  the  Guest  House 
museum  (343  N.  Main),  built  in  1892. 
If  you  need  to  gear  up,  head  just  south 
of  the  Company  Store  to  the  Outdoor 
Store  (247C  N.  Main;  964-1407). 
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odging 

OTELS    BY    THE    BEACH.    An    aSSOrt- 

ent  of  lodging  just  north  of  the  city 
nits  offers  easy  access  to  the 
>uth  end  of  MacKerricher  State  Park, 
lduding  Pudding  Creek  Beach, 
he  Beachcomber  Motel  (964-2402 
r  www. thebeachcombermotel.com), 
each  House  Inn  on  Pudding 
reek  (888/559-9992  or  www. 
Ieachinn.com),  and  Surf  &  Sand 
odge  (800  964-0184)  all  have  simi- 
ir  accommodations  and  prices, 
om  S59. 

latt  house.  Victorian-inspired 
ome  stationed  on  a  windswept  bluff 
ist  south  of  town.  Think  The  Ghost 
nd  Mrs.  Muir  and  you've  got  the 
iea.  From  $90.  19100  Neptune  Ave.; 
6l-96~6. 

seller  house  inn.  One  of  the 
Dwn's  oldest  homes  (listed  in  the 
lational  Register  of  Historic  Places) 
as  been  converted  into  a  handsome 
ed-and-breakfast.  From  S95-  524 
tewart  St.;  (877)  893-5537  or  www. 
lellerhouse.  com. 

Nightlife 

EADLANDS   COFFEEHOUSE.    Tune  in 

3  that  mellow  North  Coast  vibe  while 
njoying  live  music  and  a  double  cap. 
20  E.  Laurel;  964-1987. 

ORTH    COAST    BREWING    COMPANY. 

tandard,  though  satisfying,  pub 
ire,  but  its  reputation  for  beer  is 
oing  international;  order  a  sampler 
nd  you'll  see  why.  444  N.  Main; 
64-3400. 

LORIANA     OPERA     COMPANY.      Per- 

Drms  Bert  Brecht  and  Kurt  Weill's 
he  Threepenny  Opera  October  1-24. 
64-7469- 

YMPHONY  OF  THE   REDWOODS.    Sea- 

on  opens  in  November.  964-0898  or 
•jww.  men.  orglc I  symphony. 

WAREHOUSE  REPERTORY  THEATRE. 

brt  Bragg's  answer  to  the  Mendo- 
ino  Theater  Company.  Call  for 
chedule  and  directions.  319A  N. 
lain;  961-2940.  ♦ 
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Explore  The  Pacific  Northwest  With 

Comforts  Lewis  6  Clark  Would  Have  Appreciated. 


N 


Introducing  the  inaugural  season  of  The  Columbia  Queen. 

Come  explore  the  awe-inspiring  wonder  of  the  Columbia 
and  Snake  river  regions  on  an  8-night  vacation  aboard 
s      The  Columbia  Queen.  Encounter  the  rugged  beauty  of  the 
Pacific  Northwest.  Cruise  through  the  majestic  Columbia  River 
Gorge,  and  continue  on  your  journey  to  the  sheer  grandeur  of 
Idaho's  Hells  Canyon.  Experience  it  all  on  your  vacation  with 
The  Delta  Queen  Steamboat  Co.,  the  leader  in  U.S.  river  cruises. 
For  reservations,  see  your  travel  agent, 
or  for  a  free  brochure  call 
1-800-297-3956.  


.T  H  E. 


COLUMBIA  QUEEN 

A  Journey  of  Discovery 
A  Delta  Queen  Steamboat  Co.  Vacation 


IT'S  YOUR  TIME! 

Now  you  can  get  to  Catalina  in  just  55  minutes  aboard  Catalina  Cruises'  new,  state- 
of-the-art  catamaran,  the  "Catalina  Jet."  Year-round  daily  departures,  lowest  fares  and 
great  hotel  packages  offered  from  Long  Beach  to  Catalina  Island.  There  is  plenty  to 
do  on  Catalina  Island  throughout  the  year  including  music  festivals,  island  tours,  fine 
dining  and  shopping. 

Event  packages  including  boat  transportation  available  for  special  events. 
Fender  Catalina  Island  Blues  Festival 
Surf  Music  Festival 
Jazz  Trax  Festival 
Catalina  Island  Marathon 
Catalina  Country  Dance  Celebration 


Where  the  Fun  &egine! 


Call  1-800-CATALINA  (228-2546)  for  details 
or  visit  us  online  at  www.catalinacruises.com 


san  francisco  treat:  Picnickers  in  the  hills  above  Point  Knox  on  Angel  Island  can  enjoy  the  city's  famous  skyline. 


Date  with  an  Angel 

Bike,  hike,  or  just  kick  back  and  admire  the  view 
on  this  San  Francisco  Bay  island 


BY    JEFF    PHILLIPS 

Anchored  out  in  San  Francisco 
Bay  and  often  shrouded  in  fog, 
the  small  green  hump  of  Angel 
Island  is  easy  to  overlook.  But  look 
again.  With  its  oak  woodlands  and 
groves  of  eucalyptus,  sandy  beaches  and 
rich  legacy  of  historic  buildings,  Angel 
Island  is  a  great  place  to  spend  the  day. 

It's  easy  to  explore  on  foot,  on  a  bi- 
cycle, or  on  one  of  the  small,  open-air 
trams  that  regularly  circle  the  island. 

Grab  your  lunch  and  head  out  on 
Perimeter  Road,  a  partly  paved  and 
gently  rolling  5-mile  loop  around  the 
island.  Going  counterclockwise  from 
Ayala  Cove,  you  reach  the  Civil  War-era 
garrison  of  Camp  Reynolds  before  you 
know  it.  The  preserved  barracks  lined 
up  along  the  old  parade  ground  here 
have  one  of  the  Bay  Area's  most  dra- 
matic views  of  the  Golden  Gate  Bridge. 
Just  beyond  the  garrison,  a  trail 
branches  down  to  Pedes  Beach,  a  wide 
swath  of  white  sand  that  begs  for  bare 


feet  and  picnicking.  Views  of  San  Fran- 
cisco continue  to  unfold  as  the  road 
traces  the  south  edge  of  the  island  to 
Fort  McDowell  and  another  nice  beach. 
Built  100  years  ago  as  a  detention  center, 
the  fort  was  a  major  transfer  station  for 
Pacific  troops  by  the  start  of  World  War  II. 

The  island's  most  poignant  stop  is  Im- 
migration Station  on  China  Cove,  which 
can  be  toured  on  weekends.  Opened  in 
1910,  the  crude  barracks  housed  ap- 
proximately 175,000  Chinese  immi- 
grants— some  for  as  long  as  two  years. 

Energetic  hikers  skip  the  Perimeter 
Road  in  favor  of  the  moderate  3-7-mile 
loop  trail  to  the  summit  of  781-foot  Mt. 
Livermore,  with  its  360°  view  of  the  Bay 
Area.  Climb  via  the  Northridge  Trail, 
and  drop  back  down  the  Sunset  Trail. 

However  you  spend  your  day,  keep  an 
eye  on  the  time:  The  last  ferry  doesn't 
wait  for  laggards.  And  there's  no  need  to 
push  it;  h  ad  back  early  and  savor  an  ice 
cream  at  the  Ayala  Cove  ferry  dock. 


Angel  Island 

travel  planner  j 

angel  island  state  park.  For 
details  on  historic-site  programs, 
trails,  camping,  and  boating,  call 
(415)  435-1915  or  visit  www. 
angelisland.com. 

activities.  Cove  Cafe,  tram  tours, 
and  bike  rentals  operate  daily 
through  October,  then  weekends 
only  through  November  29.  Tram 
tours:  Hour-long  tours  cost  $  10,  $9 
ages  62  and  over,  $7  ages  6-12. 
Bike  rentals:  From  $10  per  hour, 
$25  per  day.  For  information,  call 
(415)  897-0715. 

kayak  tours.  Guided  trips  around 
the  island  from  Ayala  Cove;  for 
reservations,  call  Sea  Trek  Ocean 
Kayaking  Center  at  (415)  488-1000. 
ferries.  Routes  to  Ayala  Cove  run 
daily  this  time  of  year  from  Tiburon 
(415/435-2131)  and  Pier  41  in  San 
Francisco  (415/773-1188);  on  week- 
ends, ferries  run  through  October 
from  Oakland/Alameda  (510/522- 
3300)  and  through  November  from 
Vallejo  (707/643-3779).  ♦ 
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Hold  Tight. 


ie  wider  the  hull,  the  quicker  the  turn.  The  WideTrack™  Grand  Prix®  has  its  wheels  set  wide  to  connect 
available  240  horsepower*  to  the  road.  And  with  its  speed-sensitive  steering  technology,  it  delivers 
ecise  cornering  and  control.  So  hold  tight  in  every  turn  and  discover:  Wider  is  Better.  Starting  at 
!0,375  MSRP.T  GT  model  shown:  $22,105  MSRP; 


ALL 
DO-BE-WIDER 


CRUISE 

www.pontiac.com 


POIMTIAC. 

®  DRIVING  EXC;  i  t/vii=i\i;i,: 


©1999  GM  Corp.  All  rights  reserved.  *GTP  model  only.  'Taxes,  title,  license  and  other  optional  equipment  extra. 
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Seeing  more 
of  the  Mighty  Mo 

Finding  history  and  a  glimpse  of  life  at  sea 
on  new  tours  aboard  the  USS  Missouri 


BY    JEFF    PHILLIPS 

She  was  big  and  beautiful, 
and  when  she  made  her 
debut  in  1944,  American 
sailors'  hearts  beat  a  little  faster. 
It  may  just  have  been  infatua- 
tion with  her  sleek  good  looks, 
but  for  Justin  Jaech,  who  got  to 
know  her  as  only  a  U.S.  Navy 
man  could,  there  was  some- 
thing more. 

"The  USS  Missouri  has  her 
own  mystique,"  the  tour  pro- 
gram manager  says  as  we  step 
onto  the  battleship's  smooth 
teak  decks.  One  of  Honolulu's 
newest  attractions,  the  historic 
ship  turned  floating  museum 
has  been  open  to  visitors  for 
limited  tours  since  January.  This 
month,  tours  will  be  expanded 
to  belowdecks  areas — including 
the  galley  and  seamen's  quar- 
ters— not  previously  open. 

"At  887  feet  in  length  and 
58,000  tons,  she  is  one  of  the 
largest  battleships  the  Navy  ever 
commissioned,"  says  Jaech.  "She 
is  also  the  last."  Walking  over  to  a  gun 
turret  the  size  of  a  moving  van,  he  pats 
one  of  the  three  telephone  pole-size 
barrels  pointing  over  the  bow.  "She  was 
nicknamed  the  Mighty  Mo  because  she 
also  has  the  largest  guns  ever  mounted 
on  a  U.S.  ship,"  he  says  with  a  grin. 

Turns  out  Jaech  commanded  this  very 
turret  when  he  served  aboard  the  ship. 
"Being  on  deck  when  these  16-inch 
guns  fired  was  physically  painful  The 
concussion  felt  like  you'd  been  punched 
in  the  stomach,  except  you  felt  it  all 
over;  its  force  could  rip  your  shirt  off.  In- 
side the  turret  was  like  an  earthquake." 


f 


BIG  SH 

before 


IP.  big  history:  Justin  Jaech  stands 
USS  Missouri's  massive  guns. 

Clambering  down  steep  ladders,  we 
head  into  the  ship,  walking  past  officer 
staterooms  and  through  the  wardroom 
to  preview  the  expanded  tour  route.  We 
begin  av  the  combat  engagement  center, 
the  ship's  nerve  center  during  battles. 
We  then  walk  past  crew  bunks  and  into 
the  galley  that  fed  2,700  sailors.  The  fra- 
grance of  fresh  bread  still  lingers. 

Emerging  back  on  deck  amidships, 
we  learn  from  Jaech  that  the  Missouri 
was  mothballed  after  service  in  the  Ko- 
rean War,  then  recommissioned  in  1986 
and  used  in  the  Middle  East.  The  ship's 
guns  were  last  fired — along  with  Toma- 


Touring  the  Missouri 

where:  Parking  and  tickets  to  the| 
Battleship  Missouri  Memorial  can  be 
purchased  at  the  USS  Bowfin  Sub 
marine  Museum  and  Park  near  the 
USS  Arizona  Memorial  Visitor  Center  in 
Pearl  Harbor. 
when:  9-5  daily. 
cost:  $10,  $6  ages  4-12,  for  self- 
guided  tour;  add  $4  per  person  for 
guided  tour,  which  we  recommend 
contact:  For  guided  tour  reservations 
and  information  on  special  tour  pro 
grams,  call  (877)  644-4896  or  (808)  973 
2494,  or  visit  www.ussmissouri.com. 


hawk  cruise  missiles  mounted  on  he 
decks— during  the  1991  Gulf  War.  SI 
was  decommissioned  again  in  199^{ 
Still,  Jaech  stands  a  little  straighte 
when  I  suggest  the  ship  is  now  a  d| 
nosaur.  "Our  custodial  agreement  wit 
the  Navy  is  that  the  ship  be  kept  in  cor 
dition  to  be  recommissioned,"  he  say 
looking  pointedly  at  the  16-inch  gur 
on  the  aft  deck.  "The  technology  may  b| 
old,  but  it's  still  highly  effective." 

We  linger  at  a  plaque  attached  to 
deck  where,  on  September  2,   1945 
General  Douglas  MacArthur  accepted 
the  Japanese  surrender.  Standing  in  thil 
warm  sun  next  to  the  spot  where  Work] 
War  II  formally  ended,  I  gaze  out  acros 
wind-ruffled  Pearl  Harbor  to  the  Aril 
zona  Memorial.  Beneath  it  lies  the  hul 
of  the  battleship  Arizona,  the  grave  ol 
sailors  trapped  belowdecks  when  Japan! 
ese  bombers  sank  the  ship  during  th(| 
December  7,  1941,  attack  that  draggec 
the  United  States  into  the  war. 

The  rustle  of  people  passing  bring;! 
me  back  to  the  deck  of  the  Missouri,  ancl 
it  strikes  me  that  a  tour  of  this  venerable! 
ship  offers  more  than  a  glimpse  of  mili-j 
tary  life  at  sea  and  a  slice  of  American| 
history.  It's  also  a  lesson  in  responsibii 
ity.  Responsibility  assumed  by  the  mer 
and  women  who  serve  on  ships  like  tr 
Missouri  and  Arizona,  and  the  respons 
bility  of  future  generations  to  remembe 
their  sacrifice.  ♦ 


From  the  Nevada  desert 

to  the  California  coast 

to  the  beaches  of  Hawaii, 

the  sun  always  shines  on 

Best  Western, 


There  are  more  than  300  Best  Western  hotels  in  California,  Nevada  and  Hawaii.  So  wherever 
your  travels  take  you  in  this  sunny  land,  you  can  always  find  a  Best  Western,  and  a  good 
night's  sleep  at  a  great  value,  nearby.  For  more  information,  contact  your  travel  professional, 
visit  these  new  web  sites:  www.bestwesternnfvada.com,  www,  bestwesterncalifornia.com  and 
www.bestwesternhawaii.com  or  just  give  us  a  call. 


2 


1.800.663.6548 


Across   the   street   from   ordinary! 


g 


Winter  Vacation  Planner 


ARIZONA 


CENTRAL  COAST 


Unbridled  Adventure,  Unexpected  Style. 

Gallop  through  the  Arizona  desert  on  a  horse 
chosen  to  match  your  riding  ability  from  our  string 
of  100.  Golf  on  the  championship  course  ranked 
by  Golf  Digest  in  America's  Top  75  Resort 
Courses.  Celebrate  the  spirit  of  the  West  on  our 
20,000-acre  guest  ranch,  featuring  79  charming 
casitas,  a  children's  program,  jeep  tours,  hayrides, 
hot  air  ballooning  and  starlit  campfire  cookouts. 
Just  a  short  ride  northwest  of  Phoenix. 


Caballerjds 


A  Historic  Guest  Ranch  And  Golf  Club 
(800)684-5030  •  www.SunC.com 


Relax  on  our  beautiful  beach  and  see  why 
Pismo  Beach  is  called  Classic  California! 
There  is  something  for  everyone  with  over 
2,000  lodging  rooms,  1,000  RV  spaces,  40 
restaurants,  40  charming  shops  of  every 
distinction,  and  factory  outlet  shopping!  Great 
golf  and  wines  are  close  by.  Visit  our  website 
now  or  call  for  more  information.  We  hope  to 
see  you  soon  in  Pismo  Beach! 


1-800-443-7778 
www.cIassiccalifornia.com 


CONDOMINIUM  SUITE  VACATIONS 


Condo  Accommodations  in  more 
than  30  Resort  Locations 


Enjoy  a  condominium  suite  for  the  price  of  a  hotel  room.  Spacious  1-3 
bedroom  suites  feature  living  rooms,  kitchens  and  all  the  amenities  of  luxury 
resorts.  Convenience,  comfort  and  quality  family  time  with  locations  in 
Kauai,  Palm  Springs,  Park  City,  Steamboat  Springs,  Big  Bear  Lake,  San 
Diego,  Ixtapa,  Puerto  Vallarta,  Cabo  San  Lucas,  Cozumel,  Mazatlan,  Las 
Vegas,  Lake  Havasu,  Bermuda,  Cocoa  Beach,  FL,  Hilton  Head,  Orlando, 
June  Lake,  CA  and  others.  Seasonal  rates  from  $79. 


<1/|    [f       V    A   C    A  T    I    Q   N  / 

800-438-6493 

www.extraholidays.com 


GRAND  CANYON 


PAR 


Experience  the  magic  of  the  Grand  Cany 
in  winter  and  embark  on  the  unforgettab 
The  South  Rim  is  open  all  year  but  during  tj  . 
winter  you  can  enjoy  such  seasonal  specialtii 
like  package  deals  and  low  winter  rates.  F 
details  call 


W 
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Grand  Canyon 

NATIONAL  PARK  LODGES 


Operated  By 


Ami. 


'aC  Parks  &  Resorts 


1-303-29-PARKS 

(1-303-297-2757) 


Lift  a  I 

us.  shoppii 
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to  mounla 
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HOUSEBOAT  VACATION 
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Forever  Resorts 

Experience  the  ultimate  in  a  luxury  rent! 
houseboat  on  Lakes  in  California  and  Nevadl 
Offering  amenities  uncommon  to  houseboatirri 
-from  the  spacious  living  areas  and  bedroon 
to  the  fully  equipped  kitchen  and  entertainmet e  1*  ;a 
center.  Comfortable  climates  year  'round  mak  Wy  al 
these  lakes  a  great  winter  getaway!  Check  oi  ■nberlanj 
our  web  site  or  call  now  for  a  free  brochure!   !** 


1-800-255-5561 
www.foreverresorts.com 


Winter  Vacation  Planner 


PARK  CITY,  UT 


ANTICIPATION 

City,  Utah...the  Alpine  Heart  of  the  2002 

ipic   Winter  Games.    It's   three   world- 

ss  mountain  resorts  and  8,500  acres  of 

in.  It's  a  diverse  abundance  of  lodging, 

ing,  shopping,  recreation  and  adventure. 

[id  it's  all  just  36  miles  from  Salt  Lake 

International  Airport.   So   fulfill   your 

[iter  mountain  vacation  anticipation.  Visit 

a  ski.parkcityinfo.com  to  plan  your  trip  or 

800-453-1360.  code  W99-1,  for  a  FREE 

llnter  Vacation  Planner. 


Barging  Through  America®  with 
RiverBarge  Excursion  Lines 

e  198  guest  River  Explorer  explores  our 
untry  along  the  Mississippi,  Ohio, 
imberland  and  Missouri  Rivers,  the  Gulf 
Tacoastal  Waterway  and  the  Atchafalaya 
ver  Basin  in  an  exciting  new  way!  These 
inclusive  vacations  are  from  4  to  10  days 
d  start  as  low  as  $740  per  person.  Casual 
Tess  and  Open  Seating  for  Meals-No  Tipping 
lowed! 


RivkhBakgi. 
Excursions 


ill  1-888-GO  BARGE  (1-888-462-2743) 

for  a  video  or  free  brochure! 
isit  Our  Website  at  www.riverbarge.com 


SAN  DIEGO  NORTH 


Follow  Your  Natural  Instincts 


'  Beautiful  beaches  •  Entertaining  arts 

1  Championship  golf         •  World-famous 
courses  attractions 


San  Diego 

NORTH 

CONVENTION  6i  VISITORS 
BUREAU 

Call  for  more  information  and 

a  free  visitors  guide 

1-800-848-3336 

www.sandiegonorth.com 


VINEYARD  ESTATE  HOME 
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Helena   Road  Vineyards   offe 
■d,  luxurious  estate  home  for  wee 
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*osa  offer,  just  20  minutes  away 
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YOSEM1TE  AREA 


ENJOY  YOSEMITE'S  FLURRY 

OF  WINTER  ACTIVITIES 

AT  TENAYA  LODGE. 

Tenaya  Lodge  is  the  perfect  base 
camp  forYosemite's  flurry  of  winter 
fun.  Our  expert  activities  staff 
can  book  you  into  winter's  best 
including;  9  groomed  down-hill  and 
snowboarding  runs  at  Badger  Bass, 
over  90  miles  of  cross-country  skiing 
trails,  outdoor  ice  skating  at  the 
base  of  Half  Dome,  sleigh  rides  into 
snow  cloaked  pines,  snowshoeing 
on  35-private  acres,  snowmobiling 
tours  on  the  Sierra  Scenic  Byway, 
sledding,  winter  photo  tours  with 
Park  Rangers  and  more!  Book  your 
flurry  of  winter  activities  now. 
Tenaya  Lodge  has  a  SKI  FREE 
PACKAGE  and  other  winter  specials 
from  $89  per  room,  per  night. 

*  Rates  exclude  lax  and  graluity,  valid  Sunday  Thursday, 
January  2  -  March  27,  2000. 


Tenaya  Lodge 


AT  YOSEMITE 


For  more  information  call 

1-800-322-2476,  or  visit  us  at 

www.tenayaIodge.com 


SEPTEMBER    1^99       5  3 


TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochure! 


ARIZONA 


ALL  ABOARD 

FOR  THE 

GRAND  CANYON 

Relive  the  excitement  of  the  Old  West.  Ride  an 
historic  train  to  the  Grand  Canyon  with  strolling 
musicians  and  western  characters.  Money-saving 
overnight  packages  available. 

CALL 
NOW! 


InnSuTtes  Hotels 


m     Tucson  1-10 

M      475  N.  Granada 
#1       (520)  622-3000 

Lubk 


Tucson  1-10       J  A 

475  N.  Granada  $£1^4 

studio 


Tucson  BW 

6201  N  Oracle 
(520)297-8111 


•59 


j^jO*1    2-Rm  Family  Suile  $69.  Jacuzzi  Suite  $89 
Loci  calsiPapa    Present  ad  thru  9/30/99.  Groups  excluded^ 


&U€  ^W  1 -888-I NNSUITES 


ARKANSAS 


Discover 

Arkansas.- 


Discover  all  of  The  Natural 
State  with  your  FREE 
Vacation  Planning  Kit. 

Call  1  800-NATURAL  or  write: 
Arkansas  Dept.  1820,  One  Capitol 
Mall,  Little  Ror-k.  \V  "?201 . 


www.arkans  r  s.com 
CATALINA  ISLAND 


^***  One  call  arranges  boat, 

Pavilion  Lodge  and  Discovery  Tours. 

SEPT  ^6  THRU  OCT  TO,  1999  PACKAGES 

COC   C111    Pf«  PfRS0N/00U8LE  OCC  DETERMINEO 

JOJ'jZII    BY  «  NIGHTS.  DATE  OE  TRAVEL 

www.catalina.com/Kico/  800-851-0216 


CENTRAL  COAST 


Hearst  Castle 

. . .  without  the  hassle 


$99 


Discover  California's  beautiful  Central  Coast, 
visit  fabulous  Hearst  Castle  and  save  money 
with  this  Autumn  Value  Package,  including: 

•  2  Night's  Deluxe  Lodging 

•  Hearst  Castle  Tickets         £  ^\  ^\  % 

•  Elegant  Dinner 

•  Continental  Breakfast 

Enjoy  great  shopping,  beach  walking,  wine 
tasting  at  nearby  wineries,  and  relaxing  in  our 
lovely  gardens.  Call  today  for  a  free  brochure, 
including  information  on  our  3  day  Christmas 
special!       1-800-821-7914 

www.  elreygardeninn  .com 

Highway  1 
P.O.  Box  200 
San  Simeon 
CA  93452 

*  Per  person, 
dbl.  occ,  some 
restrictions 


EL  REY 

G ARD  EN 

INN   ^-t* 


lA*  Pwr.l 


HidedwdyPxkdge 

includes: 

-Deluxe  Guest  Room 
with  Fireplace 

-  Private  Bakony  with 
Soothing  Spa 

-  (hilled  Champagne 
Upon  Arrival 

-Continental  Breakfast 
Room-Service 

-Bicycle  or  Surrey  use 

■Jr  w 


Resort 

(800)  662-5545 
www.seaventure.com 

100  Ocean  View  Ave.,  Pismo  Beach 


"Avail.  Sua  -  Thurs.,  excl.  holidays.  Whnds.  higher.  Restrictions  apply.  Exp.  9/30/99. 


CENTRAL  VALLEY 


Hilmar  Cheese 

(lore  than  a  cheese  company 

~  Deli  *  Shopping 


lilmar 


.-' 


Open  every 


1-800-577-5772       www.hilmarcheese.com 


GOLD  COUNTRY 

"One  of  the  very  best  winery  visits  anywhere" 

Jerry  D.  Mead 

Nationally  Syndicated  Wine  Columnist 

IRONSTONE 

VINEYARDS 


%tfi'     ilriiMtrT-  ,-*i&fc& 

Writing  for  Wine  Enthusiast,  Steve  Heimoff  said. . . 

a  tourist  attraction  the  likes  of  which  I  had 

never  seen  before  at  another  winery. . . 

Open  Daily  -  Tours  and  Tastings  -  10AM  to  5PM 

IRONSTONE  VINEYARDS 

1894  Six  Mile  Road  •  Murphys,  CA  95247 
209728.1251  •  www.ironstonevineyards.com 


Setting  The  Qold  Standard 
For  Hospitality 


'Gold  Country^ 

mtu>  BED 
Vw'X         &BREAKFAST 

"Afe*  INNS    of 


m 


tuolumnil 

County 


O1 


For  Information  call  1-«9c3c3-465-134S 
www.goldl3nBs.com 


sterling  ^ar&en?  $&$ 

18047  lime  Kiln  Road.  Sonora.  CA  95370 
A  Secluded  English  Tudor  Inn 

Located  on  10  private  acres  close  to  town/golf.    4  unique 
rooms  with  queen  bed,  private  bath,  sitting  area,  VCR,  AC, 
full  gourmet  breakfast  -  ISDN-email/internet  access. 
(209)  533-9300                                     (800)  510-2225 
http://www.sterlinggardens.com 


HALF  MOON  BAY 


IMAGINE...  54  "ocean  lofts"..,  seven  miles 
of  sandy  beach...  wood-burning  fireplace...  wet  bar 
with  granite  counters. . .  stereo  system 

Beach  House  Inn  &  Conference  Center 

Highway  i  •  Half  Moon  Bay,  Ca 

800.^15.9366    www.beach-house.com 
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SUNSET 
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[Yadveitise  call  1-800-222-9404 


TRAVEL  DIRECTORY 


HIGH  SIERRA 


FALL  IN  LOVE 
WITH  BISHOP 


Hiking, 
horses,  biking, 
ishing  and  more  in  the 
spectacular  fall  setting  of 
the  Eastern  High  Sierra. 
Call  or  write  for  a  free 
Vacation  Planner  and 
Fall  Color  Guide: 


v.    -  < 


il  M  i  [II 


BISHOP  AREA  CHAMBER  OF  COMMERCE  A  VISITORS  BUREAU 
690  N.  Main  St,  Bishop,  CA  93S14    www.bishopvlsltor.coni 

888-395-3952 


^Relax  hy  the  ^River  _ 


Restored  1930s  Inn 

Restaurant  &  Lounge 

Weddings  •  Reunions 

STRAWBERRY  INN 

1-800-965-3662 

www.strawberryinn.com 

FREE  BROCHURES 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 
kkkkk 

16BtQ£.ftm     CABINS 

1-888-965-0885    j.mu«»jm 

Highway  108  in  Strawberry  CA 


Qray  Eagle  Iqdge 

Enjoy  gourmet  dining  in  a  cozy  lodge.  Relax 
in  a  rustic  cabin.  Hike,  bike,  fish  or  just  kick 
back.  Rates  include  cabin,  breakfast,  dinner 
and  maid  service.  Golf  packages. 

1-800-635-8778 

www,  graytagWodgc.com 


Relax  In  The  Heart 
Of  The  Sierras 

•  Old  Fashioned  Mountain  Lodge 

•  Modified  American  Plan 

•  Individual  Cabins  A  Maid  Service 

•  Beaunful  Mountain  Lakes  Searb> 
Fishing  •  Hiking  •  Swimming  •  Relaxing 

Gold  Lake  Lodge 

(Established  1912) 
P.O.  Box  25    Blairsden.  CA  96103 

Call  (530t8>6-23S0  for  reservations  and  free  brothui 


HIGH  SIERRA 


Is*  AAontecito-Sequoia 


fa*. 


|p  Sequoia  Destination  Resort 
Let's  Get  Acquainted!! 

More  than  a  room.. .Fall  Rates  Include: 
Delicious  Buffet  Meals,  Comfortable  Lodging, 
Old  Fashioned  Hospitality,  Private  Lake,  Canoes, 
Paddleboats,  Pool.  Spa,  Tennis  plus  friendly  staff 
&  much  more.  Located  in  a  majestic  forest  set- 
ting between  Kings  Canyon  &  Sequoia  Nat'l 
Parks  at  7500  ft.  Mid-week  &  weekend  package 
rates  range  from  $69-$79  pp/do. 

Free  Brochure  800-227-9900 
vvww.montecitosequoia.com 


LAKE  TAHOE/RENO  AREA 


TAHOE  RENTAL  CONNECTION 

South  Lake  Tahoe  Vacation  Rentals 

www.tahoerentalconnection.com 
2241  James.  Suite  3,  So.  Lake  Tahoe.  CA  96150 


Vacation 
Specialist... 


Luxury  Houses,  Woodsey  Ski  Cabins,  Water  Front 
Townhouses.  Best  selections  at  reasonable  prices 


For  Reservations:  1-800-542-2100  •  (530)  542-2777 


Lake 
Tahoe 
Accommodations 
■  1'H'IIM 

rimiin 

BHIIlil 


Homes 

CONDOS 

Chalets 

VIEW  &  BOOK  ON  LINE 

www.TahoeAccommodations.com 

800-544-3234 


LAKE  TAHOE/RENO  AREA 


Autumn  Food  and  Wine  Festival 

North  Lake  Tahoe,  California 

October  22-24,  1999 


the  h/W/mtXM 
food <$f 
wine  went 
cftAe 

Mewa, 


Master   Cooking   Classes,    Food   &   Wine 
Seminars,    Reserve   Wine   Tastings, 
Grand   Tastings,   Culinary/Wine 
Competition,   Gourmet  Marketplace 


Sponsored    by 


Sunset 


Ticket  &   Lodging    Sales 
(888)898-2463     tahoefun.org 
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TRUCKE 
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*  History  and  so  much  more... 

TSZ£ME 


For  more  information 
and  a  FREE  gift,  call 

530.5872757 

,     www.truckee.com 
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SOUTH  LAKE  TAHOE 

Lakefronts  •  Condos '.:••  Cabins 


IJ.'I.'IIIJII 


BANKjSRQ 


MCKINNEY  &  ASSOC,  INC. 

800-748-6857 


Affordable  Quality  Rentals 

Call  for  $50  off  your  rental 

To  Preview  Vacation  Homes  see 
www.2cTaboe.comJmckuine\j 

or  call  for  Free  Video 


SEPTEMBER    1999 
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TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochur 


LAKE  TAHOE/RENO  AREA 


Lake  Tahoe  Vacations 


Enjoy  beautiful  beaches,  golf  courses,  casinos  &  more! 

Condominiums  •  Vacation  Homes 
Lakefront  Estates  'Starting from  $IIO 

per  night 

^W  Resort  Properties     888  266-36l2 
v     r www.bratresort.com 


Incline  Village 
North  Lake  Tahoe 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 

Homes,  Condos,  Chalets 

-  Toll  Free  ■ 

888-MTN-LAKE 

(888-686-5253) 


Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores 

♦  TAHOE  TAVERN  (800)443-0183 

♦  TAVERN  SHORES  V««W 

♦  ROCKY  RIDGE  (916)581-0183 

♦  PRIVATE  HOMES        www.tahoetimberline.com 

P.  O.  Box  5848,  TAHOE  CITY,  CA  96145 


MAMMOTH  LAKES  AREA 


LAKE  TAHOE/RENO  AREA 


Ctn  H7ECT  Northstar-at-Tahoe 

SHI  W  JB31  Tahoe  Dormer  •  Donner  Lake 

V^QVTT0\  RFtNT^5    Mountain  Chalets  •  Cabins 
•1V/11  KXM-u-  Homes  and  Condominiums 

Luxury  t<3  Economy  Units 
Hot  Tubs  •  Fireplaces 
FALL  &  WINTER  RENTALS 
Firewood  •  Includes  Cleaning 
Call  Us  Today  to  Book  Your  Vacation  Getaway!! 
(800)  339-5535  skiwestvacations.com 


MENDOCINO  COAST 


SPECTACULAR  WHITEWATER  VIEWS 
ELEGANT  WHIRLPOOL,  FIREPLACE  SUITES 
Ocean  View  Lodge  Mendocino 

1-800-643-5482  Coast 

1 141  N.  Main  St.  Fort  Bragg,  CA  95437    No  Smoking 
www.oceanviewlodging.com      FREE  BROCHURE 


i 


MAMMOTH  LAKES  AREA 


;'  £m 


'- 


tap 


or  this  space*    * 


is  sp« 


;/■:■  •'■  ' "  "-":      "  j 
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v^aliiornia's  premier  mountain  resort. 

For  a  bigger  view,  call  for  Mammoth's  summer  vacation  planner,  or  find  us  at 

www.visitmajnmoth.com 

888-GO-MAMMOTH 
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MENDOCINO  COUNTY 


V     r    N     E .    Y    A     R     D     9 


Tasting  Room  sVisitors  Center 


V' 


■ 


Erin  i 


Visit  Wine  Country's 
Best  Kept  Secret 

Just  two  hours  north  of  San  Francisc 
you'll  find  a  whole  other  Wine  Countr 
Peaceful,  unspoiled,  and  delightfully 
uncrowded.  We  invite  you  to  sample 
some  of  our  fine  wines.  Explore  our 
organic  garden.  Or  enjoy  a  picnic  63 
the  lake.  At  Fetzer  Vineyards,  you'l 
experience  a  whole  other  Wine  Count 
Discover  it  for  yourself. 
Before  everyone  else  does. 

Open  Daily  9:00  a.m.  -  5:00  p.m. 

Eastside  Road  at  Hwy.  175 

(offHwy.  101  North),  Hopland,  CA 

(800)  846-8637  www.fetzer.com 


MENDOCINO  COAST 


C(n\ffi      ... 


Skunk  Train  Packages 
from  $255  for  two. 

Train,  Lodging,  Meals,  Gift 

Also  packages  featuring  the  Botanical 

Gardens,  Trail  Rides,  Bicycles  t  Massages 


Seabird  Lodge 


Indoor  Pool  &  Spa  •  In-room  Coffee  &  Refrigerator 
800-345-0022,  9  am-9  pm    800-341-8000,  24  Hours 

Fort  Bragg,  CA  95437  twUi«!l\ 

Visit  our  website  www.seablrdlodge.com  ceot- 


VACATION  RENTALS  I 

888  942-8284 

www.shorelinevacations.com 


JH  O 

ly  Ocean  Views  •  Hot  Tubs 

ZA  95437     ' 


,a 


dveiiiso  call  1-800-222-9404 


TRAVEL  DIRECTORY 


MENDOCINO  COAST 


!9140\&.  Hwy  1,  Gualala,  CA 


*^   |  A  yTENDOCINp) 

L  VX  Coast RESEX\'AriOA's\~s 
Vacation  Home  Rentals 

wwv.mendocinovacations.com 

Homes-B&Bs-Spas  •Views-  Fireplaces 

FREE  BROCHURE 

707-937-5033  •  800-262-7801 
e-mail:  mcr@mcn.org 


BED  &  BREAKFAST  INN 

Serenity  &  Forest  Views 

Fireplaces  &  Reach  Access 

Garden  &  Orchard  &  Grazing  Deer 

1-800-264-4723 

www.victorianfarmhouse.com 


the  Victorian  farmhouse 

oast  Hwv  One,  Little  River  •  Two  Miles  South  of  Mendocino 


Seafoam  Lodge 

Ocean  Mews        Beach  Access 

TV.  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.  seafoamlodge.com 

|707)  937-1827   (800)  606-1827 

PO.  Box  68.    MENDOCINO.  CA  95460 


Enchanting  Mendocino  Vacation  Rentals 
iracious  Rentals  For  Discriminating  Guests 

Coast  Getaways 

I  Ocean  Front  and  Ocean  View  Homes   •  1-800-525-0049 

www.coastgetaways.com 

707-937-9200   •  45068  Ukiah  St.,  Mendocino,  CA  95460 

For  information  and  great  pictures  check  our  website, 
or  call  us  for  a  free  brochure 


THE  SEA  RANCH 


Vacation  Rentals  -  Property  Sales 

DON  BERARD  ASSOCIATES 

Box  153  The  Sea  Ranch,  CA  95497 

1-800-643-8899 

see  photos  of  our  homes   @  www.donberard.com 


MENDOCINO  COAST 


IRISH  BEACH  RENTAL  HOMES 

1-3  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  ml.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


MONTEREY  PENINSULA 


WHALE  WATCHING 


IUMPBACK  &  BLUE  WHALES/DOLPHINS 

All  trips  led  by  Marine  Biologist 

6  hour  trips  May  thru  Nov. 
(also:  Gray  Whales/Dolphins  Dec. -Apr.) 

831-375-4658 

www.montereybaywhalewatch.com 


MONTEREY  PENINSULA 


MONTEREY  PENINSULA 


LOVERS.  LANE. 


5troffrng  Monterey'?  fath- 
of  fiift&rtt  i?  a- journey 
fact  in-  time',  /Vf'?torfc- 
ado-fa?,  f farter?  o-ver flowing 
?un-drenched  courtyard? 
cafe?,  bout i due?,  and  ifou; 
Pondering  ivhat  ft  i?  afout 
Monterey  that  ma^e?  the' 
j7re?ent  ?o-  ?f7ecial. 

Enjoy  historic  savings 
at  one  or  30  or  your 
ravorite  places  to  stay. 

800-555-WAVE 

www.timetocoast.com 

I'se  your  card  tor 
additional  savings 
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MONTEREY  PENINSULA 


mmm 


IE-SEA 


Carmel's  white  sand  beach,  lush  garden  courtyards, 

&  peaceful  tree-lined  streets  await  you.  Experience 

our  charming  inns,  hotels,  restaurants, 

shops  &  cultural  offerings. 

Call  now  for  a  copy  of  the 

"Guide  to  Carmel." 

1/800/550-4333 


Monterey  Peninsula  Inns 


Deer  Haven  Inn  Sunset  Inn  larchwoodinn 


$79-$149        $79-5139 


* 


$89 


Rates  subject  to  change  valid  Sun-Thur  exp  10/31/99 

(800)  525-3373 
(831)  375-3936  •  (831)  373-1114 

740  Crocker  Ave.  Pacific  Grove,  CA 
www.montereyinns.com 


REDONDO  BEACH 


Call  for  your  free  Visitors  Guide 

I-800-282-O333 

www.visitredondo.com 
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MONTEREY  COUNTY/SALINAS 


"Visit  the  Salinas  Valley 

and  experience  the  National  Steinbeck 
Center,  California  Rodeo,  California  Inter- 
national Airshow,  professional  auto  racing, 
festivals  &  fairs,  award-winning  wineries, 
and  great  recreational  opportunities. 

THE  CUAMJj  Mi 

Salinas  Valley  Chamber  of  Commerce 

For  more  information,  please  contact: 

Salinas  Valley  Chamber  of  Commerce 

(831)424-7611 

www.salinaschamber.com  or 
■vvww.steinbeck.org 


MORRO  BAY 


/&<&ttfy4,eru6 


Ocape  to  our  secluded  setting  at  the  edge 
of  Morro  Bay.  Spectacular  bayview  golf, 
waterfront  dining,  massage  services,  kayak 
rentals,  &  more. 

•  Renovated  guestrooms  now  with  hot  tubs 

•  Chilled  champagne  on  arrival 

•  Complimentary  continental  breakfast  for  two 


Nature's  Coastal  Hideaway 

800-321-9566 

Sun  State  Park  Road  *  innatmorrobay.com 

*Sun.-hi.,excl  holidays. 
Ratncticna  apply 

Eipirc   I 


Kevin  Lahq 

Public  Golf  Course  -  Incredible  18-holes 
Secluded  Alpine  Lodging  &  Chalets 
~  Golf  Packages  Available  ~ 


Restaurant  &  Lounge  with  gorgeous  views 
Banquet  &  Meeting  Rooms 

800.9583363 

www.mountshastaresort.com 


i 


Premium  mountain  view  residential 

lots  within  walking  distance  to  golf,  tennis  & 

Lake  Siskiyou  ~  Starting  at  $64,950 


Shasta  Sunset  Dinner  Train'  '$P&i  a^"Es^t^ 


'[oiifk 
yinl 


MnH 
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SCENIC  RAIL  ADVENTURES 

in  the  Shadow  of  Mt.   Shasta 

1-800-733-2141 

www.mctrain.conL 


NAPA  COUNTY 


Yountville  Inn 


NAPA     VALLEY 


♦  Pool  &  Spa     ♦  Walk  to  dining  &  shopping 

♦  Continental  breakfast     ♦  Beamed  ceilings 

♦  Fireplaces     ♦  Executive  Conference  Facilities 


RESERVATIONS 

800.972.2293 

www.yountvilleinn.com 


v**5! 


6462  WASHINGTON  STREET,  YOUNTVILLE,  CA  94599 


b*[ 


The  John  Muir  Inn 

Napa's  Newest  3  Diamond  Hotel 

At  the  Gateway  to  Napa  Wine  Country. 

Rooms  from  $85-$  180  per  night. 

800-522-8999  707-257-7220 

http://www.toc.com/johnmuirinn/ 


) ; 


advertise  call  1  -800-222-9404 
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NAPA  COUNTY 


the  Heart  of  The  Napa  Valley 


•Vineyard-View  Rooms 

•  Fireplaces,  Private  Balconies 

•  Pool,  Spa,  Sauna,  &  fitness  Center 

•  Complimentary  Champagne 
Breakfast  Burfet 

•  Conference  Facilities 

•  Shopping,  Fine  Dining 

•  Wine  Tours  &  Tasting  Nearby 


NAPA 
VALLEY 
LODGE 


djwatif 


[mstomYountviUt:  A  19th  Century  WalkingTour."  Ask  for  A  FREE  Copy 
2230  Madison  St..Yountville,  CA  94599 

800.368.2468  or  707.944.2468 


http://www.woodsidehotels.com 


SACRAMENTO 


Sv5. 


Old  Sacramento 

Gold  Rush  Ambiance 

1 24  shops,  restaurants, 

museums,  &  one  big  river 

FREE  BROCHURE 


916-442-7644  •  www.oldsacramento.com 


SACRAMENTO 
•        •        •        •        * 

Sacramejo. 

Convention  *  Visito 


NAPA  COUNTY 


Napa  Valley  Wine  Train 


1275  McKinstry  Street,  Napa,  CA  94559 


SANTA  CRUZ  COUNTY 


Sea  &  Sand  Inn 


Ocean  view  every 

room 

On  the  cliffs  above 

Monterey  Bay 

Near  wharf, 

Boardwalk, 

downtown 

Complimentary 

breakfast  fruits 

and  pastries 

SEA  &  SAND 
INN 
SANTA 
CRUZ 


(831)427-3400    7£g 


0 


201  West  Cliff  Drive.  Santa  Cruz,  CA  95060  ^S^7 


iv.  beach  boardwal  k 


Approved 


Vacations  With  a  View 


A  Large  Selection  of  Deluxe  Furnished 
Homes  and  Condos  on  Monterey  Bay! 

Kendall  &  Potter 

PROPERTY    MANAGEMENT 

www.montereycoast.com 
1-800-386-6826 


PALM  SPRINGS  AREA 


SACRAMENTO 


5J°7- 


tor  the  truly 
•£>&/' 4Jw^    enlightened 
*'*     *C        golfcr.  its  found" 
in  a  special 
place  in  the  California 
desert  Emerald  green 
{airways  surrounded  by 
majestic  mountains  ol 
magenta  and  gold. 
Make  the  pilgrimage. 

Call  800-41-RELAX 

Or,  visit  our  website  and  book  a 
:ee  time  right  now. 
It  will  change 
your  Ida. 

Palm  Springs  Desert  Resorts 

DESERT-RESORTS.com 

'  Gatkedral  City  •  Desert  Hot  Springs  '  Indian  Wells  '  Indio  ' 
La  Qointa  ■  Palm  Desert  •  Palm  Springs  ■  Ranono  Mirage  ■ 

SANTA  CRUZ  COUNTY 


VACATION  FOR  LESS 

In  Santa  Cruz  County  on  the  Fantastic  Monterey  Bay. 

Vacation  in  one  of  our  Beautiful  Beachfront  Homes  or 

Condominiums.  Play  in  the  sand,  Bask  in  the  Sun,  Golf 

on  nearby  courses,  and  Dine  in  our  fine  restaurants. 

DON'T  WAIT,  GET  AWAY  NOW 

www.bob-bailey.com 

BOB  BAILEY  REAL  ESTATE/1-800-347-6830 


SACRAMENTO 


SEE  HOW  NORTHERN  CALIFORNIA'S  GOLD  RUSH  CAPITAL  HAS  COME  OF  AGE! 


Delia  Kng  Hotel 

1-800-825-5464 

WWW.DELTAKING.COM 


H>AXJ 


1-800-233-1234 

WWW.HYATT.COM 


iSSLlllRC 

I  MAX 

T  H   E  A  T  RE\ 

1-916-446-2333 

www.imax.com/sacramento 


CALL  1-800-292-2334  X88  OR  VISIT  WWW.SACRAMENT0CVB.ORG 
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SANTA  CRUZ  COUNTY 


SANTA  CRUZ  COUNTY 


Discover  a  place  where  the 
sea  sets  the  pace,  and 
the  accommodations 
offer  all  the  comforts 
of  home.  Where 
ocean  views  overlook 
the  Monterey  Bay 
and  life's  luxuries 
are  conveniently 
included  in  every 
suite  and  villa. 


Monterey    Bay 

Designed  for  pleasure 

(800)  676-1701 

www.seascaperesort.com 

Aptos,  California 


The  Natural  Selection 


Discover  Pajai  o  Dunes,  on  the 

Monterev  Bay,  in  t  ich  wetland  preserve 

with  miles  of  pristine  beaches. 


On  the  Monterey  Bay,  In  a  rich  wetland  t  eserve 
Ocean  vtewcondos&  luxurious  beachfront  homes 
fully-equipped  with  kitt  hen 
fireplace  &  private  deck  _^Jr4x. 

Tennis,  golf,  swim  &  surf  "=5flBf 

Shortdrtveto       ti     •  '  ir\ 

^ -v^v  Pa  aro 'Dunes 

OnMontereyBay 

(877)  800-SAND 

(877)800  OM  roBI 
2661  Beat  I;  Road  Wfltsonvillc 

WWW.IVlj,   .nil 


Cruz  Boardwalk 
Stmore 


*  Monarch  Cove  Inn 

by  the  eSea 

Luxurious  Suites,  Deluxe  Rooms 
with  Baths  &  Private  |acuzzls. 
Secluded  Cottages  with  Kitchens. 
Lovely  Gardens  and  Eucalyptus 

Groves — Home  to  the  Monarch 

Butterfly 
Spectacular  Oceanfront  Views  of 

Monterey  Bay 
Complimentary 

Continental  Breakfast       CJ 


(831)  464-1293 
Capitola.  California 

Toil-Free  (877)  357-2586 


ET-«  C'c, 


SANTA  CRUZ  COUNTY 

itf  jtfilff 


From  the  pristine  waters  < 

the  Monterey  Bay,  to  the4 

peaceful  seclusion  of  our 

Redwood  Forests,  Santa  Cruz 

County  is  the  place  for  you 

to  come  out  and  play. 

^/fwfo  0THZ.  (Jonyity 

Call  now  for  your  free 
Santa  Cruz  County  Traveler's  Guide 

I-800-8H-3494 

www.scccvc.org 


WHERE  SUNSETS  SEEM  TO 
LAST  A  LITTLE  LONGER 

•  Exquisite  Bay  View 

•  152  Newly  renovated  rooms 

•  4  Executive  Suites 

•  Minutes  from  beaches,  attractions  &  nightlife 

•  Heated  pool,  lighted  tennis  courts, 
fitness  center  &  hiking  trails 

(B\  C^HAMINADE 

I  I— •  I         Mr     Executive  Con/erence  Center 

877-885-4831 

(ToU  Free) 

BENCH  MA  RK    <||| 


HOSPITALITY 


! 


r  advertise  call  1  -800-222-9404 
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SANTA  CRUZ  COUNTY 


Dunes 

i  Monterev  Bav 


n 
sit  l>\  the  firepla<  <■ 
play  tennis 
just  relax! 


Quality  vacation  homes  &  condos 

1   888/641-6100  •  www.bestofpajaio.com 

Full  conference  facilities 


i 


SONOMA  COUNTY 


odega  Coast  Inn 

50  yards  from  tbe  water 


521  Coast  Highway  One 
Bodega  Bay,  CA  94923 

(707)^875-2217 
In  Calif:  (800)  346-6999  - 

www.bodegacoastinn.com 


■ 


Sonoma  Coast  Villa 

COUNTRY   INN   &   SPA 


iJTj^.«~_V 


an   elegantly  casual  getaway 

www.scvilla.com     *     1.888.404.2255 
www.bodegabayvisitors.com 

-3L. 'I 


SEQUOIA  NATIONAL  PARK 


LeeLin  Llama 

oin  us  this  summer 
the  Sierras! 


800  LAMA  PAR 

www.llamatreks.com 


Plantation  Bed  &  Breakfast 

8  Romantic  "Gone  With  the  Wind" 

Theme  Rooms 

Gourmet  Vegetarian  Breakfast 

Pool  •  Jacuzzi 

FREE  BROCHURE  800-240-1466 


PICTURES  ON  WEBSITE 

www.plantationbnb.com 


SONOMA  COUNTY 


cSiltPqinE 

L  •  O  •  D  •  G  •  Efl" 


YOSEMITE/MARIPOSA  COUNTY 


*>3 

•i 

Y  0 

pM, 

J 

0 

c 

*  -- 

-^•"•Jf^S 


to*4?. 


Y  OS  fc  iV 


RliM-ffl     NSj 

OPEN 

RESERVATIONS 

AVAILABLE 

1-888-554-9009 

MARIPOSA     COUNTY    VISITORS     BUREAU 


MEXICO 


\  A     30  minutes 
south  of.^  ► 


New  Port  Beach  -Jf^ppJL, 

-jAy.^Mexico  <c  ■  ■  r        .livr-?-- 
;_.^^*5.;%5^a    *"<«''/  ft'   ,-,  j 


Ktor 
indv        Co//  Now/ 

Sot    1800  582  1018 

http;//www.sandiego-online.com/nev;port 


VILLAS  OF  MEXICO 

Puerto  Vallarta,  Cabo,  Akumal  &  Cozumel. 
Exclusive  beachfront  vacation  homes  with  staff, 
pool,  full  amenities.  Full  color  72-page  catalog. 

www.villasofmexico.com  •  Groups  of  4+  call 

1-800-320-0200 


COLORADO 


®    «3    m 

Vail  BeaverCreek*  Breckenridge  Keystone* 

I  -8  7  7  -2  04-7  880 

WWW.  SNOW.COM 


*2-bedroom  condo  based  on  quad  occupancy. 

Valid  1/3  -  2/16/2000.  Restrictions  apply. 

©1999  Vail  Resorts  Management  Co.  All  rights  reserved. 


MEXICO 


TLAQUEPAQUE,  MEXICO 


La  Villa  del  Ensueno 

A  4-Star  Bed  and  Breakfast  Hotel 

Minutes  from  Downtown  Guadalajara 

Walk  to  Fabulous  Shops  &  Restaurants 

Intimate  Atmosphere  -  Pool  -  3ar  -  Local  Tours 

Discover  the  Soul  of  Old  Mexico! 


Brochure    1-800-220-8689 


BRITISH  COLUMBIA,  CANADA 


MIMIHIllllU'IIHM 

Vancouver,  Coast  &  Mountains 

For  a  Free  Travel  and  Adventure  Guide  please  contact  us  at: 

1-800-667-3306 

www.coastandmountains.bc'.ca 


ISLAND  OF  HAWAII 


Secluded  elegant  condominiums  on  the  Big  Island  30  mm.  south  of 
Volcano  NatT  Park.  Unhurried  pray  on  incredibly  beautiful  16-hole 
golf  course  Condos  &  course  overlook  the  ocean.  Four  Laykold 
tennis  courts.  Black  Sand  Beach.  Pool.  Jacuzzi.  Shore  Fishing. 
Ancient  heiau  ruins.  The  unspoiled  Hawaii  of  long  ago.  Write  or  call 
Sea  Mountain,  P.O.  Box  70,  Pahala,  HI  96777 
Toll-free:  1-800-488-8301 
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ISLAND  OF  MAUI 


ISLAND  OF  MAUI 


Leaving  Seattle  and  LA.  everyday. 


Painted  with  turquoise  waters,  white  beaches  and  lush  vegetation  that  perfumes 
the  air,  Maui  is  a  brilliant  landscape  of  light  and  water.  And  our  widebody  DC-  10s 
can  get  you  there  non-stop — saving  valuable  travel  time.  Our  award-winning 
regional  cuisine  is  a  great  way  to  begin  your  Hawaiian  experience.  Once  here, 
we  have  over  140  daily  all-jet  flights  to  all  six 
Hawaiian  island  destinations.  Call  your  travel  agent 
or  us  at  800-367-5320.  www.hawaiianair.com 


© 


HAWAIIAN 

AIRLINES. 

Winga  of  the  hlano\) 


For  a  free  Travel  Planner  to  the  islands,  call  800-GO-HAWAII 


Mana  Kai  Maui... in  Kihei. 

"Vpcean  front,  newly  renovated! 
Car/Condo  rates  starting  at  $95 

Rates  good  thru  12/16/99 


1 

Condominium  Rentals  Hawaii 


800-367-5242 


www.crhmaui.com 


Vacation  Rentals  in  South  Maui 

Fully  Equipped  -  from  Economy  to  I  uxury 

AA  Oceanfront  Condominiums  (Rentals) 
&  Valley  Real  Estate  (Sales) 

Established  since  '  983 
2439  S.  Kihei  Rd.  #102A,  Kihei,  Maui,  HI  967S3 
1-800-488-6004  (USA&Canada)  •  (808)  879-7288 


Oceanfront,  low-rise,  luxury 
2  &  3  bedroom  condos 
From  $135.00  7th  day  FREE 

KAHANA  V1LIAGE  MAUI  (800)  824-3065 

www.maui.net/-village/kahana.html 


Beaek front  Luqtrtf  l*tk*    ^^ 
Heart  cfK@anapalt  «iht«Whaier 

Spacious  condos  w/  full  kitchens  &  daily 


lwritentis  np|    £^f£jjp800  367-7052 ' 

•StudicrCarden  DntCTij£/Jb/<)<)  stay@the-whaler.com 


ISLAND  OF  KAUAI 


BEACHFRONT  RENTALS,  POIPU  TO  HANALEI 
Kauai's  largest  selection  -  call  us  on  Kauai  for 
our  free  color  brochure 

Kauai  Vacation  Rentals 

&  Real  Estate  Inc. 
3-3311  Kuhio  Hwy  .  I.ihue,  HI  96766 

1-800-367-5025 

www.KauaiVacationRentals.com 


INTERNATIONAL  TRAVEL 


GO  AUSTRALIA 


Best  Prices  ♦  Best  Service  ♦  B*  ^i  Value 

CALLTHEDOWNb  IDER 
TRAVEL  EXPERT  , 

I  800  284  0     3 

www.toptravelsites.t      i 


Enjoy  the  best  of  sunny  POIPU  BEACH  at 
remarkable  rates!  Nearly  1/3  of  our 
guests  have  stayed  in  our  beautifully 
maintained  1-4  bedroom  beach  resort  j 
condos  and  villas  two  or  more  times.  Air, 
car  and  activity  packages  also  available. 
Car/condo  rates  begin  as  low  as  $130  a  night, 
based  on  5  night  stay  during  value  season. 

800-367-8020 

SUITE  PARADISE 

(808-742-7400)    www.sulte-paradise.com 


HAWAIIAN  ISLANDS 


rH4-WAII 


50  Years  &  Over  -  25%  Off 
Plus  7th  Night  FREE! 

Aston  guests  50  and  over  save  25%  off 
regular  rates.  Plus  your  7th  night  is  free! 
Total  savings  of  36%.  Choose  from  30 
hotels  and  condominium  resorts  on 
four  islands.  All  on  or  near  the  beach. 
Budget  to  luxury.  Ask  for  50+  Rates. 
Voted  Hawaii's  #1  value! 

From  $64  per  night.  1999  seasonal  rates 
and  dates  vary.  Some  restrictions  apply. 


Hotels  &  Resorts 


A   RlSOHTQUliT-  COMPANY 


CALL  YOUR  TRAVEL  AGENT  OR 

800-92-ASTOIM  (922-7866) 

www.aston-hoteIs.com 


SUNSET 


advertise  call  1-800-222-9404 


TRAVEL  DIRECTORY 


MOTORHOME  RENTALS 


RENT  THE  ULTIMATE 
N  A  LUXURY  FAMILY 


MM 


HOUSEBOATS 


HOUSEBOATS 


California's  Best  Kept  Secret 
167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 
DeLuxe  Houseboats  at  Competitive  Rates 
(800)637-1767  (530)589-3152 

www.funtime-fulltime.com 


Lake  Oroville  Real  Estate    (800)  772-1776 


1 ,000  Allies  of  Water  Escape 


Herman  &  Helen's  Marina 

Renting:  Houseboats 

Ski  boats,  WaveRunners 

For  a  free  color  brochure 

1-800-676-4841 
Venice  Island  Ferry,  Stockton,  Ca  95219 


IDAHO 


A  place  for  the  soul. 
At  a  heavenly  price. 

7  nights  lodging  /  5  days  skiing  starting  at 

$543*  per  person. 

1-800-634-3347 


sun  valley  "aSfe  ketchum 


Call  us  for  reservations  and  a  free 
vacation  planner  or  contact  your  travel  agent. 

mm.  visitsunvalley.  com 


The  American  Express' Card 

is  warmly  welcome  in 

Sun  Valley-  St^Ketchum,  Idaho. 


Cards 


'Certoin  restrictions  apply  Packages  are  subject  to  availability  ond  must  be  purchosed  witb  the 
American  f  jptess  Cord  Prices  ore  per  person  bosed  upon  double  occuponcy  Prices  do  not  include  K  ■ 
10%  lodging  tax.  Packages  available  1/9/00  to  2/18/00  ond  2/27/00  to  3/30/00. 


SOUTHERN  OREGON 


Only  Southern  Oregon  offers  you 

one-of-a-kind  attractions  like... 

MEDFORD 

Crater  Lake,  the  Oregon  Shakespeare  Festival 

and  the  Rogue  River,  Medford  is  in  the 

"Center  Of  It  All."  Join  the  world's  best 

Dixieland  bands  at  the  1 1  th  Annual  Medford 

Jazz  Jubilee,  October  8-9- 10th.  Call  or  visit 

our  web  site  for  a  free  vacation  packet. 

ROGUE  REGENCY  INN 

The  Regency  is  Medford's  premier  full-service 

hotel.  Minisuite  rooms  include  hair  dryers, 

microwaves,  coffee  makers,  refrigerators  and 

much  more.  Close  to  great  golf  and  all  the 

major  attractions  including  Crater  Lake.  Call 

or  visit  our  web  site  for  more  reasons  to  stay. 

Call  or  surf  these  web  sites. 

MEDFORD  VISITORS  ft  CONVENTION  BUREAU 

1-800469-6307  •  www.visitmedford.org 

ROGUE  REGENCY  INN 

1-800  535-5805  •  www.rogueregency.com 

ASHLAND  CHAMBER  OF  COMMERCE 

1-800473-3754  •  www.ashlandchamber.com 

CRATER  LAKE  LODGE 

(541)830-8700  •  www.crater-lake.com 

GRANTS  PASS  VISITORS  ft  CONVENTION  BUREAU 

1-800-547-5927  •  www.visitgrantspass.org 

JERRY'S  ROGUE  JETS 

1-800451-3645  •  www.roguejets.com 

KLAMATH  COUNTY  TOURISM 

1-800445-6728  •  www.klamathcountytourism.com 

MAIL  BOAT  TRIPS 

1-800458-3511  •  www.mailboat.com 

MOUNTAIN  MEADOWS  RETIREMENT  COMMUNITY 

1-800-337-1301  •  www.mtmeadows.com 
RIVERSIDE  INN  RIS0RT 

1-800-3344567  •  www.riverside-inn.com  •www.weasku.com 

R0SEBURG  VISITORS  ft  CONVENTION  BUREAU 

1-800444-9584  •  www.visitroseburg.com 

RUNNING  Y  RANCH  RESORT 

1-888-850-0275  •  www.runningy.com 

WILDLIFE  SAFARI 

1-800-3554848  •  www.wildlifesafari.org 
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TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochur' 


CENTRAL  OREGON 


CENTRAL  OREGON 


For  a  vacation  where  no  one  in  the  group  has  to  compromise  their  passions,  come 
to  Central  Oregon.  VoqTli  find  24  naturally  beautiful  courses,  featuring  designs  by 
Robert  Trent  Jones,  Jr.,  Tern  Weiskopf  and  John  Fought.  And  in  addition  to  world-class 
skiing,  fly-fishing  and  rafting,  there's  fine  dining,  shopping  and  the  nationally  acclaimed 
High  Desert  Museum.  A  wide  range  of  resorts,  hotels  and  inn   offer  lodging  for  every  taste. 

For  the  ultimate  golf  vacation,  don't  miss  the  Pacific  Amateur    oil  Classic,  October  3-7, 
1999.  Call  or  visit  our  Web  sites  to  enter  and  order  our  freo  64-page   'acation 
guide.  Central  Oregon.  The  golf  destination  with  different  strokes  for  d    erent  folks. 


1-888-283-8114 

www.covisitors.com  www.pacamgolf.com 


CENTRAL  OREGON 


ON^q^    SUNRIVER,  OR. 

>^^^^^.       I"  Every  Season,  We  Are  Your  Famil 


We  Play  All  Year 


-FamilJ 
Vacation  Rental  Specialists 
For  Homes  and  Condominiums 
•  18  miles  from  ML  Bachelor 

1-800-531-1130 

www.sunrayinc.com 


RIVER  RAFTING 


RAFT     •     KAYAK     •     CANOE 

WHITEWATER    TOURS    IN    CALIFORNIA 

5EWWDUMIT5 

1 -800-234-RAFT 

www.rivertrip.com 


SPECIAL  CRUISES 


MORE  TIME  IN 

MOKE  P0RT5 

FOR  MORE  ALA5KA. 

9-11  NI6HT5  FROM  $1,145 

Why  cruise  Alaska  only  to  spend 

time  in  game  rooms  and  lounges, 

with  distant  views  from  the  deck? 

We  give  you  more  time  to  relax 

in  a  casual  atmosphere  that 

includes  a  1 6,  OOO-volume  resource 

library  and  education  series. 

Our  9-  to  1 4-night  cruises  start 

from  only  $  1 , 1 45  per  person.  So 

contact  your  travel  agent, 

call  1-800-325-2752  or 

visit  www.WECruise.com  for 

a  free  color  brochure. 


<  Orinoco 


llulDif 


World  Explorer  Cruises 

For  our  brochure,  just  circle  our  name 
on  the  reader  response  card. 


Explore  the 
Caribbean 

6  and  13  day  adventures 
aboard  a  tall  ship  from  $675. 

Call  your  travel  agent  or 

1-800-327-2601 

www.windjammer.com 

j  Windjammer 

' Barefoot Cruises 

P.O.  Box  1901 20,  Dept.  33 
Miami  Beach,  FL  33119-0120 
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SUNSET 


advertise  call  1-800-222-9404 


TRAVEL  DIRECTORY 


SPECIAL  CRUISES 


Best  Caribbean  Adventure 

:  Beyond  The  Canal"  Bete:  Islands  and  The  Reef 

•  Orinoco/Curasao  •  Antigua/Grenada 
•  Virgin  Islands  •  Intracoastal 

Small    Ship    CtviiiK    re*    37    Yttts  — 


AMERICAN  CANADIAN 


CARIBBEAN  LINE 


Its  like  avising  on  your  friemfs  yxt\t° 

>**»>    FREE  BROCHURE  800-556-7450 

www.acd-smaliships.com 


The  Cruise  Marketplace 


B«st  Discounts  on  ALL  Cruis*  Lines 

Call  for  your  FREE  Shoppers  Guide  To  Cruises 

1-800-826-4333 


isit  out  website  at  www.thecruisemarketplace.com 


UTAH 


PURE  ADVENTURE! 

CALL  TODAY  1.800.635.6622 


ATTENTION  RETAILERS 


Home  Improvement  &  Garden  Centers, 
here's  your  chance! 

{sell  Sunset  in  your  store. 

•  high  profits 

•  guaranteed  sales 

•  free  display  racks 

•  free  shipping 

Put  Sunset  Magazine's  reputation  and 
selling  power  to  work  for  you. 

CALL  NOW!  1-800-435-5003 

(8-5  pm  EST) 


OREGON 


OREGON 


\-?*U 


shawn@youllneverfindme.com 


ace  somewhere  within 


our  ;>()  lakes  and  rivers. 


dreds  ol  trails,  parks  and  campgrounds.  CI 


,  not  even  close  to  civilization,  lor  a  l'RKK  Travel 


( iiiidi  call  1  -800-6-1/ -38-J3,  or  email  shawn@voulIneverCindme.com. 


OREGON 


WASHINGTON 


.SEVEN 


FEATHERS 

UNO  RESORT 


Luxury  I 

Pool,  spa,  fc  fitness  center 
24-hour  Nevada-styie  gaming  fun 
Golf,  horseback  riding,  fishing 
&H    ican  be  arranged 


Rate  includes  one  right's 
iodging  &  full  American 
8re£tcfast,  m-room  Gift. 


1-888-677-! 


Breakfast 
for  Two  ■ 

'plus  t«> 

'Mem ion  the 
Sunset  package 
to  receive  special 
'/'  rate.  Some         _ 
rtstrictions  apply 


1-5  Exit  99,  Canyonville,  Oregon 


Announcing  the  7th  mountain 

Golf  Getaway. 
f  u1ufuf.7thmtn.com 

'  f-i 


I  800-452-6810 


)ME    RESTRICTIONS    APPLY 
NAGED    BV    ENCORE    RESORTS 


8 


TBI  I  N  N  or  THE 

SEVENTH 

MOUNTAIN 


@ 


Snn  at  dKarbor  Steps 

SAMPLE  SEATTLE  PACKAGE 

-  Three  nights  in  an  elegant  fireplace  room 

~  Two  nights  dinner  for  two 

~  Two  tickets  to  the  Space  Needle 

or  Seattle  Art  Museum 

~$450~ 
888-728-8910 


SAN  JUAN  ISLANDS, 
WASHINGTON 


Plan  your  trip  to  the  beautiful 

San  Juan  Islands 

Visitor  information  guide  available 

Call  toll-free  888-468-3701 

or  visit  our  web  site 
www.guidetosanjuans.com 
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A  D  V  E  R 


E  N  T 


— worth 

Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  .800-967-3189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a  state  or 

category,  circle  the  state  or  category 

number. 

101.  Fall  Catalogue  Collection 

102.  Antique  Hardware  &  Home 

103.  DECKHAND™  Deck  Flosser  Deck 
Cleaning  Tool 

104.  Earthstone  Wood-Fire  Ovens 

105.  GreatFood.com 

106.  Lighthouse  Depot  Catalog 

107.  Publisher  Inquiry  Services,  Inc. 

108.  Rejuvenation  House  Parts 

109.  Smuckers  Catalogue 

110.  Sugarbaker's  Kitchen  Emporium 
Catalogue 

111.  Sure  Fit  Slipcovers  By  Mail 

112.  The  Orvis  Company 

113.  Your  Northwest 

1 14.  Winter  Vacation  Planner 

115.  Extra  Hobdays 

116.  Forever  Resorts 

117.  Grand  Canyon  National  Park 
Lodges 

118.  Park  City,  Utah 

119.  Pismo  Beach  Convention  & 
Visitors  Bureau 

120.  Rancho  De  Los  Caballeros 

121.  RiverBarge  Excursions 

122.  San  Diego  North  County 
Convention  &  Visitors  Bureau 

123.  St.  Helena  Road  Vineyard 

124.  Tenaya  Lodge,  Yosemite  Area 

125.  Arizona 

126.  Grand  Canyon  Railway 

127.  Loews  Ventana  Canyon  Resort 

128.  Westward  Look  Resort 

Arkansas 

129.  Arkansas  Parks  and  Tourism 

130.  California 

131.  Beach  House  Inn,  Half  Moon  Bay 

132.  Best  of  Pajaro  Dunes 

133.  Bishop  Area  Chamber  of 
Commerce  &  Visitors  Bureau 

134.  Bodega  Coast  Inn 

135.  Catalina  Cruises 

136.  Catalina  Express 

137.  Catalina  Island  Chamber  of 
Commerce 

138.  Catalina  Island's  PaviUon  Lodge 

139.  Catalina  Passenger  Service 

140.  Central  Reservations  of  Mammoth 

141.  Doubletree  Anaheim/Orange 
County 

142.  Embassy  Suites  Mandalay  Beach 
Resort 

143-   Fetzer  Vineyard 

Gold  Country  B  &  B  Association 
145.  Hilmar  Cheese  Company 
Viorro  Bay 


147.  Irish  Beach  Rental  Agency 

148.  Ironstone  Vineyards 

149.  John  Muir  Inn,  Napa 

150.  Kendall  &  Potter  Property 
Management,  Aptos 

151.  Lake  Tahoe  Accommodations 

152.  Legoland  CaUfornia 

153.  Long  Beach  Aquarium 

154.  Mammoth  Lakes  Visitors  Bureau 

155.  Mariposa  County  Visitors  Bureau 

156.  Mendocino  Coast  Reservations 

157.  Monarch  Cove  Inn,  Capitola 

158.  Monterey  Peninsula  VCB 

159.  Monterey  Plaza  Hotel 

160.  Mt.  Shasta  Resort 

161.  Napa  Valley  Lodge 

162.  Napa  Valley  Wine  Train 

163.  National  Steinbeck  Center 

164.  North  Lake  Tahoe  Resort  Assoc. 

165.  Ojai  Valley  Inn  &  Spa 

166.  Old  Sacramento  Historic  District 

167.  Quail  Lodge  Resort  &  Golf  Club 

168.  Pajaro  Dunes  Rental  Agency 

169.  Palm  Springs  Desert  Resorts  CVB 

170.  Pebble  Beach  Resorts 

171.  Redondo  Beach  Visitors  Bureau 

172.  Sacramento  CVB 

173.  San  Antonio  Winery 

174.  Santa  Barbara  Hotels 

175.  Santa  Cruz  County 

176.  Santa  Cruz  Seaside:  Beach  board- 
walk amusement  park  &  lodgings 

177.  Scripps  Inn 

178.  Sea  Ranch  Vacation  Homes  by  Don 
Berard 

179.  Sea  Venture  Resort 

180.  Seabird  Lodge 

181.  Seascape  Resort  &  Conference 
Center 

182.  Sequoia  National  Park 

183.  Snowcreek  Resort,  Mammoth 
Lakes 

184.  Solvang  Convention  and  Visitors 
Bureau 

185.  Sonoma  Coast  Villa,  Bodega  Bay 

186.  Tahoe  Lakeshore  Lodge  &  Spa 

187.  Tahoe  Rental  Connection 

188.  The  Grande  Colonial 

189.  Truckee  Donner  C  of  C 

190.  Vacation  Village  Hotel 

191.  Victorian  Farmhouse 

192.  Yountville  Inn 

Canada 

193.  Vancouver  Coast  &  Mountains 


Colorado 

194.   Estes  Park,  CO: 
Park 


Rocky  Mt.  National 


195.  Hawaii 

196.  Kahana  Village 

197.  Kona  Village  Resort 

198.  Mama's  Beachfront  Cottages,  Maui 

199.  Mana  Kai  Maui 


i 


200.  Maui  Prince  Hotel  -  Makena  Resoi 

201.  Outrigger  Hotels  &  Resorts 

202.  Royal  Mauian  Resort 

203.  Suite  Paradise 

204.  The  Ilikai  Hotel  Nikko  Waikiki 

205.  The  Whaler  on  Kaanapali  Beach 
*  Aston  Hotels  &  Resorts  (800)  922-786< 

206.  Hotels/Resorts 

207.  Best  Western  Hotels/Motels 

208.  Hilton  Hotels  and  Resorts 

Houseboats 

209-   Seven  Crown  Resorts 

Idaho 

210.  Sun  Valley-Ketchum  Chamber  of 
Commerce 

International  Travel 

211.  Windjammer  Barefoot  Cruises- 
Caribbean 

Mexico 

212.  New  Port  Beach  Hotel,  Rosarito 

Motorhomes 

213.  El  Monte  RV  Rentals 

214.  Nevada 

215.  Bally 's  Casino 

216.  BRAT  Resort  Properties 

217.  Incline  Village/Crystal  Bay 

218.  Nevada  Commission  on  Tourism 

219.  Paris  Las  Vegas  Casino 


220.  New  Mexico 

221.  Pueblo  Encantado 

222.  Santa  Fe  Accommodations 


223 

224. 
225. 
226. 

227. 
228. 

229. 
230. 
231. 
232. 

233. 
234. 
235. 
236. 

237. 
238. 
239. 
240. 
241. 
242. 
243. 
244. 
245. 


,    Oregon 

Ashland  Visitors  Bureau 

Astoria  Chamber  of  Commerce 

Best  Western  Pier  Point  Inn 

Central  Oregon  Visitors  Associatioi 

Clackamas  County  Tourism  Dev. 

Council 

Corvallis  CVB 

Crater  Lake  Lodge 

CVA  of  Lane  County 

Gold  Beach  Promotions 

Committee 

Grants  Pass  Visitors  Bureau 

Inn  at  Cape  Kiwanda 

Inn  of  the  Seventh  Mountain 

Jerry's  Rogue  Jets 

Klamath  County  Dept.  of  Tourism 

McMenamin's  Edgefield 

Medford  Visitors  Bureau 

Mountain  Meadows 

O'Dysius  Hotel,  Lincoln  City 

Ridgepine,  Inc. 

Riverside  Inn 

Rogue  Regency  Inn 

Rogue  River  Mail  Boat  Trips 


Visit  www.sunsetmagzine.com  for  more  information. 
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2-*6.   Roseburg  Visitors  Bureau 

247.  Running  Y  Ranch  Resort 

2 48.  Southern  Oregon  Visitors  Assn. 
(SOVA) 

2-*9.  Wild  Horse  Casino  Resort 

250.  Wildlife  Safari 

River  Rafting 

251.  Beyond  Limits  Adventures 

Texas 

252.  San  Antonio  Convention  & 
Visitors  Bureau 

253.  Tours/Cruises/Railroads 

254.  Crystal  Cruises 

255.  Delta  Queen  Steamboat  Co. 

256.  Uniworld  European  &  Russian 
River  Tours 

257.  Victoria  Clipper/British 
Columbia 

258.  World  Explorer  Cruises 

Utah 

259.  Grand  County  Travel  Council 

260.  Washington 

261.  Bellingham Whatcom  CVB 

262.  Forks  Chamber  of  Commerce 

263.  Inn  at  Harbor  Steps,  Seattle 

264.  Inns  at  Friday  Harbor 

265.  Lake  Chelan  C  of  C 

266.  Leavenworth  Chamber  of 
Commerce 

267.  Port  of  Chelan  County 

268.  Snohomish  County  Tourism 
Board 

269-   Sun  Mountain  Lodge 

270.  Tri-Cities  Visitors  Bureau 

271.  Washington  State  Parks  & 
Recreation 

FINANCIAL 

272.  Conseco 

273.  Franklin  Tax-Free  Income 
Fund  (MS) 

FOOD 

274.  Blue  Diamond  Nut  Thins 

275.  Jose  Cuervo  1800  Tequila 

276.  Krusteaz  Fat-Free  Cranberry 
Muffin  Mix 

277.  Mission  Tortillas 

278.  Starbucks  Coffee 

279.  Tillamook  Cheese 

280.  Trader  Vic's 

HOME 

281.  5  Seasons  School  for  Home  & 
Garden 

282.  Ace  Hardware 

283.  California  Closets 

284.  Culligan 

285.  Delta  Faucets 

286.  Endless  Pools 

287.  Four  Seasons  Sunrooms 


288.  HomeBase,  The  Home 
Improvement  Warehouse 

289.  ImproveNet® 

290.  Lennox  Industries  Inc. 

291.  Lexington  Furniture  Industries 

292.  Marvin  Windows 

293.  Oysterbed  Home 
Environments-chest  beds 

294.  Pella  Windows  &  Doors 

295.  Pickering  Laminate  Flooring 

296.  PureTouch:  "Great-Tasting 
Filtered  Water  from  Moen" 

297.  Retractable  ITI  Patio  Covers  & 
Awnings 

298.  Rhinoguard  Wood  Defense 

299.  Sauder 

300.  Trus  Joist  MacMillan  Silent  Floor 

301.  Velux 

*Jenn-Air  Kitchen  Appliances.  Jenn- 
Air  offers  a  full  line  of  sophisticated 
kitchen  appliances.  For  a  brochure 
call  1-800-JENN-AIR 

MISCELLANEOUS 

302.  BMW  of  North  America,  Inc. 

303.  Lands'  End 

304.  Lincoln  LS 

305.  National  Merit  Insurance 
Company 

306.  Oldsmobile  Intrigue 

307.  Saab  Cars,  USA 

308.  Subaru  Passenger  Cars 

SHOPPING/GARDEN  & 

309.  Aegis  Assisted  Living 

310.  Altek  Termite  &  Pest  Control 

311.  American  Fence 

312.  Chair  Slipcovers  &  Table  Linens 

313.  Greco  Cedar  Homes  & 
Sunrooms 

314.  Pits  &  Platters  Outdoor 
Fireplace 

315.  Rossi  Pasta 

316.  Security  Systems/Wireless 
Driveway  Alarms 

317.  Sundance  Spas 

318.  Sunnyland  Farms 

319.  Teak  Furniture  -  KAYU 
International 

320.  The  Parks  Company  Catalogue 

321.  Univ  of  California  Extension 
Outdoor  Living  Courses 


9     800-967-3 18SO  e 


SOURCES 

where  to  find  it 

The  following  items — shown  in  pho- 
tographs in  this  issue — are  available 
at  the  retail  sources  listed  below. 


■  "Harvest  Baskets,"  page  66 
White-ash  basket  from  Ashwood  Bas- 
ket Company;  (800)  463-6233.  Bam- 
boo nesting  basket  from  Gardener's 
Supply  Company;  (800)  863-1700. 
Trug  and  wire  harvest  basket  from 
Kinsman  Company;  (800)  733-4146. 

■  "Three  Great  Ways  to  Plant  Bulbs," 
page  78 

Sources  for  bulbs:  Brent  &  Becky's 
Bulbs,  Gloucester,  VA;  (877)  661-2852 
or  www.brentandbeckysbulbs.com. 
Dutch  Gardens,  Adelphia,  NJ;  (800) 
775-2852  or  www.dutchgardens.nl. 
McClure  &  Zimmerman,  Friesland, 
WI;  (800)  883-6998  or  www.mzbulb. 
com.  Catalogs  for  all  three  are  free. 


■  "Party  Bites,"  page  102 

White  plate  (page  104)  from  Sue 
Fisher  King,  San  Francisco;  (415) 
922-7276.  Flatware  (page  108)  from 
Pierre  Deux,  San  Francisco;  (415) 
296-9940. 

■  "Amazing  Grapes,"  page  144 
Glass  (page  144)  from  Pierre  Deux. 

■  Food  Guide,  page  151 

Linen  under  roast  ("Barbecue  a 
Cross-Rib  Roast,"  page  151)  from  Sur 
La  Table;  (800)  243-0852.  Yellow  bowl 
("A  Zippy  Asian  Herb,"  page  152)  from 
Draeger's  Marketplace,  San  Mateo, 
CA;  (650)  685-3700.  Fork  ("Cheese  in 
the  News,"  page  154)  from  the  Gar- 
dener, Berkeley;  (510)  548-4545. 
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MEXICAN  FEATHER 

grass,  blue- 
green  festuca,  and 
carefully  placed 
stones  add 
textural  interest  to 
a  hill  covered  with 
lush  blue  star 
creeper.  Lacy 
bamboos  and 
'Soquel'  redwoods 
create  a  leafy 
screen  behind. 


Lessons 
in  green 


This  serene  garden  in  Sonoma, 
California,  offers  inspiration  for 
combining  foliage  plants 

BY    JOAN    STAPLETON    ROCKWELL 
PHOTOGRAPHS    BY    NORMAN    A.    PLATE 


■  there  is  silence  in  this  moist,  woodsy  garden.  And  there  is 
peace;  soft  shades  of  green — emerald,  jade,  and  yellow- 
green — prevail. 

"It's  a  California-Japanese-with-art  Zen  garden,"  says 
designer  Victor  Levine  of  the  garden  he  created  for  Deborah 
Hill.  The  plantings  are  soothing  and  simple.  Except  for  a  scat- 
tering of  tiny,  pale  blooms  on  the  blue  star  creeper,  there's  not 
a  flower  in  sight.  Yet  the  garden  is  richly  textured,  thanks  to  a 
masterful  combination  of  foliage  in  shades  of  green. 

"Gardening  with  compassion  is  important  to  me,"  says 
Levine,  who  turned  for  inspiration  to  the  gentle  rolling  hills 
along  Sonoma  Valley  s  western  skyline  and  to  the  region's 
natural  plant  communities.  To  re-create  the  look  of  hills, 
Levine  hauled  in  a  ton  of  soil  and  shaped  low  mounds  behind 
the  house.  He  embedded  boulders  in  the  "hill,"  then  planted 
blue  star  creeper,  Mexican  feather  grass,  festuca,  and  varie- 
gated bamboos  around  them. 

Beyond  these  grassy  hills,  he  created  a  raked-gravel  court- 
yard encircled  by  native  California  shrubs,  vines,  and  trees. 
Here,  a  pond  is  ringed  with  low  grasses  and  ground  covers. 
And  a  cluster  of  silvery  artemisia  billows  over  raked  gravel.  To 
Levine,  these  puffs  of  foliage  represent  "wispy  clouds  floating 
over  a  lake  of  gravel." 

"Remember  how  restful  it  was  lying  in  green  grass  making 
pictures  of  fluffy  clouds?"  he  asks.  "In  this  garden,  you  don't 
have  to  imagine  it." 
design:  Victor  Levine,  Sonoma,  CA;  (707)  959-1712. 

(Continued  on  page  64) 
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SHADES  OF  GREEN 

Hill's  garden  owes  its  tapestrylike  qual- 
ity to  a  pared-down  palette  of  greens. 
Cool  green  to  gray 
•  Artemisia     'Powis     Castle'.     Silvery 
mound  to  3  feet  tall.  Grows  in  all  Sunset 
climate  zones.  •  Festuca  amethystina,  F. 
glauca.  Tight  clumps  of  narrow  bluish  or 
grayish  leaves  6  to  18  inches  tall.  Sun  to 
part  shade;  all  zones.  •  Coast  redwood 
(Sequoia  sempervirens) .   Soquel'  (used 
in  this  garden)  has  bluish  green  foliage. 
Aptos  Blue'  and  'Majestic  Beauty'  have 
deeper  blue-green  foliage.    Filoli'  and 
'Woodside'  are  distinctly  blue.  Grows  fast 
to  70  to  90  feet.  Sun  (part  shade  when 
young).  Zones  4-9,  14-24. 
Warm  green 

•Bamboos.  Levine  used  golden  bamboo 
and  black  bamboo;  both  are  running 
types,  hardy  to  0°.  Clumpers  with  graceful 
foliage  include  golden  goddess  bamboo 
and  Mexican  weeping  bamboo.  •  Blue 
star  creeper  (Laurentia  fluviatilis,  also 
sold  as  Isotoma  fluviatilis).  Apple  green 
leaves  on  creeping  plant  to  3  inches  tall. 
Sun  to  part  shade.  Zones  4-5,  8-9,  14-24. 

Lessons  in  foliage 

Play  leaf  colors  off  one  another.  Place 
apple  green  fern  fronds  beneath  a 
red  Japanese  maple,  for  instance,  or 
clumps  of  yellow-green  feather  grass 
next  to  gray-green  woolly  thyme.  Plant 
ribbons  of  blue  fescue  through  low  blue 
star  creeper  and  baby's  tears.  Fringe 
the  edges  with  silvery  lamb's  ears. 

Pair  plants  for  shape,  texture,  and 
height.  Plant  billowing  clumps  of  feath- 
ery grasses  next  to  low,  neat  mats  of 
creeping  thyme,  or  variegated  liriope 
(stiff,  upright  leaves)  next  to  a  ground- 
hugger  such  as  dymondia. 

Re,  >eat  the  plantings.  Use  the  same 
plants— bamboo,  for  instance — in  sev- 
eral parts  of  the  garden.  "Balance  is 
vita'       •  v    Levine.  "It  unifies  a  garden." 

Tuck  water  basins,  stones,  or 
-iatuary  amid  the  foliage  for 
•  a  bit  of  whimsy.  ♦ 
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top:  Rock  wall  of  Sonoma  fieldstone  edges  the  gently  curving  deck;  it's  fringed 
with  blue  festuca.  Bamboo  screen  at  garden's  far  end  frames  the  view  of  distant 
hills.  a§ove:  Artemisia  'Powis  Castle"  billows  around  center  stone. 
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e      Not  only  will  it  turn  a  few  heads,  but  with  its  award-winning  2i5hp  V6,  it'll  turrltherrt  rather 

'^     #      *^    '     ^*     *-*    ^^        quickly.  Of  course,  the  Intrigue  also  offers  the  latest  in  safety  features  like  Daytime 

jnning  Lamps,  Remote  Keyless  Entry,  Anti-lock  Brakes  and  available  Traction  Control.  In  addition,  it's  got  more  horsepower' than  Accord, 

axima  or  Camry.  All  that  and  an  eye-catching  price  tag  of  under  $25,000/  For  more  information,  visit  our  Web  site  at  wwwintriguecar.com. 
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above  left:  White-ash  basket  (foreground)  holds  a  bushel  of  apples.  Natural  white  color  warms  to  honey  gold  after  exposure  tc 
sunlight  for  several  weeks.  Hardware  is  brass  to  avoid  corrosion.  Small  bamboo  nesting  basket  (middle),  handmade  in  Vietnam 
to  carry  everything  from  rice  to  coal,  comes  in  21-,  16-,  11  Vfe-,  and  7-inch  diameters.  Flower-filled  English  trug  (rear)  is  made 
from  natural  split  willow  and  unpeeled  sweet  chestnut;  copper  nails  hold  rims  together.  Sold  in  eight  sizes;  this  one  is  13  by  7  by 
8  inches,  above  right:  Galvanized-wire  vegetable  harvest  basket  from  Germany  has  a  wood  handle;  you  can  rinse  and  drain 
vegetables  right  in  the  basket.  This  one  is  181/2  by  10V2  by  6V4  inches.  (Basket  sources  on  page  61.) 


Harvest 
baskets 

Luggage  for  your  vegetables 

BY    JIM    McCAUSLAND 

Meticulously  arranged  on  a 
broad  woven  trug,  fresh-cut 
flowers  can  make  the  trip 
from  garden  to  vase  without  crimping  a 
petal.  It's  no  accident:  Harvest  baskets 
like  the  ones  shown  above  took  cen- 
turies to  perfect,  a  task  that  fell  mostly 
to  gardeners  who  wanted  the  best  for 
the  crops  they  had  worked  so  hard 
to  grow. 
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Such  baskets  are  designed  to  carry 
everything  from  apples  to  root  vegeta- 
bles. Use  them  once  and  you'll  wonder 
how  you  ever  did  without  them.  Most 
are  multipurpose:  Flatish  trugs,  for 
example,  work  equally  well  for  aspara- 
gus and  flowers,  and  bushel  baskets  can 
haul  anything  from  potatoes  to  apples. 

The  more  tender  the  crop,  the  more 
important  it  is  to  use  the  right  kind  of 
basket.  Here  are  some  guidelines  to 
help  you  select  the  perfect  harvest  aid. 
■  Bushel  baskets.  The  advantage  here  is 
in  the  volume  they  provide:  You  can  use 
them  to  easily  carry  apples,  avocados, 
cherries,  citrus,  corn,  melons,  nuts, 
pears,  potatoes,  slicing  cucumbers,  or 
squash.  (This  assumes  that  you  pick  avo- 
cados and  pears  firm.) 


■  Shallow  round  baskets.  Best  fc 
crops  that  are  on  the  small  or  tende 
side,  like  beans,  herbs,  hot  peppers,  lei 
vegetables,  or  pickling  and  lemo 
cucumbers. 

■  Trugs.  With  perhaps  the  most  into 
esting  name  of  the  lot  (and  its  etymc 
logical  origins  are  unknown),  the  trug  i 
best  for  carrying  crops  that  shouldn't  b 
crushed  or  bent:  apricots,  asparagus 
berries,  figs,  fresh-cut  flowers,  peache? 
peppers,  persimmons,  plums,  am 
tomatoes.  Arrange  soft  fruits  and  veg 
etables  one  layer  deep. 

■  Wire  baskets.  These  are  designed  fo 
toting  root  crops  like  beets,  carrots 
radishes,  rutabagas,  and  turnips;  yoi 
can  rinse  the  vegetables  directly  in  tb 
basket.  ♦ 
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At  our  Web  site,  you  can  create  your  own  Personal  Model,'" 
then  "tty  on"  different  outfits  -  without  leaving  home 


In  just  a  few  clicks,  quickly  find  your  way  among 
our  dizzying  array  of  men's  dress  shirts 


Choose  your  Jeans,  then  see  how  they  fit  from  all 
angles... with  our  interactive  3-D  shopping  aid 
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Big  savings  on  products  we  ordered  too  much  of. 
The  deals  change  often  —  and  they're  e-mazing! 


From  catalog 
to  the  Web, 
the  store  is  yours 


www.landsend.com 
1-800-869-3951 


©  1999  tends' End,  Inc. 
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That's  hard  to  say.  But  with  Thompson's'Wood  Protector"  wet  weather  won't  warp  waterproofed  wood.  With  one  quick  coat,  Thompson's  Wo> 

■ 
Protector  prevents  mildew  and  provides  long-lasting  UV  protection.  It  goes  on  clear,  penetrating  the  grain  to  stop  wood  rot  and  preserve  yo 

deck's  natural  color.  Come  to  HomeBase  for  Thompson's  Wood  Protector  today.  And  protect  your  deck  faster  than  you  can  say,  "looks  like  ra 


For  the  nearest  location,  call  1-888-731-BASE 
or  contact  as  at  www.HomeBase.com 


GO  TO  THE  BASE.  HomeBaSi 


WE'VE    COT  ALL    THE    BASES    COVERE 


CONIFERS  TAKE 

center  stage  in 
this  garden  among 
seasonal 
bloomers — 
including  creeping 
thyme,  dwarf 
baby's  breath, 
dwarf  dianthus, 
heather,  hebe, 
Hydrangea 
macrophylla 
'Preziosa',  Pacific 
Coast  iris,  and 
Rhodohypoxis. 


Landscape  designer 
eggy  Quaid  collects  un- 
sual  plants.  While  work- 
g  at  the  nursery  she 

ed,  "I  was  always  trad- 
ng  plants  with  friends  at 
>ther  nurseries,"  she  says. 
ler  contacts  with  West 
^oast  specialty  growers  in- 
pired  her  to  plant  dwarf 
:onifers,  as  well  as  offbeat 
5ulbs  and  perennials,  in 
ler  Fort  Bragg  garden. 


Quaid  has  dozens  of 
species  and  varieties, 
arranged  in  orderly  beds. 
The  alpine  conifers  form  an 
"island,"  while  the  gravel 
path  mimics  a  dry  stream- 
bed.  Foliage  is  more  impor- 
tant than  flowers;  it  ranges 
from  gold  to  lime  green, 
apple  green  to  deep  plum. 
Many  of  the  conifers  change 
color  in  cold  weather. 

To  build  the  island, 
Quaid  scraped  off  an  old 
lawn  and  mounded  the  turf 
pieces  in  the  center  of  the 
garden.  She  added  com- 
post, turning  the  pile  regu- 
larly for  six  months  until  it 


became  rich  soil.  Then  she 
started  planting. 

QU AID'S  FAVORITE 
DWARF  CONIFERS 

•  Chamaecyparis  obtusa 
'Chabo  Yaderi'.  Dome- 
shaped  shrub  with  fan- 
shaped  foliage  that  turn  to 
plum  in  winter.  FF 
9  Co.  'Nana  Lutea'.  Upright 
shrub  with  vivid  lemon-gold 
foliage.  FF 

•  Chamaecyparis  pisifera 
'Boulevard'.  Dense,  conical 
habit  with  steel  blue  fo- 
liage. FF 

•  Chamaecyparis  thyoides 
Heather  Bun'.  A  round- 


topped  cedar;  olive  green 
foliage  nas  soft  plum  over- 
tones, turns  intense  plum 
in  winter.  M 

•  Cryptomeria  japonica 
'Jindai-Sugi'.  A  compact, 
conical  cedar  with  green 
foliage.  FF 

•Picea  abies  'Little  Gem'. 
Dense,  flat-topped  globe 
with  rich  green  needles.  M 

sources:  FF= available  by 
mail  from  Forestfarm  nurs- 
ery, Williams,  OR;  (541)  846- 
7269.  M  =  askyour  nursery 
to  order  from  Monrovia 
(wholesale  only). 

—  Lauren  Bonar  Swezey 
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coconut-fiber  pots  of  'Firewitch'  dianthus  go  directly  into  prepared  soil. 


Pop-and-grow  perennials 


■  The  way  Carl  Loeb  figures 
it,  the  first  year  in  the  life  of 
a  perennial  is  the  most  im- 
portant. If  you  can  get  a 
plant  through  that — and 
into  the  garden  without 
transplant  shock — success 
follows  easily.  It  took  Loeb,  a 
nursery  owner,  and  his  lead 
propagator  several  years  to 
come  up  with  a  formula  for 
reliable  starts.  The  result  is 


now  being  sold  under  the 
Etera  label  at  retail  nurseries 
and  garden  centers.  Etera  is 
offering  about  80  kinds  of 
perennials  for  fall  planting 
and  more  than  370  varieties 
in  spring. 

Unlike  perennials  sold  in 
plastic  containers,  Etera's 
plants  come  in  4-inch-diam- 
eter  plantable  pots  that  can 
go  directly  into  the  ground, 


so  the  roots  are  undis- 
turbed. You  set  the  coconut- 
fiber  pots  just  below  the  soil 
surface,  firm  the  earth 
around  them,  and  water 
well.  The  roots  quickly  grow 
through  the  fiber,  which 
eventually  decomposes. 

For  a  free  catalog  or  the 
names  of  local  retailers  that 
sell  Etera  plants,  or  to  order 
plants  directly,  call  (888) 
840-4024  or  visit  www.etera. 
com.  — Jim  McCausland 


Late  clematis,  sweet  surprise 


■  Not  to  be  outdone  by  its  spring-  and  summer-flowering 
brethren,  one  member  of  the  clematis  family  waits  patiently 
in  the  wings.  And  sweet  autumn  clematis  is  worth  the  wait, 
as  billowy  masses  of  fragrant  blossoms  cascade  from  the 
vine  in  late  summer  or  fall.  The  inch-wide  blooms  open 
creamy  white  over  glossy  dark  green  leaves.  When  the  flow- 
ers fade,  they  form  showy  plumed  seeds — fuzzy  silver  pin- 
wheels  that  hang  on  well  into  the  winter. 

Native  to  Japan,  sweet  autumn  clematis  grows  well  in  all 
but  the  coldest  parts  of  Northern  California  (Sunset  climate 
zone  1).  The  vine  climbs  vigorously  to  20  to  30  feet.  It  flour- 
ishes in  a  site  where  its  roots  are  shaded  but  its  leaves  and  flowers  grow  in  sun. 

Currently,  sweet  autumn  clematis  is  known  as  Clematis  dioscoreifolia,  but  you  may  also  find 
the  plant  sold  as  C.  terniflora,  C.  paniculata,  or  C.  maximowiczina.  Shop  for  blooming  plants  in 
nursery  containers  or  order  (as  C.  terniflora)  from  Joy  Creek  Nursery,  20300  N.W.  Watson  Rd., 
Scappoose,  OR  97056;  (503)  543-7474.  Catalog  $2.  —  Steven  ft  Lorton 
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EVENTS 
•September  1 1 ,  Santa 
Rosa.  Kendall-Jackson 
Winery  celebrates  its  third 
annual  Tomato  Festival, 
featuring  1 00  tomato 
varieties,  along  with  food 
and  wine  tasting  and 
seminars,  a  garden  tour, 
tomato  contests,  live 
entertainment,  and  a 
tomato  art  show  and 
sale.  Proceeds  benefit 
the  North  Bay  School 
Garden  Programs.  11-4; 
$25  in  advance,  $30  at 
the  door.  (800)  769-3649 

•September  25,  Santa 
Rosa.  Luther  Burbank 
Home  &  Gardens  cele- 
brates the  sesquicenten- 
nial  year  of  Luther 
Burbank's  birth  at  its 
annual  plant  sale  (you'll 
find  plants  for  birds  and 
butterflies,  and  much 
more).  10-4;  free.  (707) 
524-5445  or  www. 
ci.  santa-rosa.  ca.  us/ 
rp/burbank. 

CLIPPINGS 
•Award-winning  book. 

Garden  Writers  Associa- 
tion of  America  recently 
honored  Gardens  of  the 
Wine  Country,  by  Molly 
Chappellet  and  Richard 
Tracy  (Chronicle  Books, 
San  Francisco,  1998; 
$40;  800/722-6657), 
with  its  distinguished 
Quill  &  Trowel  Award  for 
photography.  The  204- 
page  book  captures  the 
magic  of  Napa  Valley 
gardens  in  stunning 
photographs.  The  sup- 
porting text  documents 
each  garden's  history. 


Think    of    the    possibilities. 


® 


'ho  d  have  thought  a  double  hung  window 
suld  be  so  versatile?  But  then,  this  is  no 
dinary  double  hung.  From  its  beautiful  wood 
tenor  to  its  extruded  aluminum  clad  exterior, 


the  Clad  Ultimate  Double  Hung  features  over 
100  design  improvements.  Including  an 
exclusive  sash  tracking  and  locking  system 
that  makes  it  easier  to  open,  close  and  clean. 


Plus  a  host  of  design  options  that  let  you  create 
a  look  and  style  all  your  own.  Whether  you're 
remodeling  or  building  a  new  home,  see  the 
one  double  hung  that  deserves  a  second  look. 


For  a  free  brochure,  call  1-800-817-5518. 
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MARVIN  t 

Windows      and      Doors 

Made  for  you. 
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(Canada,  1-800_263"6161j  www.marvin.com 


GARDEN 


Grow  your  own  fertilizer 


■  Healthy  plants  start  with 
healthy  soil.  And  one  way  to 
improve  your  soil  is  to  plant 
a  cover  crop  (sometimes 
called  green  manure) — a 
kind  of  miracle  worker  for 
the  soil  made  of  fast-grow- 
ing nitrogen-fixing  legumes 
or  grains. 

Cover  crops  not  only  add 
nitrogen  to  the  soil  and  in- 
crease organic  matter  con- 
tent but  also  help  choke  out 
weeds;  improve  air,  root, 
and  water  penetration;  and 
encourage  earthworms  and 
beneficial  microorganisms. 


In  addition,  while  they 
grow,  they  also  provide 
habitat,  nectar,  and  pollen 
for  beneficial  insects. 

Many  of  the  best  cover 
crops  are  cool-season  plants 
you  start  in  fall  (before 
heavy  rains  start  in  cool, 
wet  climates;  two  months 
before  the  first  hard  frost  in 
cold  climates).  They  can  be 
used  in  a  bed  of  any  size.  If 
you  don't  want  to  give  up 
your  entire  vegetable  gar- 
den to  cover  crops,  plant 
one  section  each  season.  It 
may  take  several  years  of 


DIRECTIONS 

1.  Sow  seeds  (fava  beans  are  pictured)  about  3  inches  deep 
in  rows  1  foot  apart.  Cover  with  soil.  Irrigate  if  winter  rains 
aren't  adequate  to  keep  the  soil  moist. 

2.  After  fava  beans  start  blooming  in  spring  but  before  they 
set  seed  in  pods,  cut  or  mow  them  down  (rent  a  heavy-duty 
mower).  If  you  till  in  the  cover  crop,  give  it  three  to  four  weeks 
to  decompose  before  planting.  Either  compost  the  material  in 
a  separate  area  to  mix  into  the  soil  later,  or  till  it  into  the  soil. 
Don't  use  a  rotary  tiller  for  mixes  that  include  vetch,  as  the 
plants  will  tangle  in  the  blades. 

3.  To  check  for  nitrogen,  look  at  the  roots:  those  white  nod- 
ules are  where  this  legume  plant  stores  it. 


O 
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Teat i  me  for  flowers 

■  English-born  gardener  Joyce  Smith  of  Willow,  Alaska, 
has  one  of  the  most  prolific  raised-bed  flower  gardens  we 
have  ever  seen.  To  keep  the  blooms  coming,  she  regularly 
treats  her  plants  to  tea— manure  tea,  that  is.  Here  is  her 
recipe:  Empty  a  1  -cubic-foot  bag  of  well-rotted  steer 
manure  into  an  old  pillowcase  and  put  it  in  a  garbage  can 
filled  with  water.  Stir  until  the  manure  is  completely  diluted; 
let  stand  until  water  turns  the  color  of  rich  coffee — about  a 
week.  Pull  out  the  pillowcase,  pour  the  nutrient-rich  tea 
around  the  root  zones  of  plants,  and  dump  the  depleted 
manure  into  the  garden  when  finished.  —  Steven  ft  Lorton 


cover  cropping  to  get  signif- 
icant results  in  poor  soil. 

Two  types  of  cover  crops 
we  like  are  fava  beans  and 
mixes.  If  you're  a  first-time 
cover  cropper,  you  might 
want  to  start  with  a  mix  of 
different  crops  for  maxi- 
mum soil  building. 

fava  beans  are  probably 
the  best-known  cover  crop. 
They  make  nodules  on  their 
roots  that  "fix"  nitrogen  in 
the  soil.  Use  2  to  3  pounds 
per  1,000  square  feet. 

mixes  for  mild  climates 
include  Austrian  winter 
peas,  bell  beans,  vetch,  and 
sometimes  oats.  Use  these 
kinds  of  mixes  if  your  win- 
ter temperatures  don't  drop 


below  20°;  they're  availabl' 
from  Harmony  Farm  Suppl 
&  Nursery  (707/823-9125) 
and  Peaceful  Valley  Farm 
Supply  (888/784-1722).  If 
temperatures  drop  below 
20°,  use  Cold  Zone  Soil 
Builder  (which  contains 
hairy  vetch  and  cereal  rye) 
from  Peaceful  Valley  Farm 
Supply.  Plant  the  mixes  ac- 
cording to  label  directions. 
Adding  a  legume  inoculant 
to  the  seeds  before  planting 
will  increase  nitrogen  fixa 
tion  (available  from  both 
sources;  follow  package  di- 
rections). Cut  the  cover 
crop  down  when  50  percen 
of  the  mix  starts  to  bloom. 
—  Lauren  Bonar  Swezej 
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Everyone  has  noticed  it. 
One  company  has  recognized  it, 
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The  Chrysler  LHS  has  been  turning  heads  ever  since  its  introduction.  Beneath  its  inspired  shape,  however,  lies 
a  superbly  designed  luxury  car  of  remarkable  substance  and  performance.  As  evidenced  by  Strategic  Vision's 
1999  Total  Quality  Award™  for  "Best  Ownership  Experience"  in  its  class.*  You're  sure  to  appreciate  the  smoothness 
of  its  253  hp  engine  and  the  serenity  of  its  elegantly  appointed  cabin.  At  $29,545**  fully  equipped,  the  beauty 
of  it  all  becomes  even  more  apparent.  Call  1.800. CHRYSLER  or  visit  our  Web  site  at  www.chryslercars.com. 


I 
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ENGINEERED  TO  BE   GREAT  CARS 


[Strategic  Vision's  1999  Vehicle  Experience  Study  v  surveyed  33.760  Oct.-Nov  new  vehicle  buyers  of  200+ models  after  the  first  90  days  of  ownership  LHS  was  the  winner  in  the 
arger  Car  category.  "Base  MSRP  includes  destination  Tax  and  options  extra. 


GARDEN 


GUIDE 


WHAT    TO    DO    IN    YOUR    GARDEN    IN    SEPTEMBER 

Northern  California  Checklist 


PLANTS 

S'COLORFUL  CABBAGES  AND  KALE. 
Zones  7-9,  14-17:  Although  not  actu- 
ally flowers,  ornamental  cabbages  and 
kale  provide  striking  midwinter  color 
in  the  garden.  Peacock  series  kale  has 
feathery  leaves.  Nagoya  series  kale  has 
frilly  leaf  edges.  Color  Up  cabbage  has 
smooth  cabbagelike  leaves.  Most  nurs- 
eries carry  several  different  types.  Or 
you  can  grow  them  from  seed  (all  are 
available  from  Park  Seed  Company; 
800/845-3369). 

K' fall-blooming    perennials. 

Zones  7-9,  14-17:  Some  good  choices 
include  asters,  chrysanthemums,  gail- 
lardias,  gloriosa  daisies,  Japanese 
anemones,  lion's  tails,  purple  cone- 
flowers,  and  salvias. 

[E'LESS  COMMON  BULBS.  Zones 
7-9,  14-17:  Try  these  charmers  in  your 
garden;  all  will  give  a  colorful  display 
in  spring:  African  corn  lily  (Ixia), 
baboon  flower  (Babiana),  Freesia, 
grape  hyacinth  (Muscari),  harlequin 
flower  (Sparaxis),  Homeria,  poppy- 
flowered  anemone  (A.  coronaria), 
ranunculus,  species  and  other  dwarf 

BACK  TO  BASICS 
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Narcissus,  species  tulips  such  as 
Tulipa  clusiana  and  T.  saxatilis,  and 
Tritonia. 

K'NEW  LAWNS.  Zones  1-9,  14-17: 
Toward  the  end  of  the  month,  sow 
seed  or  lay  sod  over  soil  that's  been 
rotary  tilled  and  amended  with  plenty 
of  organic  matter.  Zones  1-2:  Plant 
new  lawns  early  in  September  (at 
highest  elevations,  wait  to  plant  seed 
until  October;  it  will  germinate  in 
spring  when  the  snow  melts). 


How  much  mulch  do  you  need? 

Before  you  plant  vegetable  or  flower 
beds  this  fall,  your  soil  could  probably 
use  some  additional  compost  or  organ- 
ic mulch.  If  the  soil  is  already  a  good 
clay  loam,  dig  in  a  2-  to  3-inch  layer.  For 
heavy  clay  soil,  you'll  need  to  add  twice 
that  amount.  One  cubic  yard  (27  cubic 
feet)  of  mulch  covers  1 08  square  feet 
with  a  layer  about  3  inches  deep.  A 

2  c  ubic-foot  bag  covers  8  square  feet 

3  inches  deep.  —  L.B.S. 


K'EDIBLE-POD  PEAS.  Zones  1-9, 
14-17:  The  best  snap  peas?  Try  2-  to 
3-foot-tall  'Super  Sugar  Mel'  (from 
Renee's  Garden;  (888)  880-7228  or 
www.garden.com.reneesgarden)  or 
2-foot-tall  'Sugar  Ann'  or  6-foot-tall 
'Sugar  Snap'  (from  Nichols  Garden 
Nursery;  541/928-9280). 

MAINTENANCE 
K'DISBUD  CAMELLIAS.  Zones  7-9, 
14-17:    To    get    huge,    show-quality 
blooms  in  spring,  remove  all  but  one 
bud  per  stem. 

B'  DIVIDE  PERENNIALS.  Dig  and  di- 
vide perennials,  such  as  agapanthus, 
candytuft,  coreopsis,  daylily  and  pen- 
stemon,  that  are  overgrown  or  not 
flowering  well  (zones  1-2:  do  this  early 
in  the  month).  Use  a  spading  fork  or 
spade  to  lift  clumps;  then  cut  clumps 
into  sections  with  a  spade,  a  sharp 
knife,  or  pruning  shears.  Replant  sec- 
tions in  well-amended  soil;  keep  moist. 

B'FEED  ROSES.  Zones  7-9,  14-17:  If 
you  haven't  fertilized  recently,  give 
roses  a  shot  now  to  encourage  autumn 
blooms.  Make  sure  the  soil  is  moist  be- 
fore fertilizing;  water  well  afterward. 

PEST  CONTROL 
[^CONTROL  POWDERY  MILDEW 
Zones  7-9,  14-17:  This  white  powdery 
disease  infects  a  number  of  plants 
including  dahlias,  roses,  zinnias,  and 
many  vegetables.  Spray  foliage  with  a 
mix  of  2  teaspoons  baking  soda,  2  tea- 
spoons lightweight  summer  oil,  and 
1  gallon  of  water  (reapply  to  new 
growth),  or  dust  with  sulfur  at  the  first 
sign  of  damage  (sulfur  can  damage 
some  melons  and  squash;  test  on  a  leaf 
and  wait  a  few  days  first).  Do  not  apply 
sulfur  to  roses  in  very  hot  weather.  ♦ 
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Where  do  you  put  the  stuff  that  you're  about?  All  that  you  are?  Tell  us.  We're  listening. 
And  this  is  how  we  start  to  create  your  custom  solution. 

Call  us  for  your  complimentary  in-home  consultation  at  888.336.9704 
in  the  US  and  Canada  or  visit  us  at  www.calclosets.com. 


CALIFORNIA  CLOSETS 
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Cool-season 
crops  need 
a  head  start 

Now's  the  time  to  sow  seeds  of 
cabbage,  lettuce,  and  their  kin 

BY    SHARON    COHOON 

Cabbage  and  cauliflower  are  not 
the  crops  most  on  our  minds  in 
late  summer.  We're  too  preoc- 
cupied trying  to  find  recipes  to  use  up 
our  surplus  zucchini.  But  put  down 
that  cookbook  for  a  moment  and  pick 
up  some  potting  mix:  This  is  the  ideal 
time  to  start  seeds  of  cool-season  veg- 
etables and  salad  greens. 

It's  too  hot  now  in  much  of  the  West 
to  sow  directly  into  the  ground.  But 
seeds  started  in  flats  or  pots  will  be 


setts  (zc 
,ot  vail 
jieslS- 
dies  in  I 
seedlings  thrive  in  peat  pots  (at  left),  4-inch  plastic  pots  (center),  and  nursery  flats'   as: Star 


ready  to  transplant  in  six  to  eight 
weeks,  when  growing  conditions  are 
perfect.  The  air  will  be  cooler  and  the 
soil  just  warm  enough  to  encourage 
young  plants  to  put  down  roots 
quickly.  Depending  on  the  crop,  you 
can  reap  a  harvest  this  fall,  or  over- 


asn 
winter  plants  in  the  ground  for  harve: 
early  next  spring.  «es  18 

itilOctt 
COOL  OPPORTUNITIES 
Start  seeds  of  any  of  the  following  crorA 
as  described  in  "Easy  Steps"  (at  right). 
Cole  crops:  Broccoli,  brussels  sproutfc 
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Skillet  Sensations 


now  everything  you  need  to  make  a  fresh- 
cooked  meal  in  minutes  is  in  one  bag  with 
Skillet  Sensations.  They're  delicious  dishes 
for  two,  with  all  the  i  ngredi  ents  -even  the 


0 


10 


bage,  cauliflower,  and  kohlrabi.  Gar- 
ners in  all  but  the  coldest  Western 
mates  (Sunset  zones  1-3)  can  start 
wing  these  crops  now.  In  areas  with 
orter  growing  seasons,  such  as  the 
desert  (zone  10)  and  the  coastal 
cific   Northwest    (zones   4-7),    sow 

t  away. 
af  and  salad  crops:  Chard,  collards, 
le,  lettuce,  mustard,  and  spinach, 
ost  of  the  West  can  start  leaf  crops 
w.  In  the  low  and  intermediate 
serts  (zones  11-13)  and  in  the  hot  in- 
rior  valleys  of  Southern  California 
ones  18-19),  wait  until  cooler  weather 
mes  in  late  September  or  October. 
eas:  Start  edible-pod  snap  and  snow 
eas  now  in  all  mild-winter  areas  except 
lie  low  and  intermediate  deserts  and 
ones  18-19,  where  you  should  wait 
ntil  October  or  November. 
toot  crops:  Beets,  carrots,  onions, 
►arsnips,  rutabagas,  and  turnips.  Start 
eeds  now  through  September  in  all  but 
esert  zones  11-13-  In  zones  1-3,  pro- 


tect plants  against  freezing  winter 
weather  with  straw  mulch. 

EASY  STEPS 

In  Sunset's  test  garden,  we  start  seeds  of 
cabbage  and  other  cole  crops,  as  well  as 
peas,  in  3-  or  4-inch  plastic  pots,  leaf 
crops  in  nursery  flats,  and  root  crops 
like  beets  and  turnips  in  peat  pots, 
which  can  be  planted  directly  in  the 
ground  without  disturbing  the  roots. 
We  follow  these  steps. 

1.  Fill  containers  with  potting  mix. 
Moisten  the  mix  well. 

2.  Distribute  seeds  evenly  on  top  of 
soil.  Sow  seeds  for  lettuce  and  other 
greens  about  xh  to  1  inch  apart.  If  using 
pots,  two  or  three  seeds  per  pot  is 
plenty.  Cover  seeds  with  mix  to  the 
depth  recommended  on  the  seed 
packet.  Water  again,  taking  care  not  to 
displace  the  seeds;  use  a  hose  with  a 
misting  nozzle  or  a  watering  can  with  a 
sprinkler  head. 

3.  Lay  plastic  wrap  loosely  over  con- 


tainers to  hold  in  moisture.  Set  the  con- 
tainers in  a  sheltered  area  such  as  the 
bottom  shelf  of  a  potting  bench  or  the 
top  of  a  refrigerator.  Because  peat  pots 
dry  out  quickly,  it  helps  to  nest  them  in  a 
nursery  flat  filled  with  moistened  potting 
mix.  Check  containers  regularly  to  en- 
sure that  soil  remains  constantly  moist. 

4.  As  soon  as  seeds  sprout,  move 
containers  into  an  area  with  good 
light — but  no  direct  sun — such  as  under 
shadecloth  or  fluorescent  lights,  or  in 
bright,  dappled  shade.  Feed  seedlings 
with  a  dilute  solution  of  fish  emulsion. 
Cull  scrawny  seedlings  by  using  scissors 
to  cut  off  their  stems  at  the  base. 

5.  Once  seedlings  develop  their  first 
set  of  true  leaves,  they're  ready  to  trans- 
plant. Before  they  go  into  the  garden, 
harden  them  off  by  gradually  exposing 
them  to  ever-brighter  sunlight.  Give 
them  an  hour  or  so  of  direct  morning 
sun  the  first  day,  two  hours  the  next  day, 
and  so  on  until  they're  able  to  take  full 
sun  all  day  long.  ♦ 
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'Rom  Lean  Cuisine* 

chicken.  beef  or  turkey-prepared  for  you. 
We  handle  everything.  So  to  eat  well,  all 
you  have  to  do  is  grab  a  skillet  and  stir. 

Its  not  just  lean.  It's  CUISINE.7 


Three  great 
ways  to 
plant  bulbs 

In  containers  with  annuals, 
by  themselves,  or  in  beds 
for  months  of  bloom 


BY    SHARON    COHOON    AND    JIM    McCAUSLAND 
PHOTOGRAPHS    BY    NORMAN    A.    PLATE 


■  A  daffodil  is  an  alchemists  dream  come  true.  Think  about  it:  You  drop  a  brown  lump 
into  the  soil  in  fall  and  add  some  water.  In  the  dead  of  winter,  succulent  spears  push 
up  through  the  damp  mulch.  Swelling  with  promise,  buds  form  in  January  and,  by 
February  or  March,  golden  flowers  emerge — heralding  spring.  The  transformation 
from  tulip  bulb  to  bloom  is  just  as  impressive.  Ditto  hyacinth,  Dutch  iris,  anemone, 
and  freesia.  Science  explains  it:  Bulbs,  corms,  rhizomes,  and  tubers  are  all  storage  or- 
gans that  contain  more  than  enough  nutrients  for  a  brief  and  brilliant  season  of  color. 
But  explanation  doesn't  dilute  the  mystery.  The  metamorphosis  from  fall  bulb  to 
spring  flower  never  fails  to  feel  like  magic.  •  To  make  the  most  of  that  magic,  on  the 
following  pages  we  present  three  great  ways  to  show  off  fall-planted  bulbs.  In  large 
pots,  you  can  mix  them  with  annuals  or  mass  them  by  kind;  both  methods  make  a  big 
splash  without  demanding  that  you  spend  a  small  fortune  for  bulbs.  0^>u  don't  have 
to  worry  about  overcrowding  them.  Since  they're  only  for  the  season  and  you  don't 
expect  them  to  multiply,  you  can  plant  bulbs  cheek-to-jowl  for  maximum  flash.  And, 
when  the  flowers  have  faded,  you  can  move  the  withering  foliage  out  of  sight.)  •  In 
garden  beds,  you  can  prolong  a  daffodil  show  by  mingling  early-,  middle-,  and  late- 
flowering  kinds  to  get  two  full  months  of  bloom. 
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■  Buy  plump,  top-quality 
bulbs  as  soon  as  they  appea 
in  nurseries.  Generally,  the  | 
bigger  the  bulbs'  circum- 
ference, the  more  flowers 
you  will  get. 

■  In  mild  climates,  chill 
tulips  and  hyacinths  at  40° 
45°  in  the  refrigerator  for  si 
weeks  before  planting. 

■  Soil  for  bulbs  must  drain 
quickly.  In  pots,  use  light,  fr| 
brous  potting  mix.  In  garde] 
beds,  add  organic  matter 
such  as  compost  or  redwoo] 
soil  conditioner  before 
planting. 

■  In  garden  beds,  plant 
bulbs  so  they're  covered 
with  soil  three  times  as  dee| 
as  the  bulb's  diameter.  In 
pots,  follow  the  directions 
for  solo  bulbs  on  page  82. 

■  All  bulbs  thrive  in  full  sun 
(dappled  shade  in  hot  in- 
land climates). 

■  Apply  complete  fertilizer 
between  leaf  emergence  and| 
bloom.  If  you're  growing 
daffodils  in  containers,  use 
half-strength  liquid  fertilizer  I 
applied  at  leaf  emergence,  ai| 
bloom,  and  again  when 
bloom  is  finished. 

■  After  bulb  leaves  start  to 
die,  stop  watering  to  let 
bulbs  go  dormant  for  the 
summer.  (Exceptions  are 
tulips,  which  don't  perform 
reliably  the  second  year,  and 
bulbs  planted  with  annuals.) 
For  daffodils,  pull  off  faded 
blooms,  but  allow  leaves  to 
remain  and  rebuild  the 
bulbs.  If  you  planted  annuals 
with  the  bulbs,  you  can  keep 
watering  to  prolong  bloom; 
cut  down  or  tuck  fading  bulb 
foliage  under  them. 
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ORANGE  GROVE  TULIPS 

H 

rise  above  blue  forget-me- 
nots  and  orange  violas;  ivy 
softens  pot  edges. 


Pot  design:  Sharon 
Cohoon  with  Jean 
Manocchio.  House  and 
garden  design:  Lynn 
Hollyn  Associates. 
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great  ways  with  bulbs 


1ETHOD  ONE 

iouquets  in  pots: 
iulbs  with  annuals 

lassie  bulb  annual  combi- 
nations like  pansies  with 
daffodils  or  tulips  with 
linaria  are  as  elegant  in 
pots  as  they  are  in  bor- 
ders. The  photos  on  these  pages  sug- 
gest some  great  pairings.  Forget-me- 
nots  (Myosotis  sylvatica)  are  foolproof; 
their  clear  blue  flowers  seem  to  comple- 
ment bulb  flowers  of  any  color — from 
orange  tulips  to  red  ranunculus  or  yel- 
ow  daffodils.  Sweet  alyssum  is  another 
'goes-with-anything"  choice.  A  ruff  of 
burgundy  lettuce  is  unexpected  when 
paired  with  blue  hyacinth,  and  after  the 
blooms  quit,  you've  got  a  crop  to  har- 
dest. Nemesia,  dwarf  stock,  snapdrag- 
ons, and  primroses — especially  Prim- 
ula polyantha  and  lacy-flowered  P. 
lacoides — are  other  good  compan- 
ns  for  bulbs. 

There  are  two  ways  to  plant  your 
bulb  companions. 

From  seed:  Some  annuals  (forget-me- 
iiots,  sweet  alyssum)  and  grasses  are 
easy  to  start  from  seed;  you  just  plant 
the  bulbs,  cover  them  with  soil  almost 
to  the  pot  rim,  then  scatter  seeds  over 
the  surface,  press  them  in  place,  and 
water  well.  The  seeds  will 
sprout,  grow,  and  bloom 
right  along  with  the  bulbs. 

From  cell-packs:  For  small 
bulbs  like  anemones,  freesias, 
or  ranunculus,  it's  easier  to 
plant  the  bedding  plants  first, 
then  tuck  in  the  bulbs.  Fill 
the  container  with  pansies, 
for  instance,  then  poke  the 
bulbs  into  the  empty  spots, 
using  your  finger  or  a  pencil 
as  a  dibble.  For  larger  bulbs 
such  as  tulips  and  daffodils, 
plant  the  bulbs  first,  mark 
their  locations  where  you  put 
in  the  bulbs  with  stakes  or 
twigs,  then  add  bedding 
plants.  Or  you  can  wait  until 
the  bulbs  send  up  shoots  be- 
fore adding  plants. 
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great  ways  with  bulbs 
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METHOD  TWO 


Solo  show  in  pots 


The  simplest  way  to  plant  bulbs  in  containers  is  to  mass  a  single  variety 
in  a  pot.  Bulbs  with  starchy  foliage,  like  tulips  and  daffodils,  look 
especially  good  this  way.  A  half-dozen  tulips  and  a  handsome  pot  is  all 
it  takes  to  make  a  pretty  vignette.  (For  a  meadow  look,  overseed  with 
grass  as  shown  above.) 
For  a  planting  like  the  daffodil  pot  pictured  at  right,  fill  a  large  (16-  to  18-inch) 
pot  to  within  4  inches  of  the  pot  rim  with  light,  fibrous  potting  mix.  Set  the  bulbs 
on  the  soil  base  so  they're  almost  touching  (a  16-inch  pot  will  hold  nearly  50  tulip 
bulbs  or  about  40  daffodil  bulbs).  Cover  the  bulbs  with  soil,  leaving  lV2  inches  at 
the  top  for  watering  space.  Tamp  the  soil  firmly  to  press  it  against  the  bulbs.  Move 
the  pots  to  a  cool,  shaded  spot  and  water  well.  When  green  shoots  appear  (in  three 
to  four  months),  move  pots  into  full  sun. 
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assionale'  daffodils  fill  this 
alifornia  poppy  foliage  grows 
..mong  the  bulbs. 

i  above:  'King  Alfred'  daffodils  fill 
tucket  at  Van  Lierop  Bulb  Farm  in 
uyallup,  Washington. 
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A  word  about  the 
late  'King  Alfred' 

■  Introduced  exactly  a  century  ago, 
the  yellow  trumpet  daffodil  'King 
Alfred'  achieved  such  fame  that  gar- 
deners continued  to  choose  it  over 
improved  daffodil  varieties  that  were 
developed  later.  Not  to  be  denied, 
retailers  started  selling  the  improved 
varieties  as  "King  Alfred  types,"  'King 
Alfred  Improved',  or  worse,  just 
'King  Alfred'.  Almost  no  true  'King 
Alfred'  daffodils  are  grown  these 
days;  when  you  buy  them,  you're 
usually  getting  'Golden  Harvest', 
Dutch  Master',  or  some  other  wor- 
thy yellow  trumpet  daffodil. 
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METHOD  THREE 

In  garden  beds:  The  longest 
daffodil  parade  in  town 

Daffodil  blossoms  normally  last  about  three  weeks.  But  by 
planting  early  mid-,  and  late-season  varieties,  you  can 
have  spring's  most  trouble-free  signature  flowers  for  two 
months  or  more.  Just  group  one  to  two  dozen  bulbs  of 
each  kind  in  kidney-shaped  drifts,  putting  taller  plants  at 
the  back,  shorter  ones  in  front. 

Use  our  chart  to  choose  daffodils  that  will  flower  in  sequence  over  the 
longest  possible  season.  Most  of  the  varieties  listed  are  widely  available, 
though  you  may  have  to  order  some  by  mail  to  complete  your  planting 
scheme  (see  "Sources"  on  page  61). 

Though  most  of  us  call  them  daffodils,  the  plants  in  this  chart  are 
technically  narcissus.  Serious  horticulturists  consider  plants  from  only 
one  division — the  trumpet  narcissus — to  be  true  daffodils.  In  the  other 
divisions,  plants  are  grouped  generally  by  the  proportions  of  the 
flower's  cup  (the  center  corona,  also  called  the  crown  or  trumpet)  and 
the  segments  (petals)  that  flare  out  to  the  sides. 

We  mention  daffodils  from  most  divisions  here.  Some  division 
names,  like  large-cupped,  small-cupped,  and  double,  are  self- 
explanatory.  The  triandrus,  jonquilla,  and  tender  tazetta  types  bear 
flowers  in  (usually  fragrant)  clusters;  cyclamineus  have  swept-back 
segments;  papillons  are  split-corona  types,  which  have  a  sunburst  of 
color  in  their  centers;  and  poeticus  are  fragrant,  with  disk-shaped 
centers.  The  miscellaneous  group  serves  as  a  catch-all  for  a  variety  of 
new  flower  forms. 

Most  kinds  of  narcissus  will  flower  the  spring  after  they're  planted  in 
any  Sunset  climate  zone,  but  not  all  will  come  back  in  perpetuity.  Some 
are  limited  by  cold,  others  by  winter  warmth.  In  areas  with  poor  soil, 
plant  in  containers.  For  help  in  choosing  the  best  types  for  your  area, 
see  note  on  chart  top. 

How  to  use 
daffodils  in 
bouquets 

After  you  cut  daffodil  flowers,  place 
stems  in  a  bucket  of  water.  Fill  a 
vase  with  a  solution  of  commercial 
flower  preservative  and  warm  water 
according  to  package  directions,  or 
use  a  mixture  of  1  part  lemon-lime 
soda  (not  a  diet  kind)  to  2  parts 
warm  water. 

Before  arranging,  snip  off  the  bot- 
tom V-2  inch  of  each  stem  while 
holding  it  under  water  i  a  wide  bowl  of  water  works  well  for 
this).  Immediately  trans      the  blooms  to  the  vase.  Here, 
daffodils  combine  with  gok   nrod  and  forget-me-nots. 
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Bulbs  for  all  seasons: 

Two  months'  worth  of  daffodils 


Variety  or  species  Cool 

areas 
Early 

'Dutch  Master'  • 

'February  Gold'  • 

'Jenny'  • 
'Ziva' 


Warm    Height 
areas 

16" 

•  12" 

•  10" 

•  18" 


Comments 


For  plants  limited  by  cold,  we  list  the  coldest  zones  in 
which  they're  likely  to  survive.  If  you  garden  in  a  mild- 
winter  place  (like  Southern  California  or  mild  parts  of 
Arizona),  choose  varieties  listed  for  warmer  climates. 


Yellow  trumpet. 

Yellow  cyclamineus.  Naturalizes. 

White  cyclamineus. 

White  tazetta  with  strong  fragrance.  Won't  take  frost. 


Early  midseason 

'Amor' 
'Carlton' 
'Gigantic  Star' 
'Ice  Follies' 
'Mount  Hood' 
'Peeping  Tom' 
'Tete  a  Tete' 


18' 
14' 
18' 
14' 
16' 
12' 
6' 


White  small-cupped  with  yellow-red  cup. 

Yellow,  vanilla-scented  large-cupped.  Naturalizes  to  zone  3. 

Yellow,  fragrant  large-cupped.  Naturalizes.  Hardy  to  zone  3. 

White  large-cupped  with  yellow  cup.  Naturalizes. 

White  trumpet. 

Yellow  cyclamineus.  Naturalizes. 

Yellow  and  fragrant.  Miscellaneous  division. 


Midseason 

'Cassata' 

'Geranium' 

'Golden  Harvest' 

'Jack  Snipe' 

'Las  Vegas' 

'Minnow' 

Narcissus  bulbocodium 


'Quail' 
'Suzy' 


16"  White  split-corona  type  with  fading  yellow  cup. 

15"  White,  fragrant  tazetta  with  red-orange  cup.  Hardy  to  zone  4 

16"  Yellow  trumpet.  Naturalizes. 

1 2 "  White  cyclamineus  with  yellow  cup.  Naturalizes. 

1 6 "  White  trumpet  with  yellow  cup. 

6"  Yellow  to  white  tazetta  with  yellow  cup. 

6"  Yellow  species  that's  mostly  trumpet.  'Golden  Bells'  variety  naturalizes 

Called  "hoop  petticoat  daffodil." 

1 4 "  Yellow,  fragrant  jonquilla. 

16"  Yellow,  fragrant  jonquilla  with  orange  cup.  Naturalizes. 


Late  midseason 

'Actaea' 

'Baby  Moon' 

'Coquille' 

'Dickcissel' 

'Pink  Charm' 

'Saiome' 

'Sir  Winston  Churchill' 

'Sorbet' 

'Thalia' 


16"  White,  fragrant  poeticus  with  yellow-red  cup,  green  eye. 

4"  Yellow  jonquilla  with  intense  fragrance. 

14"  Pink  large-cupped  with  salmon-pink  cup.  Takes  sun  well. 

1 2 "  Yellow  jonquilla  whose  cups  fade  to  white. 

16"  White  large-cupped  with  red-orange-pink  cup. 

14"  White  large-cupped  with  apricot-pink  cup. 

1 4 "  White,  fragrant  double  with  orange  cup. 

15"  White  papillon  with  yellow-orange  pinwheel  cup. 

16"  White,  fragrant  triandrus.  Vigorous,  even  in  dry,  warm  areas. 


Late 

'Cheerfulness' 

'Hawera' 

Narcissus  canaliculatus 

Narcissus  poeticus 

recurvus 

'Sun  Disc' 

'Yellow  Cheerfulness' 


1 4 "  White,  fragrant  double  with  a  yellow  center. 

8"  Lemon  yellow  miniature  triandrus. 

6"  White,  fragrant  species  with  a  yellow  cup. 

16"  Yellow,  fragrant  poeticus  with  red-edged  cup  and  golden  green  eye. 
Naturalizes.  Called  "Poet's  daffodil." 

5"  Yellow  miniature  jonquilla. 

14"  Yellow,  fragrant  double  with  a  hint  of  orange.  ♦ 
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The  West's  best  bike  rides 

Your  guide  to  perfect  pedaling  in  Monterey, 
Marin,  and  the  rest  of  the  West 


(l  YOU  REMEMBER.  The  clamber  up  into  the  seat,  the 

•lacing  of  hands  on  handlebars.  Then  the  kick  to  the 

lickstand,  the  push  off  the  pedals,  the  forward  rush  to 

freedom.  •  That  was  what  bicycling  was  like  when  you 

j^ere  a  child.  It  hasn't  changed.  The  thing  about  a 

>icycle  is  that  it's  difficult  to  feel  unhappy  on  one  and 

lpossible  to  feel  old.  In  this  way  the  bicycle  is  the 

|wo-wheeled  equivalent  of  the  face-lift  and  the  sports 

mpe — and,  we  would  argue,  its  beneficial  effects  last 

longer.  •  Over  the  last  year,  Sunset  writers  have 

;en  pedaling  hard,  searching  out  the  best  bike  rides 

!  n  the  West.  The  rides  highlighted  in  this  issue  range 

rom  an  easy  5  miles  to  a  more  challenging  40-plus. 


They  include  desert  rides,  seaside  rides,  adrenaline- 
producing  routes  for  mountain  bikers,  and  blissfully 
easy  routes  for  Sunday  afternoon  cruisers.  We've  also 
found  considerable  news  in  the  world  of  cycling: 
lighter  bicycles,  more  comfortable  bicycles,  even 
electric  bicycles  whose  voltage  will  push  you  up  the 
harder  hills.  •  But  cycling's  essential  pleasures  have 
not  altered.  The  rush  of  wind  on  your  face  will  feel  as 
invigorating  as  it  ever  did,  your  smile  will  be  as  broad. 
The  bicycle  still  blasts  you  off  happily 
into  the  universe,  the  whir  of  its 
spoked,  spinning  wheels  as  perfect 
as  the  music  of  the  spheres. 
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^BIKE  AND-  BAY-WATCH 
^irove  shore. 


MONTEREY  BAY:  MONTEREY  RECREATIONAL  TRAIL 

A  bike  ride  for  lovers 

CAN  CYCLING  get  any  more  scenic  than  this?  The  coast-hugging 
recreational  trail  is  the  Monterey  Peninsula's  grand  prome- 
nade, where  cyclists,  joggers,  and  skaters  join  parents  pushing 
baby  carriages  and  lovers  strolling  hand  in  hand.  Begun  in  the 
1980s,  it  had  early  critics,  like  Burke  Pease,  Monterey  Peninsula  Chamber 
of  Commerce  executive  vice  president  at  the  time.  "I  was  a  late  convert  be- 
cause I  wanted  to  see  a  tourist  train  run  there,"  he  admits.  "But  now  I  love 
the  trail  and  am  on  it  twice  a  week." 


The  bayfront  path  winds  from  Pacific 
Grove's  Lovers  Point  along  the  Mon- 
terey waterfront  and  north  to  Castro- 
ville.  But  for  cyclists,  the  section  from 
Monterey's  waterfront  to  Pacific  Grove 
makes  the  best  ride.  It's  a  level,  smooth, 
easy  ride,  although  busy  on  the  week- 
ends. And  it's  a  feast  for  the  senses — 
turquoise  waves  detonate  against  black 
rocks,  sleek  sea  otters  cavort  offshore, 
and  the  air  smells  of  ocean  and  of  sand 
dabs  frying  up  in  wharfside  restaurants. 

Stan  at  Monterey's  raffish  commercial 
fishing  wharf,  where  you'll  find  parking 
($5),  bay  views,  and  the  chance  to  watch 
fishing  boats  unload  their  catch.  Allow 
for  a  stop  at  Custom  House  Plaza,  with  its 
old  adobes  and  Maritime  Museum.  Pause 
at  the  Coast  Guard  Pier  (just  off  the  path) 
for  a  look  at  lolling  sea  lions  or  San  Car- 
los Beach  Park  for  a  romp  in  the  sand; 
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the  path  is  dotted  with  pullouts  and 
edged  with  matillija  poppies  and  lilac. 

You'll  need  to  dodge  tourists  as  you 
scoot  along  Cannery  Row;  if  you  feel 
like  taking  a  break,  give  yourself  a  few 
hours  at  the  Monterey  Bay  Aquarium 
before  pedaling  on  to  the  panorama  at 
Lovers  Point.  You  can  pick  up  a  map  to 
Monterey's  bike  trails  from  the  Mon- 
terey Convention  and  Visitors  Bureau 
(see  below).  Or  stop  by  the  bureau's 
new  information  center  (open  daily)  in- 
side the  lobby  of  the  Maritime  Museum 
in  Custom  House  Plaza. 

Area  code  is  831  unless  noted. 
Where:  From  Figueroa  St.  at  Del  Monte 
Ave.   in  Monterey  to  Lovers  Point  in 
Pacific  Grove. 

Distance:  About  5  miles  round  trip. 
Difficulty:  Easy. 

Rentals:  Bay  Bikes  (from  $10  for  two 
hours),  640  Wave  St.;  646- 
9090.  Pacific  Rim  Cycling 
(from  $8  an  hour),  214 
Forest  Ave.;  372-2552.  Ad- 
ventures by  the  Sea  (from 
$6  an  hour),  at  Lovers  Point; 
372-1807. 

Where  to  eat:  Abalonetti,  on 
the  wharf;  373-1851. 
Best  picnic  spot:  Lovers  Point. 
Lodging:  Many  inns  are  on  or 
near  the  trail;  (800)  555- 
9283  for  reservation  hotline, 
373-3304  for  Pacific  Grove 
Chamber  of  Commerce. 
Contact:  Monterey  Peninsula 
Visitors  &  Convention  Bu- 
reau; 649-1770. 

—  LoraJ.  Finnegan 


Commercial 

Fishing 

Wharf 


Del  Monte  Ave. 


SAN  DIEGO,  CALIFORNIA: 
SILVER  STRAND  BIKEWAY 

Pedal  to  the 
land  of  Oz 

FOR  EASY,  traffic-free  pedaling  and 
nonstop  ocean  and  bay  views,  it's 
hard  to  beat  Coronado,  the  lovely 
peninsula  that  seems  like  an  island.  You 
can  drive  here  across  the  Coronado  Toll 
Bridge  or  take  the  ferry  from  down- 
town San  Diego.  Either  way,  the  best 
place  to  start  your  ride  is  at  Ferry  Land- 
ing Marketplace,  a  lively  complex  of 
restaurants  and  shops,  including  Bikes 
&  Beyond,  where  you  can  rent  wheels 
for  the  day. 

From  the  ferry  landing,  follow  the 
paved  bicycle  and  pedestrian  path 
south  along  the  waterfront.  Stop  at 
Tidelands  Park  to  take  in  a  view  of  the 
harbor,  a  busy  thoroughfare  for  contain- 
erships,  Navy  vessels,  and  private 
yachts.  The  San  Diego  skyline  looms 
across  the  bay. 

Past  the  park,  the  path  merges  with 
Glorietta  Boulevard,  which  skirts  the 
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cyclists  pedal  past  verYerable  Hotel  del  Coronado. 


Coronado   Golf  Course   for   a   short 

i 

stretch.  Though  the  bike  path  disap- 
pears for  a  bit  here,  the  road  has  a  wide 
shoulder,  and  car  traffic  is  usually  light. 
You'll  have  to  get  off  your  bike  at  the 
busy  intersection  near  the  famous  Ho- 
tel del  Coronado.  Stop  for  a  drink  in 
the  lobby  lounge,  or  at  least  a  quick 
tour  of  the  grounds — built  in  1888,  the 
ornate,  turreted  hotel  is  a  national  his- 
toric landmark  and  is  said  to  have  been 
the  inspiration  for  Emerald  City  in  The 
Wizard  of  Oz. 

At  this  point  you  can  turn  north  up 
Orange  Avenue,  which  is  lined  with 
restaurants  and  eateries,  or  continue 
straight  along  the  bike  path  as  it  runs 
past  the  Coronado  Yacht  Club  and  con- 
tinues to  Imperial  Beach.  The  path  par- 
allels Silver  Strand  Boulevard  (State  75) 
all  the  way  to  its  end,  so  expect  to  en- 
counter some  traffic  noise — it's  lightest 
around  midday.  To  your  left,  before  Sil- 
ver Strand  State  Beach,  you'll  see  the 
U.S.  Naval  Amphibious  Base,  home  to 
the  Navy  SEALs.  The  path  eventually 
leads  to  an  expansive  wetlands  area, 
home  to  herons  and  various  shorebirds. 


This  is  a  good  place  to  turn 
around.  Area  code  is  619  un- 
less noted. 

Where:  Ferry  Landing  Market- 
place to  Glorietta  Blvd.  to  Sil- 
ver Strand  bikeway  End  at  Im- 
perial Beach. 

Distance:  Approximately  9  miles 
one-way. 
Difficulty:  Easy. 

Rentals:  Bikes  &  Beyond  (from 
$5  an  hour),  1201  First  St.; 
435-7180.  Holland's  Bicycles 
(from  $5  an  hour),  977  Orange 
Ave.;  435-3153. 

Where  to  eat:  Stretch's  Cafe, 
943  Orange;  435-8886.  A  biker- 
friendly  menu  of  smoothies, 
homemade  soups,  salads,  and 
sandwiches. 

Best  picnic  spot:  Tidelands 
Park  has  picnic  tables  and  a 
view  of  the  harbor. 

Lodging:  For  a  splurge,  it's  hard  to  beat 
the  Hotel  del  Coronado  (from  $230; 
1500  Orange;  800/468-3533).  Also  good 
is  Loews  Coronado  Bay  Resort  (from 
S169;  4000  Coronado  Bay  Rd.;  424- 
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State 
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□  Loews 
>  Coronado 
'•  Bay  Resort 
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Strand 
Blvd. 
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Palm  Ave. 


IMPERIAL  BEACK 


4000).  Both  hotels  offer  bike  rentals 
and  guided  bicycle  tours. 
Contact:    Coronado    Visitors    Center; 
(800)  622-8300. 

—  Amy  McConnell 
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fall  color  tints  historic  Hiawatha  trail. 


NORTHERN  IDAHO:  ROUTE  OF  THE  HIAWATHA 

Riding  the  rails 

UP  IN  THE  MOUNTAINS  of  northern  Idaho— about  55  miles  southeast  of  the 
resort  area  of  Coeur  d'Alene — what  was  once  one  of  America's  most  scenic 
sections  of  passenger  rail  travel  is  now  open  to  mountain-biking.  Begin- 
ning at  the  Roland  Trailhead  near  Lookout  Pass  on  Interstate  90,  the  Route  of  the 
Hiawatha  ambles  13  miles  down  the  former  Milwaukee  Railroad  line,  dropping 


1,000  vertical  feet  to  the  Pearson  Trail- 
head,  northeast  of  Avery,  Idaho. 

At  the  time  it  was  built,  between  1907 
and  1909,  this  stretch  of  the  railroad  in 
the  Bitterroot  Mountains  was  the  world's 
most  expensive  railway  construction 
project.  Today  the  gentle 
1.7  percent  grade  makes 
for  a  highly  scenic,  moder- 
ately easy  bike  jaunt.  Pic- 
turesque trestles,  as  high  as 
200  feet,  tower  above  the 
timber  and  creeks  below.  A 
few  of  Hiawatha's  train  tun- 
nels are  so  long  they  re- 
quire a  flashlight — squint 
into  them  and  you  can  al- 
most imagine  a  locomotive 
chugging  your  way.  Area 
code  is  208. 
Where:  From  1-90  take  the 


Taft  exit  (exit  5),  5  miles  east  of  Lookout 
Pass;  drive  7  miles  south  on  F.R.  506  to 
the  Roland  Trailhead. 
Distance:  13  miles  one-way. 
Difficulty:  Easy  (downhill,  with  shuttle). 
Rentals:  Lookout  Pass  Ski  and  Recre- 
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ation  Area  (from  $20  a  day),  off  I-90.J 
atop  Lookout  Pass  at  the  Idaho-Mon-| 
tana  border;  744-1301.  In  Wallace,  Sil- 
ver Country  offers  bike  rentals  ($20  a( 
day)  and  shuttle  service  ($15);  412  Fifth; 
St.;  (888)  326-4611. 
Where  to  eat:  In  Wallace,  try  the  Historic; 
Jameson,  304  Sixth  St.;  556-6000. 
Best  picnic  spots:  Roland  and  Pearson 
trailheads. 
Lodging:  If  you  don't  mind  a  shared, 
bath,  Wallace's  Historic  Jameson  has 
handsome  rooms  (from  $69;  556- 
6000),  as  well  as  a  good  restaurant 
Cost:  Daily  trail  passes,  available  at  the 
trailheads,  cost  $6,  $3  ages  3-13- 
Round-trip  shuttles  from 
Pearson  Trailhead,  $9,  $6 
ages  3-13. 

FYI:  Bicyclists  are  required 
to  have  lights  and  helmets. 
Shuttles  run  Sat-Sun  Mem- 
orial Day-early  October, 
daily  July  4-Labor  Day. 
Contact:  Lookout  Pass  Ski 
and  Recreation  Area;  744- 
1301.  St.  Joe  Ranger  Dis- 
trict; 245-4517.  Silver 
Country;  888-326-4611  or 
www.silvercountry.com. 

— Jeff  Halstead 
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UCSON,  ARIZONA: 
ACTUS  FOREST  LOOP 

aguaro  National 
ark  tour 


IVEN    IF    you're    familiar    with 

the  "monarch  of  the  Sonoran 

I  Desert."  the  sight  of  thousands  of 

jam.  humanlike  cactus  towering  as  tall 
s  50  feet  is  sure  to  elicit  a  few  oohs 

ind  ahhs — as  are  the  sudden,  roller 

paster-like  dips  and  climbs  of  Cactus 

Forest  Drive,  a  paved,  8-mile  one-way 
>ad  in  the  Rincon  Mountain  District  of 

>aguaro  National  Park.  In  addition  to 
le    towering    saguaros,    this    classic 

lesert  ride  gives  you  close-up  views  of 
veritable  cactus  cornucopia:  Look  for 

>incushion-like  barrel;  furry  teddybear; 
skinny,  sticklike  ocotillo;  and  the  flat, 

ippled  leaves  of  prickly  pear.  If  you're 

Muck);  you  might  spot  a  screech  owl  or 

red-tailed  hawk  resting  on  the  arm  joint 

of  a  saguaro,  or  a  javelina  scavenging 

for  food. 

Aside  from  a  few  short  but  steep  hills, 

le  paved  loop  requires  little  if  any  tech- 
nical cycling  skill.  Intrepid  types  with 
mountain  bikes  should  try  the 
21/2-mile  single-track  Cactus 
Forest  Trail,  which  bisects  the 
road.  Either  way,  start  at  the 
visitor  center,  where  you'll 
learn  that  the  giant  saguaro 
weighs  as  much  as  8  tons, 
lives  as  long  as  150  years,  and 
takes  about  75  years  just  to 
start  sprouting  arms. 

About  lV2  miles  up  the 
road  from  the  visitor  center, 
you'll  come  to  Mica  View  pic- 
nic area;  just  beyond  is  the 
paved,  :  4-mile  Desert  Ecol- 
ogy Trail  (walk,  don't  bike), 
where  signs  explain  how  the 
plants  and  animals  subsist  on 
limited  water.  Near  the  end  of 
Cactus  Forest  Drive  are  the 
Javelina  picnic  area  and  the 
start  of  the  1-mile  Freeman 
Homestead  Trail.  Continue  to 
the  end  of  the  loop  back  to 
the  visitor  center.  Area  code 
is  520  unless  noted. 
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stately  saguaro  stands  guard  on  Cactus  Forest  loop. 


Mica  View 
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Area  \ 


Saguaro  National  Park: 
Rincon  Mountain  District 
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Where:  Start  and  end  at  the  visitor  cen- 
ter of  Saguaro  National  Park,  off  Old 
Spanish  Trail. 

Distance:  Paved  loop,  8  miles;  single- 
track  trail,  2V2  miles  one-way. 
Difficulty:  Easy. 

Rentals:  Broadway  Bicycies  (from  $18  a 
day),  140  S.  Sarnoff  Dr.;  296-7819. 
Where  to  eat:  Saguaro  Corners,  3750 
S.  Old  Spanish  Trail  (just  south  of  the 
park  entrance);  886-5424.  Huge  picture 
windows  and  simple  fare. 
Best  picnic  spots:  Mica  View  picnic  area 
looks   to   Mica  Mountain,   the   park's 
highest  point.  Javelina  picnic  area  has 
shade,  rare  in  these  parts. 
Lodging:  Near  the  park  are  several  bed- 
and-breakfast  inns  and  hotels.  For  a 
splurge,  try  Loews  Ventana  Canyon  Re- 
sort (from  $249;  7000  N.  Resort  Dr.; 
299-2020    or    800/234-5117),    where 
guests  can  rent  mountain  bikes. 
Contact:  Saguaro  National  Park:  Rincon 
Mountain  District  visitor  center;  733- 
5153.  —  Amy  McConnell 
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SEATTLE,  WASHINGTON:  BURKE-GILMAN  TRAIL 


Urban  adventure 


AROUND  SEATTLE,  speed  limits  are  not  just  for  cars:  They're  for  bikes  too. 
So  many  people  ride  bikes  in  King  County,  for  example,  that  speed  limits 
were  set  a  few  years  ago  to  prevent  bedlam  on  the  roads.  The  heart  of  the 
action  is  the  Burke-Gilman  Trail,  a  12-mile  paved  path  connecting  the  neighbor- 
hoods of  Fremont  and  Kenmore  along  the  shores  of  Lakes  Union  and  Washington. 


On  a  typical  summer  day,  more  than 
2,000  people,  mostly  bicyclists,  can  be 
found  along  this  former  railroad  track, 
which  starts  near  the  harbor  and  winds 
past  the  University  of  Washington, 
Husky  Stadium,  and  a  series  of  parks. 
It's  one  of  the  oldest  rail-trail  routes  in 
the  nation — conceived  in  1971 — and 
among  the  most  heavily  used. 

To  see  why  the  Burke-Gilman  Trail  is 
so  popular,  start  at  Gas  Works  Park, 
where  rusting  machinery  that  once  pro- 
duced gas  for  homes  now  rises  from  a 
peninsula  of  grass,  framed  by  Seattle's 
skyline  and  busy  marina.  Less  than  a 
mile  up  the  trail  is  the  University  of 
Washington  campus.  Sports  fans  will 
recognize  Husky  Stadium.  Beyond  the 
university  continue  down  the  tree-lined 
path  along  the  shore  of  Lake  Washing- 
ton, past  quirky  houseboats  fronted  by 
blackberry  brambles  and  trees  that 
blaze  brilliant  yellow  and  red  in  fall. 

Two  large  parks  along  the  trail,  Warren 
G.  Magnuson  Park  and  Matthews  Beach 


Park,  have  big  grassy  areas,  picnic  tables, 
and  views  of  Lake  Washington.  Near  mile 
12  you'll  come  to  another  park,  known 
as  Tracy  Owen  Station.  You're  now  in  the 
suburb  of  Kenmore  and  the  start  of  the 
less  spectacular  Sammamish  River  Trail, 
which  continues  another  10  miles  to 
Marymoor  Park.  Area  code  is  206. 
Where:  Start  at  Gas  Works  Park  (take 
N.E.  45th  St.  west  from  1-5,  turn  left 
on  Wallingford  Ave.  N.  or  Meridian 
Ave.  N.,  and  continue  to  the  park). 
Turn  around  at  Tracy  Owen  Station. 
Distance:  44  miles  round  trip. 
Difficulty:  Easy  to  moderate. 
Rentals:    Gregg's    Greenlake    Cycle 
(from  $5  an  hour),  7007  Woodlawn 
Ave.  N.E.;  523-1822.  Blazing  Saddles 
(from  $5  an  hour),  1230  Western  Ave.; 
903-0224. 

Where  to  eat:  Boat  Street  Cafe,  909  N.E. 
Boat;  632-4602.  Off  Burke-Gilman  Trail 
underneath  University  Bridge. 
Best  picnic  spots:  Warren  G.  Magnuson 
Park  and  Matthews  Beach  Park. 


cyclist  on  the  Burke-Gilman  Trail 
eyes  the  Space  Needle. 
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Lodging:  Tugboat  Challenger  Bunk  & 
Breakfast  (from  $55,  including  break- 
fast; 1001  FairviewAve.  N.;  340-1201),  a 
converted  boat,  is  about  IV2  miles  from 
the  Burke-Gilman  Trail. 
Contact:  Seattle  Bicycle  Program;  684- 
7584. —AM 

(Continued  on  page  97) 


92 


SUNSET 


v& 


s. 


y^i 


v 


Eliminate  Squeaks 

EN  YOU  BUILD  WITH  THE  SILENT  FLOOR9  SYSTEM. 


»    V 


Your  mortgage  will  last  only  30  years; 

a  squeaky  floor  is  forever.  Make  sure  your 

dream  home  comes  with  the  Silent  Floor* 

system  and  you  won't  hear  a  squeak  or  a  creak 

from  your  floors,  guaranteed. 

Thirty-eight  years  and  two  million  homes 

ago  we  introduced  engineered  lumber 
systems.  They  allow  us  to  use  less  wood — 
as  little  as  a  third  used  by  traditional,  lower 
quality  floors.  That's  good  news  for  the 
environment  and  the  livability  of 
your  home. 
Recently  other  companies  have  copied 
the  look  of  our  TJP-joist,  demonstrated 
here  by  our  spokeselephant.  But  the  only 
way  to  get  the  Silent  Floor1  guarantee 
is  to  demand  the  Silent  Floor*  system. 
For  more  information,  call 
1-800-338-0515. 


*7i?i*i(J<Mt/iffieAttfai$ 


Home  of  the  FrameWorkt  Building  System 


; 


Part  of  toerromeWwh,  .ifcqta. 


YOU  CAN  TELL  WHEN  YOU'VE 

PICKED  A  GOOD  BUILDER. 


They  come  with  a  guarantee.     ! 


You  try  to  take  as  much  of  the  guesswork  as  possible  out  of  buying  a  new 
home.  One  of  the  easiest  ways  to  do  that  is  to  make  sure  your  builder  uses  the 
Silent  Floor"  system.  It's  the  only  way  you  can  be  sure  your  floors  will 
be  guaranteed  not  to  squeak. 

Other  companies  have  started  making  I-joists  that  look  similar 
to  theTJPjoists  in  the  system.  Some  builders  don't  even  know  there's 
a  difference,  but  you  should.  You're  the  one  who  will  be  living  there. 
To  make  sure  you  get  the  Silent  Floor"  guarantee — insist  that  your 
builder  use  the  Silent  Floor"  system  only  from  Trus  Joist  MacMillan. 


A  STRONGER  HOME  DOESN'T  HAVE 
TO  WEAKEN  THE  ENVIRONMENT. 

Through  nearly  four  decades  of  research  and  real-world 
experience,  we've  developed  technologies  that  allow  us  to  take  the 
natural  strengths  of  wood  and  reconfigure  them  in  ways  that  make 
them  more  efficient. 

This  results  in  a  better  performing  floor  that  uses  fewer 
trees.  Our  process  of  creating  these  materials  also  allows  us  to  use 
more  of  each  tree,  and  lets  vour  builder  build  with  less  waste. 


^^^^%^%j^« 


Home  of  the  Frameworks®  Building  System 

200  East  Mallard  Drive.  Boise.  Idaho  83706  1-8O0-338-O515 
Visit  us  at:  www.tjm.com     Investment  information:  NASDAQ  (TJCO) 


c  opyrighl  I  1999  trus  Joist  M.kMiII.iii    TJF,,TJM*>  Performance  Plus*,  Silent  Floor*,  and  FrameWorks'  .ire  registered  trademarks 
of  Trus  |oist  M.uMill.ul.  A  Limited  Partnership.  Boise.  Idaho.  ®  Printed  in  U.S.A.  on  recycled  paper. 
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OSEMITE  NATIONAL 
ARK:  YOSEMITE 
ALLEY  LOOP 
Yosemite  can  take  a  life- 
e  to  see — especially 
en  you're  fighting 
wds  and  cars.  Good  rea- 
on  to  take  in  the  sights 
rom  the  seat  of  a  bike. 

Starting  near  Yosemite 
xidge,  you  can  pedal 
hrough  the  pines  on  a  flat, 
aved  trail  across  Cook's 
eadow,  then  ride  over  the 
erced  River  at  Sentinel 
ridge — a  good  place  to 
feast  on  the  views  of 
bsemite  Falls.  After  pass- 
ing by  the  1879  chapel 
ou'll  approach  Curry  Vil- 
lage. Here  you  can  cut  the 
^/2-mile  loop  in  half  by 
crossing  the  river  again  and 
heading  past  the  Ahwahnee 
Hotel  back  to  the  lodge.  Or 
you  can  keep  riding  toward 
the  Happy  Isles  Nature 
Center,  then  up  to  Mirror 
Lake  (you'll  have  to  walk 
the  last  V3  mile  to  see  the 
lake)  before  pedaling  back 
under  the  Royal  Arches  to 
the  lodge. 

Where:  Stan  at  Yosemite 
Lodge  or  the  Lower  Falls 
parking  lot  across  the 
street;  the  path  starts  just 
off  the  road. 
Distance:  71/2-mile  loop. 
Difficulty:  Easy. 
Rentals:  Yosemite  Lodge 
or  Curry  Village;  $5.25 
an  hour. 

Contact:  Yosemite  Lodge; 
(209)  372-1208.  Curry  Vil- 
lage; (209)  372-8319. 

—  Michael  J.  Ybarra 


MT.  TAMALPAIS 
STATE  PARK: 
BOLINAS  RIDGE  RIDE 

■  At  the  center  of  mountain 
biking,  New  Age  spirituality, 
and — for  Marin  County 
residents — the  universe, 
Mt.  Tamalpais  is  so  well 
loved,  a  weekend  visit  can 
be  maddening.  But  Tarn's 
less-traveled  northwestern 
side  offers  peaceful  refuge. 

From  Fairfax-Bolinas 
Road,  bike  southeast  on 
redwood-lined  W  Ridgecrest 
Boulevard.  After  xh  mile,  the 
view  opens  up:  to  the  east, 
Ross  Valley  hills  roll  to  San 
Pablo  Bay;  to  the  west  and 
far  below,  Bolinas  Lagoon 
spills  into  the  Pacific  Ocean. 

Continue  on  Ridgecrest 
to  West  Peak,  drop  into  the 
saddle,  then  push  up  East 
Peak.  Stretch  your  legs  on 
the  loop  trail  to  view  the  far 
reaches  of  the  Bay  Area. 
From  here,  it  seems  right 
that  Tarn  should  lie  at  the 
center  of  it  all. 

You  can  return  the  way 
you  came. 

Where:  From  Broadway  in 
Fairfax,  drive  west  10  miles 
on  Bolinas  (Fairfax-Bolinas) 
Rd.  Park  at  the  pullout  at 
Ridgecrest  Blvd. 
Distance:  About  14  miles 
round  trip. 
Difficulty:  Difficult. 
Rentals:  Start  to  Finish  Bicy- 
cles (San  Rafael);  $7  an 
hour;  (415)  459-3990.  Sun- 
shine Bicycle  Center  (Fair- 
fax); from  $7  an  hour;  (415) 
459-3334. 

FYI:  Stay  on  road;  no  bikes 
on  trails. 
Contact:  (415)  388-2070. 

—  Lisa  Taggart 

SUSANVILLE:  BIZZ 
JOHNSON  TRAIL 

■  In  fall,  willows  and  oaks 
along  the  Susan  River  light 
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the  Bizz  Johnson  Trail — 
one  reason  to  trek  to  Su- 
sanville,  80  miles  northwest 
of  Reno. 

Here's  another:  The  trail 
crosses  1 1  bridges  and 
chugs  through  two  tunnels, 
blasted  out  of  rock  in  1914, 
as  it  traces  the  railroad 
route  that  once  serviced 
the  largest  pine  mill  in  the 
world.  And  the  Rails  to 
Trails  Festival  (Oct.  1-3) 
enlivens  the  way  with 
handcar  races  and  a  chili 
cook-off. 

Set  out  from  the  Su- 
sanville  Railroad  Depot 
0une-October),  where  you 
can  rent  bikes  (wide  tires 
are  best)  and  tour  a  restored 
caboose.  Arrange  with  the 
depot  or  BLM  for  a  shuttle 
before  you  start.  The  well- 
marked,  mostly  dirt  trail 
joins  County  A21  for  the  last 
4V2  miles  to  Westwood. 
Where:  Susanville  Railroad 
Depot,  601  Richmond  Rd. 
to  westwood. 
Distance:  About  30  miles 
one-way. 
Difficulty:  Easy. 
Rentals:  Susanville  Depot; 
from  $4  an  hour;  (530)  257- 
3252.  Bodfish  Bicycles  & 
Quiet  Mountain  Sports 
(Chester);  from  $6  an  hour; 
(530)  258-2338. 
Contact:  (530)  257-0456. 

—  L.T. 


. . .  and  around 
the  West 

SANTA  BARBARA: 
CABRILLO  BIKEWAY 
■  Heaven  must  be  like 
this — or  at  least  a  Southern 
California  bicyclist's  version 
of  heaven:  you  pedaling 
beneath  the  palms,  gazing 
out  to  the  blue  Pacific.  This 
3-mile  shoreside  path  runs 
from  Leadbetter  Beach 
northeast  past  Santa  Bar- 
bara Harbor  and  Chase 
Palm  Park  to  the  Andree 
Clark  Bird  Refuge.  Bike 
rentals  are  ample  nearby: 
Our  advice  is  to  rent  a  lock, 
too,  so  you  can  park  your 
bike  and  explore  the  path- 
side  attractions  like  the 
about-to-open  Santa  Bar- 
bara Maritime  Museum, 
Stearns  Wharf,  and  the 
Santa  Barbara  zoo. 
Where:  Along  Cabrillo  Blvd. 
from  Leadbetter  Beach  to 
Andree  Clark  Bird  Refuge. 
Distance:  About  6  miles 
round  trip. 
Difficulty:  Easy. 
Rentals:  Cycles  4  Re  nt;  from 
$4  an  hour;  (805)  966-3804. 
Beach  Rentals;  from  $6  an 
hour;  (805)  966-6733- 
Contact:  Santa  Barbara 
Visitors  Bureau;  (800)  676- 
1266.  —  Peter  Fish 

(Continued  on  page  98) 
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MOAB,  UTAH: 
HURRAH  PASS 
■  You  don't  need  road  signs 
to  know  you're  getting  close 
to  Moab;  the  number  of 
mountain  bikes  strapped  to 
car-roof  racks  gives  it  away. 

Moab's  miles  of  slickrock 
make  this  the  undisputed 
capital  of  hard-core  moun- 
tain-biking. But  there  are 
plenty  of  moderate  rides. 
One  of  the  most  popular, 
Hurrah  Pass  Trail,  starts  as  a 
paved  street  near  down- 
town; after  a  few  miles,  it 
turns  into  a  dirt  road.  Ride 
along  the  Colorado  River 
before  heading  into  steep- 
walled  Kane  Creek  Canyon. 

With  its  long  final  climb, 


the  ride  to  Hurrah  Pass  may 
be  too  difficult  for  novices. 
Ride  as  far  as  the  bench 
overlooking  the  canyon  for 
spectacular  views  with  only 
one  climb. 

Where:  Start  at  Kane  Creek 
Blvd.  and  Main  St.  (U.S.  191 
south  of  downtown). 
Distance:  12.6  miles  round 
trip  to  overlook,  33  miles 
round  trip  to  Hurrah  Pass. 
Difficulty:  Moderate. 
Rentals:  Chile  Pepper  Bike 
Shop;  from  $25  a  half-day; 
(435)  259-4688. 
Contact:  Moab  Information 
Center;  (800)  635-6622.  Bu- 
reau of  Land  Management; 
(435)259-6111. 

—  Matthew  Jaffe 


m  For  a  complete  list  of  great  bike  routes  around  the  West, 
visit  www.sunset.com. 


Rails  to  trails 


■  The  trestle  above  once  bore  the  weight  of  Milwaukee  Rail- 
road locomotives.  Today,  it  shoulders  lighter,  sprightlier  loads: 
bicyclists  on  northern  Idaho's  Hiawatha  trail.  Featured  on 
page  90,  the  Hiawatha  is  among  the  newest — and  most  stun- 
ningly beautiful — of  the  West's  growing  number  of  rail-trails. 

The  rail-trail  concept  takes  abandoned  railroad  rights-of- 
way  and  turns  them  into  paths  for  hikers,  equestrians — and 
bicyclists.  Started  nearly  30  years  ago,  the  movement  has 
grown  considerably.  Today  the  Rails-to-Trails  Conservancy — 
the  nonprofit  group  that  aids  citizens  and  local  governments 
in  converting  routes — counts  some  1,000  rail-trails  across  the 
country.  Western  trails  include  the  Hiawatha  as  well  as  the 
Burke-Gilman  Trail,  Monterey  Recreational  Trail,  and  other 
routes  highlighted  in  this  issue.  For  information,  call  the  con- 
servancy at  (202)  331-9696  or  visit  www.railtrails.org.  — RE 
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How  to  buy  a  bike 

You  want  to  replace  your  decades-old  bike — but  eq 
merit  changes  have  you  baffled.  Where  do  you  beg  ' 
On  this  page  we  detail  pros  and  cons  of  four  popular  b 
styles.  As  you  mull  possibilities,  decide  how  you're  going 
use  the  bike  most:  around  town,  cruising  rough  single-tre 
trails,  or  something  in  between.  Then  make  sure  you  ge 
model  that  fits.  SADDLE  HEIGHT:  Pedal,  then  stop  with  o 
foot  at  the  bottom  of  the  pedal  stroke — that  leg  shoi|  | 
have  a  30°  bend  in  the  knee.  The  bike's  frame  should 
you  stand  flat-footed  straddling  the  bike,  with  yi 
crotch  clearing  the  top  tube  by  1  inch  for  a  ro; 
or  touring  bike,  1  to  2  inches  for  a  hybri 
and  3  inches  for  a  mountain  bi 
SEATS:  Generally,  wider  is  bettt 
Scary  reports  have  emerged 
riders — mainly  men — suffering  pelvic  numbness  caused 
hard,  narrow  bicycle  seats.  But  comfy  new  designs  (abovi 
specialized  by  gender,  reduce  pressure  by  using  everythi 
from  super  foam  pads  to  V-shaped  cutouts.  They  co 
$25-$50  (as  much  as  $100  for  lighter-weight  model 
HELMETS:  They're  the  final  essential  element.  Look  fort! 
Consumer  Product  Safety  Commission  sticker;  all 
models  made  after  March  1999  must  meet  CPSC 
standards.  A  basic  model  costs  $30-$60.  Ask 
your  bike  shop  to  help  fit  you.  For  the  Bicycle 
Helmet  Safety  Institute's  buying  guide,  call  (703) 
486-0100  or  visit  www.helmets.org.  —  L.J.F. 


F\Jj*r.t.ri.C..c. 


A  Electric 


PRO:  Good  for  close-in  commuting 
cruising  around  the  resort  or  campus 
CON:  It's  heavy,  at  45  pounds  or  more.  CLASSIC  FEA- 
TURES: Run  mostly  by  pedaling — motor  assists;  cruises  al 
18-20  mph  for  about  90  minutes  or  15  miles  before  need- 
ing a  recharge  (plug  into  any  household  outlet)  for  three  tc 
eight  hours.  COST:  $650-$1 ,500.  From  EV  Global  Motors 
(800/871-4545),  Schwinn  (800/724-9466),  Trek  (800/369 
8735),  and  Zapworld.com  (800/251-4555). 


PRO:  The  SUV  of  the  bike  world,  great  for  rugged 
off-road  use.  CON:  On  pavement,  knobby  tires  give 
slower  ride.  CLASSIC  FEATURES:  Knobby  tires;  upright  handlebars; 
shifters  on  handlebars  (encourages  more  frequent  shifting);  front  sus- 
sion  fork  and  possibly  rear  suspension  (both  cushion  shock 
i  more  comfortable  ride);  frame  puts  your  weight  over  the 
■wheel  for  good  traction.  COST:  $200-$600.  Pay  more 

a  iighter  frame,  shock-cushioning  suspension  seat 
st  (detail);  pay  a  lot  more  (to 
3,000)  for  rear  suspension 
3k  brakes,  wider  gearing 
ige  (24  to  27  speeds), 
durable  and  lighter 
iponents. 


«  Hybrid 


PRO:  Versatile — good  for  cruising  in  town  or 
riding  on  hard-packed  bike  paths.  CON:  Fine 
for  mountain  trails  and  road  trips  but  not  ideal  for  extremes  of  ei- 
ther. CLASSIC  FEATURES:  Large-diameter  (700c)  wheels  for 
more  efficient  pedaling;  upright  handlebars  (easier  on  back  and 
neck);  grip-mounted  gear  shifters;  a  shock-absorbing  suspension 
seat  post  like  that  on  a  mountain  bike;  tires  lack 
knobby  treads.  NEW  FEATURES:  In  hy- 
brids and  mountain  bikes  both,  can- 
tilever brakes  are  being  overshad- 
owed by  more  powerful  linear-pull 
brakes    (detail).    COST:   $250- 
$400.  Pay  more  (to  $1 ,300)  for  a 
suspension    seat    post,    front 
suspension,     better    compo- 
nents.  •  The  new  "comfort" 
bike,  priced  $250-$500,  blends 
hybrid  and  mountain  bikes.  Like  a 
hybrid  in  gearing  and  handlebars; 
like  a  mountain  bike  in  frame  style, 
wheel  size,  and  tire  width.  It  comes  with 
a  cushy  saddle  and  a  suspension  seat  post. 


PRO:  The  thoroughbred  of  the  bike  world, 
built  for  speed  and  covering  long  dis- 
tances. CON:  Tires  are  too  narrow  and  smooth  for 
traction  off  .pavement;  dropped  handlebars  give 
some  a  pain  in  the  neck.  CLASSIC  FEATURES: 
Large-diameter  wheels  (700c);  narrow  tires  with 
smooth  tread   (most   efficient   on   the   road); 
dropped  handlebars  (reduces  wind  resistance); 
low  center  of  gravity;  narrow  saddle.  COST: 
$650-$950.  Pay  $2,000  or  more  and  you  get  a 
lighter  frame  (carbon  fiber  or  titanium),  lighter  wheels, 
lighter  and  sturdier  components.  ♦ 


*•** 


SEPTEMBER    1999        99 


We  live  in  a  pretty  big 
country.  In  fact, 
it's  so  big  you 
really  have 
to  see  it 
to  believe 
it.  And  not  just 
from  the  window 
of  an  airplane,  but  from  the  window 
of  a  Dodge  Ram  Conversion  Van. 

It's  a  vacati 
waiting  to 


happen. 


A  powerful  reason  to 
consider  Ram  Conversion 
Van  is,  well,  power.  Dodge 
Magnum®  engines  give 
you  the  power  to  go  almost 
anywhere.  Choose  from 
the  standard  175-horse- 
power,  3.9L  Magnum  V-6;  a 
225 -horsepower,  5.2L  Magnum 
V-8;  or  a  245 -horsepower, 
5.9L  Magnum  VS.  When 
properly  equipped,  this  engine 
can  handle  most  towing  needs. 

To  command  all 
that  power,  we  gave 
Ram  Conversion  Van  an 
economically  designed 
instrument  panel.  You' 11  find 
everything  you  need,  right 
where  you  need  it.  And  for 
a  little  peace  and  quiet,  we 
designed  a  door-sealing 
system  that  tames  wind  noise. 


The  interior 
might  just  remind 
you  of  home.  After 
all,  you're  in  charge 
of  customizing 
it.  Feel  free  to 
install  a  TV,  a 
VCR,  or  maybe  a 
sound  system.  It's 
up  to  you* 


Ram  Conversion  Van  is 
very  driver-friendly.  Thanks  to 
a  recent  redesign,  we  improved 
the  suspension  and  refined  the 
steering  system.  And  to  give 
you  easier  pass-through  access 
to  the  rear,  we  moved  the 
engine  compartment  forward. 
Spend  a  little  time  behind  the 
wheel  and  you  may  not  want  to 
give  up  the  helm. 

Dodge  Ram  Conversion 
Van.  It's  a  vacation  on  wheels. 


*l\ 
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*Van  conversions  and 
modifications  are  the  sole  responsibility 
of  the  converter.   Always  use  seat  belts 


The  New  Dodge 


1-877 -2-RAM-VAN  or  www.4adodge.com 


A  tableful  of  small  plates, 
in  the  Spanish  tradition, 
sets  the  perfect  tempo 


■  SPANIARDS    KNOW   HOW  TO    SAVOR   LIFE — 

every  delicious  morsel  of  it.  Especially  in 
the  neighborhood  bar,  a  beloved  institu- 
tion that  nourishes  the  soul  as  well  as  the 
stomach  of  the  community.  During  the 
day,  regulars  stop  by  for  a  quick  bite  and 
local  gossip.  At  night,  families  and  friends 
stroll  from  bar  to  bar  to  meet  and  share 
appetizers  and  a  drink  before  going 
home  to  a  late  dinner.  It's  a  progressive 
happy  hour  •  Centuries  ago  the  bar- 
tenders began  placing  covers  (tapas) 
over  the  glasses  of  wine  to  keep  flies  out. 
Sometimes  the  cover  was  a  slice  of  bread, 
cheese,  or  chorizo.  Customers  came  to 
expect  a  little  bite  with  their  drink,  and 
the  tradition  of  tapas  was  born.  •  Now 
Westerners  have  embraced  the  tradition. 
Tapas  bars  and  cafes  have  sprung  up 
throughout  the  region.  They  embody  the 
conviviality  of  the  custom:  Eat  a  little,  eat 
a  lot.  Choose  from  a  wide  range  of  foods, 
from  olives  to  marinated  clams.  And  al- 
ways do  it  with  friends.  •  This  freewheel- 
ing nibbling  and  noshing  pattern  is  a 
wonderful  concept  for  entertaining  at 
home.  Small  plates  of  many  foods  accom- 
modate all  tastes  and  create  the  perfect 
party  pace.  Most  of  these  dishes  can  be 
made  ahead.  Or,  in  the  spirit  of  sharing, 
you  can  ask  each  guest  to  bring  one  tapa, 
homemade  or  purchased. 

BY  LINDA  LAU  ANUSASANANAN 
PHOTOGRAPHS  BY  JAMES  CARRIER 
FOOD  STYLING  BY  VALERIE  AIKMAN-SMITH 
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spread  invites  grazing  and  expands  easily  for  a  casual,  Spanish-style  party.  Combine  simple  homemade 
LiAU^io    dishes  with  a  few  purchased  items,  and  offer  Spanish  wines  and  sherries.  From  left  on  the  raised  pedestal: 
marinated  clams,  garlic  mushrooms,  fried  green  pimientos.  salted  roasted  almonds,  and  roasted  red  peppers  with  garlic,  olive  oil, 
and  sherry  vinegar.  Continuing  clockwise  on  the  table:  grilled  lamb  chops,  olives,  pimiento  sauce,  tomatoes  and  capers  with  olive 
oil,  roasted  grapes  with  serrano  ham,  country  bread,  Spanish  herbed  fnes,  and  honeyed  figs  and  serrano  ham  on  nut  toast. 
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tapas 

for  12 


•Honeyed  Figs  and  Serrano  Ham 
on  Nut  Toast* 

•Garlic  Mushrooms* 

•Grilled  Lamb  Chops  with 
Romesco  Sauce* 

•Spanish  Herbed  Fries* 

•Pimiento  Sauce* 

•Roasted  Grapes  with  Serrano 
Ham* 

•Fried  Green  Pimientos* 

•Marinated  Clams* 

•Catalan  Tomato  Bread* 

•Sliced  Baguettes 

•Fresh  Cheese  with  Honey  and 
Almonds* 

•Spanish  Wines  (see  "Tapas 
Wines,"  page  106) 

"Recipe  follows 

To  serve  between  1 2  and  24 
guests,  add  any  or  all  of  the 
following  buy-and-serve  options. 
Or  for  a  really  quick,  impromptu 
party,  use  this  menu  on  its  own, 
adding  sliced  baguettes. 

•Spanish-style  Olives 

•Black  and  Green  Ripe  Olives 

•Salted  Roasted  Almonds 

•Sliced  Tomatoes  and  Capers 
Drizzled  with  Olive  Oil 

•Grilled  Shrimp  or  Swordfish  on 
Skewers 

•Grilled  Sausages  such  as 
Chorizo.  Linguisa,  or  Italian 

•Smoked  Salmon  with  Capers  and 
Lemon  Wedges 

•Roasted  Red  Peppers  and 
Minced  Garlic  Drizzled  with  Olive 
Oil  and  Sherry  Vinegar 

•Sliced  Quince  Paste  with  Sliced 
Queso  Fresco  (or  Fresh 
Mozzarella) 

•Cheese  Wedges:  Iberico, 
Cabrales,  Manchego,  Mahon, 
Tetilla,  Idiazabal 


DIP  GRILLED 
LAMB  chops  into 
a  Spanish  romesco 
sauce  based  on 
red  peppers  and 
almonds. 


(Tableware  sources  on  page  61) 


Honeyed  Figs  anci  Serrano 
Ham  on  Nut  Toast 

prep  and  cook  timl    About  30  min- 
utes.  plus  at  least  2  hours  to  marinate 

This  savory  concept  comes  from 
Heidi  Krahling,  chef-owner  of  Insalata's 
restaurant  in  San  Anselmo,  California. 
Up  to  1  day  ahead,  marinate  figs.  Up  to 
1  hour  before  serving,  assemble  toasts. 
makes:  12  appetizers 

6    fresh  or  dried  mission  figs,  rinsed 

l/i   cup  honey 

1    rosemary  sprig  (about  4  in.)  or 
1  teaspoon  dried  rosemary 

3    tablespoons  balsamic  vinegar 

lA  pound  cabrales  (Spanish  blue) 
cheese  or  other  blue  cheese,  at 
room  temperature 

x/a   cup  cream  cheese,  at  room 
temperature 


slices  firm  walnut  bread  (2  by 

3  in.,  Vi  in.  thick),  toasted 

12    pieces  thin-sliced  serrano  ham 

or  prosciutto  (each  about  2  by 
3  in.;  about  2  oz.  total) 

1.  Cut  off  and  discard  fig  stems.  Slice 
figs  in  half  lengthwise  and  place  in  a 
small  bowl. 

2.  In  a  1-  to  lV2-quart  pan,  combine 
honey  and  V3  cup  water.  Bring  to  a  boil 
over  high  heat.  Add  rosemary,  reduce 
heat  to  medium-high,  and  boil  until 
reduced  to  Vi  cup,  6  to  12  minutes. 
Discard  rosemary.  Add  vinegar  and  stir 
until  boiling.  Pour  over  figs.  Let  stand  at 
least  2  hours,  or  cover  and  chill  up  to 
1  day;  stir  occasionally. 

3.  In  a  bowl  with  a  mixer,  beat  blue 
cheese  and  cream  cheese  until  smoothly 
blended. 

4.  Spread  cheese  mixture  thickly  on 
toast.  Lay  1  slice  of  ham  on  each  toast. 
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tapas  temptations 


rain  figs  (reserve  syrup  for  another 
ie)  and  set  1  fig  half  on  each  toast. 

r  serving:  l-t8  cal..  3-*%  (51  cal.)  from  fat; 
5  g  protein;  5.7  g  fat  (3  g  sat.);  20  g  carbo 
ber);  33-1  mg  sodium;  16  mg  ehol. 


Garlic  Mushrooms 

»  and  cook  time  About  20  minutes 

If  making  up  to  6  hours  ahead, 
ip  at  room  temperature. 

12  appetizer  servings 

1   tablespoon  olive  oil 

1    tablespoon  chopped  garlic 

1    pound  mushrooms  (lV2-  to  2-in.- 
wide  caps),  rinsed  and  drained 

3    tablespoons  dry  sherry 

1 ■»    teaspoon  hot  chili  flakes 

1  tablespoon  chopped  parsley 
Salt  and  pepper 

In  a  10-  to  12-inch  frying  pan  over 
ligh  heat,  stir  oil,  garlic,  and  mush- 

)ms  until  garlic  is  limp,  about  2  min- 
hites.  Add  sherry  and  chili  flakes;  cover 
and  simmer  over  medium-high  heat, 
stirring  occasionally,  until  most  of  the 
liquid  is  evaporated  and  mushrooms 
are  browned,  7  to  10  minutes. 
2.  Stir  in  parsley.  Add  salt  and  pepper  to 

ste.  Serve  hot  or  at  room  temperature. 

Per  serving:  26  cal.,  46%  (12  cal.)  from  fat; 
0.8  g  protein;  1.3  g  fat  (0.2  g  sat.);  2.2  g  carbo 
(0.5  g  fiber);  2.1  mg  sodium;  0  mgchol. 

Grilled  Lamb  Chops  with 
Romesco  Sauce 

ok  time  About  40  minutes 

This  recipe  was  inspired  by  A 
Taste  of  Spain,  by  Anne  Aguilar  San- 
tucci  (Club  Espanol,  Rocklin,  CA,  1998; 
$18;  916/488-3044).  If  making  sauce 
up  to  1  day  ahead,  cover  and  chill. 
Sauce  also  complements  grilled  beef, 
pork,  poultry,  and  seafood. 

12  appetizer  servings 

2  tablespoons  slivered  almonds 
2    tablespoons  olive  oil 

1  onion  (V2  lb.),  peeled  and 
chopped 

2  cloves  garlic,  peeled  and  minced 
or  pressed 

1    ripe  tomato  (6  oz.),  rinsed,  cored, 
and  chopped 

3/4   cup  chopped  canned  red 
peppers 

Vi   to  xh  teaspoon  hot  chili  flakes 


3  tablespoons  red  wine  vinegar 

Salt  and  pepper 

12    lamb  rib  chops  (each  about  -V4  in. 
thick  and  3  to  4  oz.) 

1.  In  a  10-  to  12-inch  frying  pan  over 
medium  heat,  stir  almonds  until  golden, 
about  5  minutes.  Whirl  nuts  in  a  food 
processor  or  blender  until  finely  ground. 

2.  Add  oil,  onion,  and  garlic  to  pan;  stir 
over  high  heat  until  onion  is  limp, 
about  3  minutes.  Add  tomato,  red  pep- 
pers, chili  flakes,  and  vinegar.  Simmer 
over  medium  heat,  stirring  occasionally, 
until  most  of  the  liquid  is  evaporated,  6 
to  8  minutes. 

3.  Stir  ground  almonds  into  tomato 
mixture;  add  salt  and  pepper  to  taste. 
Pour  romesco  sauce  into  a  bowl. 

4.  Rinse  lamb  and  pat  dry.  Trim  and  dis- 
card excess  surface  fat.  Lay  chops  on  a 
barbecue  grill  over  a  solid  bed  of  hot 
coals  or  high  heat  on  a  gas  grill  (you  can 
hold  your  hand  at  grill  level  only  2  to  3 
seconds);  close  lid  on  gas  grill.  Cook, 
turning  once  until  browned  on  both 
sides  but  still  pink  in  center  of  thickest 
part  (cut  to  test),  8  to  10  minutes  total. 
Add  salt  and  pepper  to  taste. 

5.  Serve  with  hot  or  cool  romesco  sauce. 

Per  serving:  106  cal.,  56%  (59  cal.)  from  fat; 
8.1  g  protein;  6.6  g  fat  (1.6  g  sat.);  3-5  g  carbo 
(0.6  g  fiber);  42  mg  sodium;  25  mg  chol. 

Spanish  Herbed  Fries 

ok  TIME:  About  40  minutes 
Eat  potatoes  plain,  or  dip  into 
pimiento  sauce  (recipe  follows). 
12  appetizer  servings 

4  russet  potatoes  (V2  lb.  each), 
peeled  or  scrubbed 

Va   cup  olive  oil 

2    tablespoons  coarsely  chopped 
Italian  parsley 

1    tablespoon  chopped  fresh 
rosemary  leaves 

About  V4  teaspoon  salt 

About  V8  teaspoon  pepper 

1.  Cut  potatoes  lengthwise  into  '^-inch- 
thick  sticks. 

2.  In  a  10-  by  15-inch  pan,  mix  potato 
sticks,  oil,  parsley,  rosemary,  XU  tea- 
spoon salt,  and  %  teaspoon  pepper. 
Pour  V2  the  mixture  into  another  10-  by 
15-inch  pan.  In  each  pan,  spread  pota- 
toes slightly  apart  in  a  single  layer. 

3.  Bake  in  a  425°  oven  for  15  minutes. 
With  a  wide  spatula,   turn  potatoes; 


switch  pan  positions  in  oven.  Continue 
to  bake  until  potatoes  are  well  browned 
and  give  readily  when  pressed,  about  15 
minutes  more.  With  spatula,  transfer  to 
a  platter.  Add  salt  and  pepper  to  taste. 
Serve  hot  or  warm. 

Per  serving:  95  cal.,  43%  (41  cal.)  from  fat; 
1.3  g  protein;  4.6  g  fat  (0.6  g  sat.);  12  g  carbo 
(1.2  g  fiber);  53  mg  sodium;  0  mg  chol. 

Pimiento  Sauce 

prep  and  cook  time:  About  30  minutes 

notes:  For  a  shortcut,  skip  steps  1  and 
2,  and  instead  of  fresh  bell  peppers,  use 
IV2  cups  drained,  chopped  canned  red 
peppers;  season  with  raw  garlic.  If  mak- 
ing up  to  1  day  ahead,  cover  and  chill. 

makes:  About  1  cup;  12  servings 

2    red  bell  peppers  (1  lb.  total), 
rinsed 

1  clove  garlic 

2  tablespoons  whipping  cream 
2    tablespoons  olive  oil 

V4   teaspoon  cayenne 
Salt 

1.  Place  peppers  and  garlic  in  an  8-  or  9- 
inch  square  pan.  Broil  3  to  4  inches 
from  heat,  turning  as  needed  to  char  all 
sides,  20  to  25  minutes  for  peppers,  14 
to  16  minutes  for  garlic.  Remove  from 
pan  as  charred. 

2.  When  peppers  are  cool,  discard 
stems,  seeds,  and  skin;  coarsely  chop 
peppers.  Peel  garlic. 

3.  In  a  food  processor  or  blender,  whirl 
peppers,  garlic,  cream,  oil,  and  cayenne 
until  smooth.  Add  salt  to  taste. 

Per  serving:  36  cal.,  78%  (28  cal.)  from  fat; 
0.3  g  protein;  31  g  fat  (0.8  g  sat.);  2.2  g  carbo 
(0.5  g  fiber);  1.5  mg  sodium;  2.8  mg  chol. 

Roasted  Grapes  with 
Serrano  Ham 

ep  and  cook  time:  About  30  minutes 

If  desired,  put  ham  and  grapes 
on  baguette  slices  to  eat. 

makes:  12  appetizer  servings 

1     or  2  bunches  Red  Flame  grapes 

(lV2  lb.  total),  rinsed 

6    ounces  thin-sliced  serrano  ham 

or  prosciutto 

1.  Lay  grape  bunch  (or  bunches,  slightly 
apart)  in  a  10-  by  15-inch  pan.  Bake  in  a 
425°  oven  until  grapes  begin  to  shrink 
and  brown,  about  30  minutes. 

2.  Set  warm  or  cool  grapes  on  a  platter. 
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Spain  has  more  vineyard 
land  than  any  other 
country  in  the  world.  From 
the  mountains  in  the  north 
to  the  sun-drenched  coasts 
of  the  south,  vines  flourish 
virtually  everywhere.  As  a  re- 
sult, wine  drinking  is  an  in- 
escapable part  of  Spanish 
culture — a  part  Spaniards 
are  passionate  about. 

With  tapas,  almost  any 
Spanish  wine  will  do,  though 
the  Spaniards  themselves 
tend  to  drink  the  great  clas- 
sics: soft,  sensual  red  wines 
from  Rioja  and  Ribera  del 
Duero;  the  snappy  white  wine  known  as  Albariho  from  Galicia;  cava,  Spain's 
sparkling  wine;  plus  a  wonderful  assortment  of  spicy  roses  (called  rosados  in  Spain), 
especially  from  the  province  of  Navarra. 

But  no  wine  epitomizes  tapas  more  than  sherry.  I  know — you're  thinking:  Sherry? 
Unfortunately,  most  of  us  have  never  tasted  the  great  sherries  of  Spain  (which  bear 
no  resemblance  to  the  cheap  stuff).  But  now's  the  time  to  change  that.  Try  a  rich, 
nutty  Oloroso  sherry  with  the  honeyed  figs  and  serrano  ham  on  nut  bread.  Just  one 
sip  and  one  bite,  and  you'll  think  you're  in  Spain  itself. 

Here  are  some  of  my  favorite  wines  with  tapas. 


tapas  temptations 


If  desired,  snip  into  smaller  bunche 
Ripple  ham  slices  alongside  grapes.  1 
eat,  pick  up  a  small  portion  of  ham  an 
wrap  around  a  few  grapes. 

Per  serving:  68  cal.,  29%  (20  cal.)  from  fat; 
4.4  g  protein;  2.2  g  fat  (0.6  g  sat.);  9.7  g  carboi 
(0.9  g  fiber);  263  mg  sodium;  12  mg  chol. 

Fried  Green  Pimientos 

prep  and  cook  time:  About  15  minute 

notes:  In  Spain,  chilies  and  sweet  pej 
pers  are  both  called  pimientos,  or  per. 
pers.  If  chilies  are  small,  pick  up  stem 
to  hold  and  eat.  Or  serve  with  knif 
and  fork,  pulling  chili  skin  off  if  tough* 

makes:  12  appetizer  servings 


CAVA  (Spanish  sparkling  wine) 
Cavas  Jaume  Serra  "Cristalino"  Brut 
NV  (Cava),  $9.  Simply  delicious.  Lively 
crisp  apple  fruit. 

Segura  Viudas  "Reserva  Heredad" 
Brut  NV  (Penedes),  $12  to  $15.  Soft 
and  creamy.  A  terrific  sparkler  for  a  party. 

WHITE  AND  ROSE 

Martin  Codax  Albarino  1998  (Rias 
Baixas),  $14.  Albarino  is  Spain's  most 
exciting  white  grape.  Fresh  and  racy,  it's 
terrific  with  tapas. 

Julian  Chivite  "Gran  Feudo"  Rose 
1998  (Navarra),  $7.  One  of  the  best 
roses  made  in  Europe.  Fresh  and  burst- 
ing with  berries. 

REDS 

Bodegas  Muga  Reserva  1995  (Ri- 
oja), $16.  A  classically  beautiful  Rioja 
with  soft  cherry  and  dried-leaf  flavors. 

Finca  Retuerta  "Abadia  Retuerta" 
1996  (Sardon  de  Duero),  $24      picy 


black  fruits.  Mouth-filling  and  wonder- 
fully earthy. 

Torres  Gran  Sangre  de  Toro  Reserva 
1995  (Vilafranca  del  Penedes),  $11. 
Rustic  and  bold,  with  good  juicy  red  fruit 
flavors. 

Vina  Mayor  Crianza  1996  (Ribera  del 
Duero),  $1 1 .  Soft,  spicy  cherries;  very 
easy  to  drink. 

SHERRIES 

Hidalgo  "La  Gitana"  Manzanilla 
(Sanlucar  de  Barrameda),  $1 1 .  Brac- 
ingly  fresh  and  bone-dry.  A  classic  way 
to  begin  an  evening  of  tapas. 

Hidalgo  Oloroso  Especial  (Sanlucar 
de  Barrameda),  $18.  Mesmerizingly 
rich,  with  a  profound  nuttiness. 

Osborne  "Coquinero"  Fino/Amontil- 
lado  (Jerez),  $15.  Rich,  deeply  flavorful, 
and  nutty;  absolutely  delicious. 

—  Karen  MacNeil-Fife 
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12    slender  mild  chilies  or  peppers 
(each  3  to  5  in.  and  5A  to  IV2  oz.) 
with  stems,  such  as  Anaheim, 
pepperoncini,  or  sweet  Hungariar 

2  tablespoons  olive  oil 
Salt  and  pepper 

1.  Rinse  chilies  and  pat  dry. 

2.  Pour  oil  into  a  10-  to  12-inch  frying 
pan  over  medium-high  heat.  Add  chiliei[ 
in  a  single  layer  and  brown  on  all  sides! 
turning  as  needed,  6  to  8  minutes  total! 
Remove  from  pan;  repeat  to  cook  anJ 
remaining  chilies.  If  desired,  pull  of)  | 
loose  skin. 

3.  Serve  hot  or  cool.  Add  salt  and  pep- 
per to  taste. 

Per  serving:  26  cal.,  81%  (21  cal.)  from  fat; 
0.3  g  protein;  2.3  g  fat  (0.3  g  sat.);  1.5  g  carbo 
(0.2  g  fiber);  1.1  mg  sodium;  0  mg  chol. 

Marinated  Clams 

prep  and  cook  time  About  20  min- 
utes, plus  at  least  1  hour  to  chill 

otes   If  making  up  to  4  hours  ahead, 
chill  cooked  clams  in  seasonings. 
12  appetizer  servings 

1    cup  dry  white  wine 

3  cloves  garlic,  peeled  and  pressed 
or  minced 

3  dozen  clams  in  shells,  suitable 
for  steaming  (IV2  to  2  in.  wide), 
scrubbed 

V2    cup  white  wine  vinegar 

1    tablespoon  olive  oil 

V2   cup  chopped  red  bell  pepper 

3    tablespoons  chopped  fresh 
cilantro 

1.  In  a  5-  to  6-quart  pan  over  high  heat, 
combine  1  cup  water,  wine,  and  garlic. 
Bring  to  a  boil.  Add  clams.  Cover  and 
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Raspberry 


Orange 


Vanilla 


Zesty  Lemon 


Chocolate 


Mango 


.    f 


Orchard  Peach 


Long  live  summer. 


Strawberry 


Hdagen-Dazs  Sorbet.  Loaded  with  refreshment  and  all  the  intense  flavor  you  can  handle,  it  S  JUSt  pCTjeCt! 

www.kaagen-  dazs  .com 


tapas  temptations 


dessert 


Fine  shreds  of  orange  peel,  slices  of  toasted  almonds,  and  honey  transform  ricotta  into  a  sweet 
last  bite.  Scoop  the  soft  fresh  cheese  onto  fruit  or  cookies. 


cook  until  clams  pop  open,  5  to  10  min- 
utes. Discard  any  that  don't  open.  With 
a  slotted  spoon,  transfer  clams  to  a 
bowl.  Reserve  clam  juices. 

2.  Mix  2  cups  reserved  clam  juice  with 
vinegar  and  oil  (reserve  extra  juice  for 
other  uses).  Pour  clam  juice  mixture 
over  clams.  Cover  and  chill,  stirring 
occasionally,  at  least  1  and  up  to  4  hours. 

3.  Mix  in  red  bell  pepper  and  cilantro. 

Per  serving:  60  cal.,  23%  ( 14  cal.)  from  fat; 
5.8  g  protein;  1.6  g  fat  (0.2  g  sat.);  2.1gcarbo 
(0.1  g  fiber);  2b  mg  sodium;  15  mg  chol. 

Catalan  Tomato  Bread 

prep  and  cook  tim  About  10  minutes 
notes:  If  making  up  to  30  minutes 
ahead,  rub  toast  with  garlic  and  oil.  Rub 
toast  with  tomato  just  before  serving. 
makes:  20  to  24  pieces;  10  to  12  appe- 
tizer servings 

1    loaf  (1  lb.)  French  or  ;       m  bread 

1  or  2  large  cloves  garlic,  i      led 

2  to  3  tablespoons  olive  oil 
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1    large  (about  l/i  lb.)  ripe  tomato, 

rinsed 

1.  Slice  loaf  in  half  horizontally.  Set 
halves,  cut  side  up,  on  a  12-  by  15-inch 
baking  sheet.  Broil  about  4  inches  from 
heat  until  toasted,  about  2  minutes. 
If  crust  side  is  soft,  turn  over  and  toast  1 
to  2  minutes  longer. 

2.  Cut  garlic  clove  in  half.  Rub  clove 
over  cut  surface  of  bread.  Brush  or  driz- 
zle bread  with  oil. 

3.  Cut  tomato  in  half  horizontally;  rub 
cut  sides  over  toast,  squeezing  slightly 
to  release  juices. 

4.  Cut  bread  into  lV2-inch-wide  wedges. 

Per  serving:  128  cal'.,  24%  (31  cal.)  from  fat; 
3.5  g  protein;  3.4  g  fat  (0.5  g  sat.);  21  g  carbo 
(1.3  g  fiber);  232  mg  sodium;  0  mgchol. 

Fresh  Cheese  with 
Honey  and  Almonds 

ok  time:  About  10  minutes 

Scoop    cheese    mixture    onto 
dried  apricots,  fresh  nectarine  wedges, 


water  crackers,  or  plain,  dense  cookie] 
such  as  petits  beurres. 

makes:  12  servings 

V4    cup  chopped  almonds 

About  1  pound  ricotta  or 
large-curd  cottage  cheese 

2    to  3  tablespoons  honey 

1    teaspoon  finely  shredded 
orange  peel 

1.  In  a  6-  to  8-inch  frying  pan  ovei 
medium  heat,  stir  or  shake  almond; 
until  toasted,  about  5  minutes.  Poui 
from  pan. 

2.  Drain  any  liquid  from  ricotta  or  cot 
tage  cheese.  Run  a  spatula  around  ri- 
cotta carton  and  unmold  cheese  onto  a 
plate;  or  mound  cottage  cheese  in  a 
shallow  bowl. 

3.  Drizzle  honey  onto  cheese,  then 
sprinkle  with  nuts  and  orange  peel. 

Per  serving:  93  cal.,  61%  (57  cal.)  from  fat; 
4.8  g  protein;  6.3  g  fat  (3.3  g  sat.);  4.7  g  carbo 
(0.3  g  fiber);  32  mg  sodium;  19  mg  chol 
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JEEP  GRAND  CHEROKEE 


The  leader  in  four-wheel  drive  technology  pre- 
sents its  latest  benchmark.  Jeep  Grand  Cherokee 
Limited.  And  once  again,  the  rest  of  the  SUV  world 
is  challenged  to  keep  up  the  pace. 

Combining  Vari-Lok  axles  and  Quadra-Trac  11™ 
four-wheel  drive,  the  available  Quadra-Drive™ 
system  operates  at  maximum  capability  all  the 
time.  Power  comes  from  an  available  4.7  litre  V8. 

Grand  Cherokee  sets  high  standards  in 
refinement  too.  The  Infrared  Dual  Zone  Climate 


Control  uses  infrared  technology  to  regulate  cabin 
temperature.  Thirteen  programmable  features  give 
you  ultimate  set-it-and-forget-it  convenience. 
Exceptional  stopping  ability  and  next  generation 
air  bags'  add  to  your  overall  sense  of  well-being. 
If  you  want  the  latest  in  SUV  technology, 
look  to  the  leader.  Jeep  Grand  Cherokee.  Call 
1-800-925-JEEP  or  visit  us  at  www.j eep.com. 


Jeep 


there's    Only   One 


" Always  use  seat  belts.  Remember  a  backseat  is  the  safest  place  for  children.  Jeep  is  a  registered  trademark  of  DaimlerChrysler. 


BUILT      FOR      THE      WEST 


Sunset's  1999 

idea  house 

We  adapted  the  classic  ranch  house  concept, 
making  it  work  for  today  and  tomorrow 


■  welcome  TO  our  1999  idea  house,  which  occupies  an  oak-studded  knoll 
above  San  Francisco  Bay  in  the  new  Cupertino,  California,  community  of 
Oak  Valley  Estates.  A  joint  venture  between  Sunset  and  the  O'Brien  Group, 
a  San  Mateo,  California,  developer,  it's  the  ultimate  "home  on  the  range." 

An  identifiably  Western  home  that's  rooted  in  tradition  but  reaching  toward 
tomorrow,  the  house  provides  inspiration  for  anyone  who  plans  to  remodel 
or  redecorate.  We  asked  Newport  Beach,  California,  architect  Frank  StoLz  (see 
page  135)  to  reinterpret  the  ranch  house  concept — embodied  in  the  one- 
story,  porch-and-patio-oriented  designs  of  the  1940s  and  1950s — using  to- 
day's materials  and  finishes.  "The  key  idea  is  that  each  major  room  opens  to 
an  exterior  space,"  he  says.  Team  partners  included  San  Francisco  interior  de- 
signer Ann  Jones  and  Walnut  Creek,  California,  landscape  architect  Jim  Ripley. 

The  design  seems  both  fresh  and  familiar.  The  towerlike  structure  is  rem- 
iniscent of  water  towers  on  old  California  ranches,  but  it's  actually  a  high- 
tech  home  office.  And  the  shingle  siding  gives  a  traditional  look  with  a  new 
nonwood  product  that's  fire-resi    ant  and  impervious  to  weather. 

BY  DANIEL  GREGORY  AMD  ANN  BERTELSEN 
INTERIOR  PHOTOGRAPHS  BY  DAVID  WAKELY 
EXTERIOR    PHOTOGRAPHS    BY    JAY    GRAHAM 


Many  home  building  experts  have  written 
obituaries  for  the  living  room.  We  think 
there's  life  in  the  old  sofa  cushion  yet:  Our 
living  room  is  an  active  center  of  the 
house,  designed  for  family  gatherings  and 
entertaining.  At  approximately  30  by  21 
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feet,  the  room  is  grand  but  casual.  The  ceiling  soars  to  almost 
20  feet,  and  large  expanses  of  windows  and  doors — angled  to 
capture  1 80°  views — link  inside  and  out.  It's  the  architectural 
equivalent  of  the  10-gallon  hat.  Sand-colored  walls  echo  the 
golden  hue  of  surrounding  grass-covered  hillsides,  and  slate  pa 
tio  pavers  extend  into  the  room  along  the  window  wall,  reinforc- 


ing the  continuity  between  exterior  and  interior  spaces.  Furnish- 
ings are  functional  and  informal,  ranging  from  a  quilted  sofa  to 
cozy  chairs  big  enough  to  curl  up  in.  Four  leather  ottomans, 
which  match  the  green  dyed-concrete  fireplace  mantel,  double 
as  a  coffee  table.  The  area  rug  is  made  from  sisal  wool  broad- 
loom  edged  in  red.  •  Windows:  Pella.  Furnishings:  Lexington. 
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SITTING 

AREA 
10'  x7' 

MASTER 
BEDROOM 

15'  x 16'      r 

I 


LIBRARY 
9'  X12' 


/     / 

MASTER  BATti 
11'  x 11' 


WALK-IN  CLOSE 
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the 
floor  plan 

The  house  is  organized  as  a  series 
of  flexible  hubs  or  activity  centers  linked 
to  multiple  courtyards  and  porches.  The 
kitchen  is  the  largest  hub:  the  dining  room, 
family  room,  morning  room,  and  living  room 
open  to  it.  Nearby  are  the  dining  patio — com- 
plete with  outdoor  kitchen— and  the  entertain- 
ing terrace.  The  children's  den  functions  as  the 
secondary  hub,  for  games  or  computer  work; 
it  can  also  serve  as  an  extra  bedroom.  It's  sur- 
rounded by  two  hedrooms,  two  bathrooms,  a 
laundry  room,  ana  a  porch. 

A  trellis-covereo  walkway  connects  the 
house  with  the  garage -casita,  where  there  is 
room  for  one  car  in  addition  to  the  home  of- 
fice. This  space  can  be  adapted  as  a  guest 
suite.  The  main  two-car  garage  opens  to  the 
mudroom,  which  doubles  as  a  recycling  cen- 
ter and  potting  area. 

You  can  order  a  complete  set  of  Sunset 
1999  Idea  House  plans,  source  code  SSIH- 
99,  by  calling  (800)  820-1283;  st  is  $714  for 
the  first  set  of  blueprints,  $744  foi  four  sets, 


2-CAR  GARAGE 
22'  x22' 


GIRL'S 
BEDROOM 
13'  x12' 


CHILDREN'S 

DEN 

13'  x 12' 


ri 


BOY'S 
BEDROOM 
16'  x12' 


A 


y 


.  m 


$789  for  eight  sets.  Shipping  and  handling 
costs  and  applicable  taxes  are  extra. 

Key  features 

■  5,515  square  feet  of  living  space  (includ- 
ing garages)  designed  to  maximize  views 
and  outdoor  living 

■  2  garages — 1  for  two  cars;  1  for  one  car — 
demarcate  a  motor  court 

■  Master  suite  with  vestibule,  walk-in  closet, 
double-door  "shower  island,"  whirlpool  tub, 
2  sinks 

■  2  more  bathrooms  and  3  powder  rooms 

■  Family  room  with  fireplace  and  media  center 

■  Veranda  off  the  family  room 

■  Morning  room/lanai 

■  Dining  patio  with  outdoor  kitchen 

■  Formal  dining  room 


i  Living  room  with  fireplace  and  doors  open- 
ing to  entertaining  terrace 

i  Library  off  the  living  room 

1 2  bedrooms  with  access  to  the  front  porch: 
either  can  function  as  a  home  office,  den,  or 
guest  room 

i  Children's  den  or  extra  bedroom 

i  Linen  storage  hall 

i  Casita  that  can  function  as  a  home  office  or 
workshop 

i  Laundry  room 
Mudroom/recycling  center 
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The  airiness  of  the  living  room  is  balanced  by  the 

more  intimate,  partially  enclosed  library/sitting  room 

at  one  end.  With  its  suede  club  chairs,  area  rug,  and 

floor-to-ceiling  bookcases,  the  room  has  a 

Masterpiece  Theatre  flair.  •  Rug:  Karastan.  Paint: 

Saddlebag  Brown  Infinity  paint  by  HomeBase. 
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The  most  contemporary  room  in  the  house,  the  dining  room  exudes  casual  sophistica- 
tion with  its  glazed  walls,  metal  "candelier,"  and  art  glass  shelf.  The  glazing  on  the 
walls,  in  18-inch-wide  panels,  creates  a  subtle  stripe  effect.  Art  niches  in  the  adjoining 
gallery  are  accented  in  Asparagus  Soup  paint  to  offset  the  Cottonwood  yellow  walls. 


A  sectional  sofa  and  contemporary     ig  set  the  tone  for  the  seating  area  that  focuses 
on  the  slate-fronted  fireplace  and  a  n   >dia  center  Oust  out  of  view  to  the  right  of  the 
fireplace).  To  the  rear  of  the  space  are  (he  kitchen  and  morning  room,  with  sliding 
doors  opening  to  the  pool  area.  •  Fireplace:  Lennox  Industries. 


The  kitchen/family  room  is  the  hub 
of  the  house  and  the  center  of  a 
state-of-the-art  computer  network, 
which  allows  the  cook  to  communi- 
cate with  workstations  in  the  chil- 
dren's den  and  home  office  while 
presiding  over  the  kitchen.  "If  the 
designer  isn't  careful,  kitchens  can 
look  institutional,"  says  Ann  Jones. 
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"Breaking  up  the  materials  is  an  effective  way  to  avoid  that 
kind  of  monotony."  She  did  so  by  using  two  counter-surface 
materials:  butcher  block  for  the  prep  island  and  the  penin- 
sula, and  copper — distressed  and  patinated  to  look  like 
an  old  penny — elsewhere.  Stainless  steel  appliances  and 
mirrored  backsplashes  are  teamed  with  solid  and  glass-front 
display  cabinets  for  an  effect  that  is  warm  and  [raditional 
with  a  hint  of  spice.  The  freestanding  claret  red  peninsula 
sports  a  secondary  sink  with  counters.  Our  dual  kitchen  also 


has  two  refrigerators  (with  chalkboard  panels)  and 
two  dishwashers.  Ventilating  skylights  flood  the  room  with 
light.  The  stainless  steel  and  butcher  block  counter  on 
casters  (far  right)  offers  flexibility.  "It's  a  piece  of  furniture 
that  can  be  moved  to  adapt  to  the  changing  needs  of  a 
family,"  says  Jones.  •  Computer  equipment:  Hewlett- 
Packard.  Appliances:  GE  Monogram.  Accessories:  Michael 
Graves  Design  for  Target.  Cabinetry  Canac  Kitchens. 
Skylights:  Velux-America. 
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Designed  as  a  private  retreat — separated  from  the  children's 
wing  and  main  living  areas  by  a  domed  vestmule — the  master 
bedroom  suite  is  a  study  in  serenity.  In  keep   >y  with  the 
indoor-outdoor  concept,  the  bedroom  has  large  panoramic 


windows  and  French  doors  leading  to  a  secluded  patio  and 
spa  garden.  Furnishings  and  fabrics  were  chosen  to  reflect 
the  tawny  hues  of  the  hillsides.  The  muted  floral  patterns 
and  leopard  prints  pick  up  the  sand  color  of  the  walls  and 


In  every  bathroom  is  a  starlet  yearning  to  break  free.  Here  the  bath  and  the  shower, 
inside  a  towerlike  space,  win  the  starring  roles.  Clerestory  windows  flood  the  room 
with  light.  A  whirlpool  tub  occupies  a  window  bay  opposite  a  dramatic  "shower  island" 
with  a  shoulder-high  window  that  allows  views  across  the  tub  to  distant  San  Francisco 
Bay.  A  walk-in  closet  adjoins  the  suite.  Under  the  slate  floors  is  a  radiant  heat  system 
to  banish  cold  feet  forever.  •  Tub,  sink,  faucets:  Kohler.  Closet:  California  Closets. 


pocket 
passage 

A  domed  vestibule 
creates  a  transition 
zone  between  the 
gallery  and  the  master 
suite.  Halls  are  painted 
a  lavender  shade  called 
Stone  Bloom. 


mottled  tones  of  the  slate  tiles  in  the 
adjoining  bathroom.  •  Furnishings: 
Ethan  Allen.  Flowers:  FTD.  Spa:  Hot 
Spring  Spas. 
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bedtime  stories 


Ly  wy    O    1  UUI  i  1    Way  ceo!  with  its  "X-treme"  sports  theme,  the  boy's  room  is  bursting  with  surf,  ski,  and 
skateboard  images.  The  quilted  bed  covering  and  pillows  capture  the  excitement  of  these  sports,  thanks  to  a  printer  that 
transposes  photographic  images  onto  fabric.  Denim  duvet  covers  have  zipper  pockets  to  keep  treasures  within  reach, 
adding  a  playful  touch  to  the  trundle  beds.  Colorfui,  easy-to-move  cube  seats  reinforce  the  active  theme.  Topping  off  the 
blinds  is  a  cork  valance  that  serves  as  a  keepsake  bulletin  board.  •  Comforters,  pillows:  Pacific  Coast  Feather  Co.  Blinds: 
Hunter  Douglas. 
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Beautiful 
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Large  Format  Designer  Plank 
DX  904  Sorwm 

r*S^  Made  in  America 


LIFETIME 


."JEAR  •  STAIfJ  •  FADE  •  WATER  •  OEIAMIMTION 


For  Life ! 

Pickering  Laminate  Floors 

1.888.742.5001 

www.pickering.com 

Ask  for  a  Free  Brochure! 
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Orange  walls  and  the  sage  green  and  yellow  furniture  have  an  unexpected  impact  and  complement  the  multihued  butterfly 
collections.  Small  clerestory  windows  high  above  the  bed  balance  the  light.  •  Frames:  Larson-Juhl. 


children's  den 

Positioned  between  the 
boy's  room  on  one  side, 
and  the  laundry  and  girl's 
room  on  the  other,  it's  the 
focal  point  of  the  children's 
wing.  Side-by-side  work- 
stations with  cork  message 
boards  make  it  the  home- 
work center.  But  it's  also 
"kid-friendly,"  with  its 
striped  laminate  floor,  swivel 
chairs,  and  leather  ottoman. 
Wall  clocks  tell  the  time  in 
favorite  places  such  as  Walt 
Disney  World  and  Maui. 
•  Floor:  Pickering. 
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If  your  house  feels  as  cold  as 
an  icebox,  Lennox  can  make 
you  comfortable.  A  variable- 


speed  blower  that  self-adjusts  helps  our 
3Dimension  furnace  give  you  high-performance 
heating.  And  our  CompleteHeat  combines  the 
even  heating  of  a  high-efficiency  furnace  with  the 


^Dimension" 
<  (.7. -  Furnace 


V-3# 


CompleteHeat* 

Combination 
Heating  System 


LJ 


LENNOX 


joy  of  virtually  unlimited  hot  water.  Quiet 

and  energy  efficient,  our  Elite  90  furnace 

comes  with  the  reliability  of  our  SureLight" 

ignition  system.  So  no  matter  which  one  you 

choose,  a  Lennox  furnace  will  give  your  house  that 

nice,  warm  feeling  again.  For  more  information,  see 

your  local  Lennox  Dealer  or  call  1-800-9-LENNOX. 


l.lilr  90  ' 
Go*  Furnace 


ONE     LESS     THING     TO     WORRY     ABOUT." 

www.lennox.com 


nox  Industries  Inc.  Lennox  Dealers  include  independently  owned  and  operated  businesses  3Dimension  Elite  90  and  Complete!  leal  art  registered  trademarks  ol  Lennox  Indu •■'< 
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Rising  out  of  the  polvaonal  niunnp  i<=  -_,.-.,.„ —  „  TO         , 

cads  -a  fountain  cockL  tal"  a,  is  ce,        o'T"  ^  "°°"  ^  *"  """^^  M  *"*  Wha'  'anasca"e  archite<* Jim  ™P*y 

Audubon  Hab„a,  gardens  a/a  ^     ^^Z  S^  TTT  ^  "*  ™~~  P°*  *"* 

oior.     rurniture.    Eddie  Bauer  Outdoor  Living"  by  Lane  Venture. 

122        SUNSET 


For  an  exceptional  look  in  cabinetry  that  you  won't  find  anywhere  else, 
visit  your  nearest  canac  showroom  or  call  1  800  canac  4u 


Gxnac 


a  MOHLERCom^ny 

TO  ORDER  A  -KITCHEN  PLANNER".  PLEASE  SEND  YOUR  NAME  AND  ADDRESS  WITH  A  $5  CHECK 
(PAYABLE  TO  CANAC  KlTCHENSI  TO:  KITCHEN  PLANNER.  360  JOHN  STREET.  THORNHILL.  ONTARIO  CANADA  L3T  3m9 
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below  decks 

A  split-level  deck,  created 
at  the  base  of  a  magnificent! 
oak  tree  in  the  back  garden] 
is  made  from  recycled 
materials.  Deck:  Trex  Easy 
Care  Decking. 


dining 
patio 


The  courtyard  between 
house  and  tower  functions 
as  an  intimate  cooking  and 
dining  area  organized  around| 
an  L-shaped,  slate-faced 
counter  containing  a  sink, 
beverage  center,  and  built-in 
grill.  The  chiseled  edge  of 
the  countertop  gives  it  the 
appearance  of  stone.  •  Grill: 
Weber.  Countertop:  Cohan. 
Accessories:  Pier  I  Imports. 


www.acehardware.com 
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You'd  never  guess  that  the  bright,  sunny  office  in  the  casita 
houses  a  state-of-the-art  computer  work  center.  It  looks  like  a 
relaxed  country  cottage  with  its  pale  yellow  walls,  window 
shutters,  ceiling  fan,  and  whitewashed  blue  laminate  floors.  But 
it's  a  fully  functional  high-tech  home  office.  What  once  would 
have  housed  farming  tools  or  a  water  tank  now  serves  as  a 
place  for  harvesting  the  Internet.  Raised  herb  gardens  nearby 
are  easily  accessible  to  indoor  and  outdoor  kitchens.  •  Ceiling 
fan:  Casablanca.  Computer,  printer,  fax:  Hewlett-Packard. 

hoops 
and  wheels 

Center  court  takes  on 
new  meaning  in  the 
integrally  colored  concrete 
driveway  between  the  two 
garages.  The  darker  con- 
crete traces  the  outline  of  a 
basketball  key.  ♦ 


Water  ftor  314  €lm  St. 
Water  ftor  Danny  Hebscn. 
Water  ftor  6  new  bowls. 


Water  tor  your  l$e.  Delivered. 

To  have  Culligan  Bottled  Water  delivered, 
just  say  "Hey  Culligan  Man. " 

1-8CC-CULLIGAN 

www.  culligan.  com 
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©1999  Culligan 
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1 999  Idea  House 
Key  contributors 

IDEA  HOUSE  SPONSORS 

Ace  Hardware 

Acura 

California  Closets 

Canac 

Casablanca  Fans 

Corian 

FTD 

GE  Appliances 

Hewlett-Packard 

HomeBase 

Hot  Spring  Spas 

Hunter  Douglas 

James  Hardie 

Karastan 

Kohler  Co. 

Lennox  Industries 

Lane  Venture 

Lexington  Furniture 

Mervyn's  California 

Oneida 

Pacific  Coast  Feather 

Pella 

Pickering  Flooring 

Pier  I 

Safeway 

Supersoil  Brand 

Target 

Trex  Easy  Care  Decking 

Velux-America,  Inc. 

Weber  Grills 

BUILDER  AND  DEVELOPER 

The  O'Brien  Group 

San  Mateo.  CA  (650/377-0300) 

ARCHITECT 

South  Coast  Architects 
Newport  Beach,  CA  (949/720-7022) 
For  information  about  ordering  plans,  call 
888-277-5588. 

LANDSCAPE  ARCHITECT 
Ripley  Design  Group,  Inc. 
Walnut  Creek.  CA  (925/938-7377) 

INTERIORS 

Ann  Jones  Interiors 

San  Francisco.  CA  (4 1  5/552- 1414) 

CHARITY 

Community  Impact 

Palo  Alto,  CA  (650/965-0242) 

IDEA  HOUSE  TOURS 

The  Idea  House  is  located  in  Oak  Valley, 
Cupertino,  CA  and  is  open  to  the  public  10-5 
Sat-Sun  through  October  10.   Admission  $8 
($7  seniors).   For  more  information,  call 
800/786-7375 


Other  contributors 

GENERAL  PRODUCTS  AND  SERVICES 

Hardware:  Ace  Hardware  (www.acehard- 
ware.com);  lighting:  Thompson  Electric 
(925/837-5100);  lighting  control  system: 
Leviton  Manufacturing  (800/323-8920); 
painting:  Five  Star  Painting  (408/97 1  -2207); 
skylights:  Velux-America  (800/283-2831); 
slate:  Agorra  Building  Supply,  Inc.  (925/829- 
2200);  windows  and  sliding  doors:  Pella 
(800/847-3552). 

EXTERIOR  PRODUCTS  AND  SERVICES 

•General.  Landscape  contractor:  Mike 
McCall  Landscape  (925/3  I  3-8700);  plants: 
Monrovia  Nursery  (888/752-6848);  potting 
soil  and  soil  conditioner:  Supersoil;  roofing: 
Owens  Corning  (800/438-7465);  siding: 
James  Hardie  (888/842-7343);  stone:  Cul- 
tured Stone  (800/644-4487);  tools  and 
hardware:  Ace  Hardware  (www.acehard- 
ware.com). 

INTERIORS  AND  FURNISHINGS 

•General.  Cabinets:  Canac  (800/226- 
2248);  carpet:  Karastan  (800/234- 1  1 20 
ext.7734);  closet  and  office  systems:  Califor- 
nia Closets  (888/336-9704);  clothing: 
Mervyn's  California  (800/637-8967);  com- 
forters &  pillows:  Pacific  Coast  Feather 
(206/336-2323);  computers,  printers,  scan- 
ners, fax/copier:  Hewlett-Packard 
(www.hp.com);  decorative  painting:  Laura 
Smith  Blair  Designs  (4 1 5/505-800 1 );  drywall: 
S&S  Drywall  (408/294-4393);  floor  installa- 
tion: Interiors  &  Textiles  (650/493-1700); 
flowers:  FTD  (650/363-0524);  floral  de- 
signer: Jill  Slater  Floral  Design  (650/363- 
0524);  framing:  Larson-Juhl  (800/886-6126); 
heating, air  conditioning,  clean  air  filters: 
Lennox  Industries  (800/953-6669);  mirrors: 
JW  Bank  (650/593-2171);  orchids:  Rod 
McLellan  Co.  (800/467-2443);  paint:  Infinity 
Paints  by  HomeBase  (800/481-2273); 
plumbing  fixtures  &  faucets:  Kohler  Co. 
(800/456-4537);  rugs:  Karastan  (800/234- 
I  1 20  ext.  7734);  sound  system:  Sound  Per- 
fection (650/323-1000);  telephones:  Siemens 
(www.siemenscordless.com). 

•Boy's  BATH.  Countertop:  Corian 
(800/426-7426,800/660-4 1 67);  flooring: 
Pickering  Flooring  (888/742-5001);  jar:  Pier 
I  Imports  (800/447-4371);  "junk"  knob: 
Bauerware  (415/864-3886);  paint  color: 
Faux  Pearl;  sconce:  Rejuvenation  Lamp  and 
Fixture  Co.  (888/343-8548);  shower  sur- 
round: Corian;  towel  rack:  Pier  I  Imports. 

•Boy's  Bedroom.  Beds,  table:  Scandina- 
vian Design  (408/255-5900);  clock:  Target 


(800/800-8800);  feather  bed:  Pacific  Coa 
Feather;  lamp:  Exposures  Homes  (877/80. 
5890);  paint  color:  Cactus  Blooms;  quilt 
pillows:  Sonya  Lee  Barrington  (415/22 
6510);  skateboard:  Freebord  (415/28! 
2673);  snowboard,  boots,  helmet,  bad 
pack:  Burton  (www.burton.com);  surfboan 
O'Neill  Surf  Shop  (831/475-4151);  window 
blinds:  Hunter  Douglas  (800/937-7895). 

•Casita  Office.  Baskets:  Palecej 
(800/274-7730);  chair:  Herman  Millei 
(616/654-3860);  desk  accessories:  Pier 
Imports;  fan:  Casablanca  Fan  Co.  (888/227 
2178);  flooring:  Pickering  Flooring;  pain 
color:  Yellow  Bisque;  Ranch  house  render 
ing:  David  A.  Suplee  (800/845-7637);  sofs 
Hickory  Chair  (800/349-4579). 

•Casita  Powder  Room.  Paint  color:  Acic 
Washed;  sconce:  Rejuvenation  Lamp  and  Fix 
ture  Co.;  towel  rack:  J.  Jill  (800/752- 1112). 

•Childrens'  Den  &  Porch.  Balls  &  bas 
kets:  Palecek;  CD  rack,  globe,  table:  Pier  II 
Imports;  chairs  &  ottoman:  Ethan  Aller 
(800/228-9229);  clocks:  Ethan  Allen;  floor- 
ing: Pickering  Flooring;  hammock:  Pawley's 
Island  (800/643-3522);  lamp:  Target 
(800/800-8800);  paint  color:  Chambray; 
trellis:  Smith  &  Hawken  (800/776-3336);' 
window  blinds:  Hunter  Douglas. 

•Deck.  Bird  feeder:  Smith  &  Hawken; 
decking:  Trex  (800/289-8739);  furniture: 
Willow  Mania  (888/945-5696);  picnic  table: 
Barbara  Butler  (4 1 5/864-6840). 

•Dining  Patio.  Accessories,  cooking 
tools,  tablesettings:  Pier  I  Imports;  bever- 
age center:  GE  Monogram  (800/626- 
2000);  counter  top:  Corian;  furniture: 
Lane  Venture  (800/235-3558);  grill:  Weber 
(888/337-8664,  800/999-3237);  mat:  Pale- 
cek; planters:  Dura  Art  Stone  (800/821- 
I  I  20);  spices:  Pier  I  Imports. 

•Dining  Room.  Art  glass:  Cohn-Stone 
Studios  (5  1 0/654-9690);  Cottura  (800/348- 
6608);  cabinet,  chairs,  table:  Mike  San  Fran- 
cisco (415/567-2700);  chandelier:  Splady 
Art  Studios  (510/534-1  I  18);  candles:  Pier  I 
Imports;  chair  fabric-gold:  Giant  Textiles 
(206/725-4444);  chair  fabric-green:  Pindler 
&  Pindler  (805/531-9090);  dishes,  place- 
mats,  napkins,  rings:  Pier  I  Imports;  flat- 
ware &  glassware:  Oneida  (800/877-6667); 
flooring,  wood:  Harris-Tarkett  (800/842- 
7816);  glass  shelf:  David  Ruth  (510/533- 
8528);  paint  color:  Cottonwood  with  glaze; 
photographs:  Randal  Orr  (available  through 
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Traywick  Gallery  5 1 0/527- 1214). 

•  Entry.  Consoles:  Mike  San  Francisco. 

•Family  Room.  Baskets:  Palecek,  Pier  I 
Imports;  candle  holders,  coasters:  Target 
(800/800-8800);  candleholders.  stone:  J.  Jill; 
chair:  Mike  San  Francisco;  flooring,  wood: 
Harris-Tarkett;  fireplace:  Lennox  Industries; 
home  theatre  &  sound  system:  Sound  Per- 
fection (650/323-1000);  lamps:  Ethan  Allen, 
Pier  I  Imports;  rug:  Karastan;  sofa,  pillows: 
Ethan  Allen;  tables,  step  &  tray:  Lane  (800/ 
750-5263). 

•Front  PORCH.  Chairs:  Lane  Venture; 
door:  Feather  River  Wood  &  Glass  Co. 
(800-395-3667);  mat:  Palecek;  pots:  Smith 
&  Hawken:  tables:  Pier  I  Imports. 

•Gallery/Hallway.  Art  glass:  Cottura; 
paint  color:  Cottonwood,  Asparagus  Soup; 
rugs:  Karastan. 

•Garage/Driveway.  Automobile:  Acura 
(800/862-2872);  shelves,  urns:  Palecek; 
tools, hardware  &  workbench:  Ace  Hard- 
ware. 

•Girl's  Bathroom.  Accessories:  Pier  I 
Imports;  countertop  &  shower  surround: 
Corian;  flooring:  Pickering  Flooring; 
glass/chrome  containers:  Pier  I  Imports; 
knobs:  Bauerware;  paint  color:  Tea  Time; 
sconce:  Rejuvenation  Lamp  and  Fixture  Co. 

•Girl's  Bedroom.  Birdbath,  pot,  photo 
frame:  Pier  I  Imports;  birds:  Palecek;  cans: 
Smith  &  Hawken;  clock:  Target;  clothing: 
Mervyn's  California;  comforter  &  pillows: 
Pacific  Coast  Feather;  fabrics,  duvet,  shams, 
shade:  Ethan  Allen;  furniture:  Maine  Cot- 
tage from  ZIA  (5  10/528-2377);  lamp:  Scan- 
dinavian Designs;  paint  color:  Bittersweet 
Orange;  tray:  Palecek;  window  blinds: 
Hunter  Douglas. 

•Herb  Garden.  Bird  houses:  Smith  & 
Hawken,  Wild  Birds  Unlimited  (408/252- 
5712);  galvanized  buckets,  birdbath,  cans, 
gloves,  cloches,  obelisks,  potting  bench: 
Smith  &  Hawken. 

•Kitchen.  Appliances:  GE  Monogram; 
bottled  oils:  Two  Sisters  Gourmet  Collec- 
tion (800/282-7058);  cabinets:  Canac; 
chalkboard  panels:  Morrison  School  Supply 
(650/592-3000);  cookware,  cutlery,  tools, 
utensils/holder,  small  appliances:  Michael 
Graves  Design  available  at  Target;  counter 
top,  copper:  Splady  Art  Studios;  counter 
tops/butcher  block:  John  Boos  &  Co. 
(217/347-7701);  food:  Safeway;  glassware: 


Oneida  (800/877-6667),  Pier  I  Imports; 
knobs  &  pulls:  Ann  Sacks  Tile  &  Stone 
(800/278-8453);  mobile  island:  Economy 
Restaurant  Design  (800/323-3384);  paint 
color:  Cottonwood;  plates:  Pier  I  Imports, 
Smith  &  Hawken;  skylight:  Velux-America; 
stools:  Palecek;  wall  clock:  Target;  water  fil- 
tration system:  GE. 

•Laundry  Room.  Baskets:  Palecek; 
counter  top:  Corian;  down  blanket,  pillow 
&  soap:  Pacific  Coast  Feather;  flooring: 
Pickering  Flooring;  knobs:  Bauerware, 
Canac;  paint  color:  Powdered  Gold; 
washer  &  dryer:  GE  Profile. 

•Library.  Art  glass:  Cohn-Stone  Studios; 
Cottura;  balls,  baskets,  dolls,  figures:  Pale- 
cek; bookends,  glass  urns:  Pier  I  Imports; 
books:  J.A.G.  Staging  (650/858-8100);  can- 
dlesticks, saddle,  mandolin,  woven  vase: 
Courtyard  Collection  (650/327-3132);  fur- 
niture: Lexington  Furniture  (800/539- 
4636);  lamps:  Lucid  Lighting  (609/397- 
9581);  paint  color:  Saddlebag  brown; 
paintings:  R.  Kenton  Nelson  through  Art- 
works (626/449-3840);  wood  box:  Pier  I 
Imports;  woven  baskets:  Ethan  Allen. 

•  Living  Room.  Art  glass:  Cohn-Stone 
Studios,  Satava  (530/345-7985);  crystal 
glasses:  Oneida;  fireplace:  McNear  Brick  & 
Block  (415/454-681  I);  fireplace  accessories 
&  screen:  Okell's  Fireplace  (415/626-1  I  10); 
fireplace  surround:  Shoreline  Architectural 
Concrete  (707/836-8901);  flooring,  wood: 
Harris-Tarkett;  furniture:  Lexington  Furni- 
ture Ind.;  lamps:  Ethan  Allen;  oak  bowls, 
carved  trees:  The  Turning  Point  (209/728- 
1000);  paint  color:  Cottonwood;  painting: 
Georgia  Kalnin  (415/868-2053);  piano:  Sher- 
man Clay's  Piano  Max  (408/492-9970;;  po- 
laroid transfers:  Randall  Orr;  rug:  Karastan; 
tray,  metal:  Pier  I  Imports;  tray,  stone  pots: 
Courtyard  Collection 

•Master  Suite  &  Vestibule.  Clock  & 
silver  frames:  Target;  curtains,  duvet  cover, 
shams,  bolster  &  pillows:  Ethan  Allen;  ac- 
cessories, furniture,  lamps,  mirrors:  Ethan 
Allen;  mug:  Pier  I  Imports;  paint  color:  Cot- 
tonwood, Stone  Bloom;  painting  &  sketch: 
Laura  Smith  Blair  Designs;  pots:  Cocuchas 
(970/876-5315);  tray  table,  basket:  Pale- 
ceck;  window  shade:  Hunter  Douglas. 

•Master  Bathroom.  Audubon  prints, 
framed  mirrors:  Larson-Juhl;  bath  acces- 
sories, gels,  soaps:  Pier  I  Imports;  bench 
fabric:  Ethan  Allen;  candles,  glass  canisters, 


shelf:  Pier  I  Imports;  countertops:  Corian; 
knobs:  Ann  Sacks  Tile  &  Stone;  lotions,  JA. 
G.  Staging;  radiant  heat:  Lennox  Industries, 
Light  Energy  Systems  (800/559-7652);  ro- 
man  shade:  Ethan  Allen;  sconces:  Bay  Light- 
ing and  Design  (415/552-4110);  silver 
plates:  Oneida;  towels:  Exposures  Homes; 
window  shade:  Hunter  Douglas. 

•MASTER  CLOSET.  Clothing:  Mervyn's  Cal- 
ifornia; frame:  Mervyn's  California;  jars:  Pier 
I  Imports. 

•  Morning  Room/Lanai  &  Kitchen 
OFFICE.  Chairs  &  table:  Palecek;  chande- 
lier: Jim  Misner  Lighting  Design  (415/928- 
0400);  chargers,  tumblers:  Exposures 
Homes;  flatware,  glasses,  silver  bowls, 
plates  &  candles:  Oneida;  paint  color:  Cot- 
tonwood; plates:  Pier  I  Imports,  Smith  & 
Hawken;  rug:  Karastan. 

•Mud  Room  &  Hallway.  Branding 
irons:  Larson  Juhl;  cabinet  pulls:  Bauerware; 
clock:  Lane  Eddie  Bauer  (800/750-5263); 
coat  rack:  J.  Jill;  counter  top:  Corian;  floor- 
ing: Pickering  Flooring;  paint  color:  Sierra 
Sorrel;  painting:  James  Leonard  through 
Larson  Juhl;  sconce:  Rejuvenation  Lamp  and 
Fixture  Co.;  shears:  Smith  &  Hawken;  sky- 
light: Velux-America. 

•Pool  Patio.  Dishes,  flatware,  glasses: 
Oneida;  dominoes:  Smith  &  Hawken;  door 
mats:  Palecek;  furniture:  Lane  Venture;  gar- 
dening tools/hoses:  Ace  Hardware;  grill: 
Weber;  planted  chair  and  table:  The  Gar- 
den Gallery  (9 1 6/444- 1 844);  planters:  Dura 
Art  Stone;  plants:  Monrovia;  pool:  Creative 
Environments  (925/837-2715);  pool  fence: 
Eskott  Removable  Fencing  (800/337-5688); 
sculptures:  A  New  Leaf  Gallery  (510/525- 
7621);  sculpture,  dog:  Albert  Guibara 
(650/341-4332);  tiles:  Ann  Sacks  Tile  & 
Stone;  weathervane:  West  Coast  Weather 
Vanes  (800/762-8736). 

•  Powder  Room,  Guest  Closet  & 
Gallery  Hallway.  Chest:  Tansu  Design 
Imports,  Inc.  (4 1 5/255-2204);  closet  system: 
California  Closets;  picture  lights:  Larson  Juhl; 
sconce:  Rejuvenation  Lamp  and  Fixture  Co.; 
seated  figures:  Palecek;  wallpaper:  Ethan 
Allen;  wastebasket:  Pier  I  Imports. 

•SHADE  GALLERY.  Furniture:  Lane  Ven- 
ture; terra  cotta  bowls:  Smith  &  Hawken. 

•Spa  Garden.  Spa:  Hot  Spring  Portable 
Spas  (800/319-6684);  woven  wire  chaise: 
Loom  Italia  U.S.A.  (516/537-7069).  ♦ 
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For  more  information  on  the  products  and  services  that  helped 

make  Sunset's  Ranch  House  of  the  New  Millennium  a  success, 

refer  to  this  guide,  or  contact  our  sponsors  directly. 


Hardware 


ACE    HARDWARE 


Whatever  your  project  is,  there  is  an  Ace  Brand  product  available 
to  help  you  get  the  job  done.  Ace  has  over  9.000  items,  all  certi- 
fied to  be  as  good  as,  if  not  better  than,  the  leading  national 
brand.   For  Ace  Brand  products  and  unparalleled  service,  visit 
your  local  Ace  Hardware  store. 

www.acehardware.com 


Automobilfi 


® 

ACURA 


ACURA 


The  Acura  35RL  is  the  ultimate  luxury  sedan  for  the  new  millennium. 
Powered  by  a  35  liter,  all-aluminum  V-6  engine,  it  features  an  ad- 
vanced Front  and  Side  Air  Bag  system  and  state-of-the-art  in-dash 
Satellite-Linked  Navigation  System.  The  luxurious  interior  boasts 
hand-selected  leather,  burled  camphor  wood  trim,  automatic  climate 
control  and  a  225-watt  8-speaker  BOSE  six-disc  CD  audio  system. 

(800)  TO-ACURA  or  www.acura.com 


fi  t  o  r  a  q  ft 


CALIFORNIA 
CLOSETS* 


CALIFORNIA   CLOSETS 


When  you  organize  your  home,  you  simplify  your  life.  California 
Closets  has  solutions  to  help  you  stay  organized  in  room  after 
room  of  your  home,  and  protect  the  possessions  you  care  so 
much  about.   Each  system  is  uniquely  configured  to  make  the 
most  of  your  space,  accommodate  all  you  need  to  store,  and 
adapt  easily  as  your  needs  change. 

(888)  336-9704  orwww.calclosets.com 
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CANAC    CABINETRY 


CcOM& 


Canac,  a  Kohler  Co.,  has  been  a  leading  manufacturer  of  fine 
cabinetry  for  33  years  and  offers  an  exceptional  look  in  cabinetry 
you  won't  find  anywhere  else.  A  wide  selection  of  more  than  50 
door  styles  with  over  400  combinations  of  finishes  will  give  your 
home  personality,  define  its  spaces  and  enhance  its  flow. 

(800)  CANAC-4-U 


Ceil  inn    fans 


CASABLANCA    FANS 


Casablanca  stands  alone  in  its  approach  to  the  design,  engineering 
and  manufacturing  of  ceiling  fans.  Select  from  over  30  different 
models,  plus  a  range  of  optional  light  fixtures  and    accessories. 
The  Casablanca  fan  with  the  Avalon  Blade  System  shown  in  the 
i  lea  House  is  fabricated  with  ripstop  nylon  sailcloth  fabric,  ten- 
sioned  by  fiberglass  fishing  rods.  Truly  a  Casablanca  classic. 

(888)  227-2178  orwww.casablancafanco.com 


Sunset's  1999  idea  house 


FTD 


FID  is  the  oldest  and  largest  floral  service  provider  in  the  world. 
A  network  of  over  17,000  florists  in  North  America  are  linked  to 
floral  providers  in  over  154  countries  who  deliver  your  floral 
arrangement  daily.   FTD  florists  design  every  arrangement  indi- 
vidually with  the  freshest,  highest-quality  flowers  and  greenery 
to  offer  you  the  best  value  for  your  dollar.  Visit  or  call  your  local 
FTD  florist. 

(800)  SEND-FTD  orwww.ftd.com 

GE  Monogram™  professional  appliances  add  beauty  and  superior 
cooking  technology  to  an  industrious  kitchen.  The  stainless  steel 
Monogram  range  and  cooktop  deliver  outstanding  cooking  per- 
formance and  integrate  beautifully  with  any  kitchen's  design. 
With  two  Monogram  bottom-mount  refrigerators,  two  dishwash- 
ers and  a  GE  beverage  center  in  the  outdoor  kitchen,  the  Idea 
House  is  ready  for  any  occasion. 

(800)  626-2000  orwww.monogram.com 
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What  HEWl-ETT 
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[  Expanding  Possibilities 


HEWLETT-PACKARD 


Whether  you  have  a  home  office,  a  kitchen  workstation,  a  kids'  home- 
work area  or  all  three,  Hewlett-Packard  offers  award-winning  PCs, 
scanners  and  color  inkjet  printers  specially  designed  for  the  home. 
To  learn  more  about  them  please  visit  www.hp.com 

www.hp.com 


HOMEBASE 
Infinity    Paint    Palette 


HomeBase 


Infinity®  paints  from  Sunset's  Colors  of  the  West™  paint  palette 
bring  any  house  to  life.  Available  exclusively  at  HomeBase, 
Infinity  premium  paints  provide  durable,  one-coat  coverage  in- 
side and  out  and  make  it  easy  to  add  luxurious,  long-lasting  fin- 
ishes to  every  room.  Choose  from  80  exquisite  Sunset  colors  or 
let  HomeBase  match  your  own  color. 

(888)  731-2273  orwww.homebase.com 


S  n  a  b 


HOT    SPRING®  PORTABLE    SPAS 


A  Hot  Spring  spa  turns  a  backyard  into  an  oasis  of  relaxation. 
Hot  Spring  spas  are  built  to  last  a  lifetime  with  state-of-the-art 
components,  controls,  and  exclusive  jets  for  the  ultimate  hy- 
drotherapy. They're  easy  to  set  up,  too — no  construction  or  spe- 
cial plumbing  needed.  Choose  from  six  models  and  sizes — one 
for  every  budget  and  backyard. 

(800)  319-6684  orwww.hotspring.com 

SIDING    PRODUCTS 

No  place  holds  more  memories  than  your  home.  And 
James  Hardie®  siding  products-like  the  new  Shingleside®  on 
Sunset's  Idea  House — make  sure  they're  secure.   Because  Hardie 
Shingleside  and  Hardiplank  siding  is  non-combustible,  with  a 
guarantee  against  rotting,  warping  or  delaminating.    Life  is  full 
of  memories-now  you  have  a  nice  place  to  keep  them. 

(888)  8-HARDIE  orwww.jameshardie.com/sn 
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Carpet    ft    arfi 


KARASTAN 
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KOHLER    CO 

Plumbing    fixtures  , 


KOHLER 


The  Idea  House  features  a  well-rounded  selection  of  Karastan  rugs 
and  broadloom  carpeting. ..in  the  family  room,  a  contemporary 
Artforms  Paintbox-Green... the  home  office  is  more  traditional  with 
the  Williamsburg®  rug — Moroccan  Counterpane.  In  the  library  is 
Karastan's  new  companion  to  the  popular  Multi-colored  Panel 
Kirman,  Medallion  Kirman  (shown).  Several  rugs  were  created  by 
edging  SisalWool  broadloom.  Bedrooms  feature  sumptuous  woven 
wool  broadloom  styles  Vineyard  Check  and  Woolcheck  Heather. 

(800)  234-1120  Ext. 246  orwww.karastan.com 

Kohler  Co.,  a  leader  in  kitchen  and  bath  design,  offers  a  unique 
combination  of  artistry,  innovation  and  craftsmanship  that 
enhances  home  life.   Kohler  plumbing  fixtures,  faucets  and 
accessories  in  the  Idea  House  unite  the  hand-crafted  elegance  of 
a  bygone  era  with  modern  technology.  Count  on  Kohler  for 
products  that  fit  your  life. 

(800)  456-4537  orwww.kohlerco.com 
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LENNOX 


LENNOX    INDUSTRIES 


Windows 


PELLA 


F  I  o  n  r  i  n 


PICKERING 

w 


PICKERING 


Lennox  Industries  offers  a  variety  of  reliable,  long-lasting  heating 
and  cooling  products  to  keep  your  home  comfortable,  including 
the  high-efficiency  CompleteHeat'"  combination  water  heater  and 
furnace.  These  high  quality  products  can  solve  common  comfort 
challenges,  such  as  temperature  swings,  hot  or  cold  spots,  drafts 
and  dampness.  The  company  also  offers  products  to  help  improve 
indoor  air  quality  and  control  humidity. 

(800)  9LENNOX  orwww.lennox.com 

FEATHER    COMPANY 

Pacific  Coast  comforters,  pillows  and  featherbeds  provide  the 
ultimate  cozy  sleep  experience.  Patented  Comfort  Lock  comforters 
ensure  that  the  down  stays  on  top  of  the  comforter  instead  of  shift- 
ing to  the  edges  and  bottom.  Pacific  Coast  pillows  are  machine 
washable  and  resist  going  flat.  Our  featherbeds  are  thick  and  soft 
SO  you  can  rest  easy.  Pacific  Coast  products  stay  fluffy  longer  and  are 
warranted  to  be  allergy  free.  In  fact,  they're  comfort  guaranteed. 

(206)  336-2323  orwww.pacificcoast.com 

Pella  Corporation  has  been  providing  homeowners  innovative, 
stylish  products  for  nearly  75  years.   Pella's  Architecture  Series® 
line  features  Pella's  patented  Integral  Light  Technology™  offering 
a  true-divided  light  appearance  coupled  with  energy  efficiency. 
Pella's  Designer  Series®  line,  with  exclusive  between-the-glass 
window  treatments,  pairs  functionality  with  beauty.  Call  for  a 
free  Dreambook. 

(800)  84-PELLA  or  www.PELLA.com 

LAMINATE    FLOORING 

Pickering  provides  beautiful  floors  you  can  LIVE  on.  They're  durable 
laminate  floors  that  resist  wear,  staining  and  fading  and  have  a  life- 
time guarantee  that  includes  water.  They're  easy  to  care  for — no 
mopping  or  waxing  needed.  They're  easy  to  install  and  available  in 
52  beautiful  colors  and  patterns. 

(888)  742-5001  or  www.pickering.com 
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Home    access 


Piurl  imports 


PIER 


IMPORTS 


For  every  home  and  every  season,  there  is  a  reason  to  love  Pier  1. 
At  Pier  1  you'll  find  all  the  ideas  and  designs  you  need  for  casual 
living  inside  and  out.   Fun,  vibrant,  colorful  accessories  and 
unique  accent  pieces  from  Pier  1  will  inspire  a  transformation  in 
your  home,  whatever  the  season. 

(800)  44PIER1  orwww.pier1.com 
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SUPERSOIL    BRAND 

ft    soil    conditioners 


Supersoil 


Home    access 
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TARGET 
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TREX 


Skylights 


VELUX 


ROOF  WINDOWS 
AND  SKYLIGHTS 
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Western  gardens  thrive  with  Supersoil®.  We've  chosen  Supersoil® 
Potting  Soil  to  plant  containers.  It's  ready  to  use,  with  fertilizers  and 
Iron  to  grow  bigger,  more  beautiful  plants  and  flowers.  To  enrich 
and  soften  the  hard  clay  ground  of  the  original  lot,  we've  used 
Supersoil®  Premium  Planting  Mix  and  Soil  Conditioner.  Its  essential 
nutrients  get  plants  off  to  a  great  start. 

(650)  373-3900  orwww.supersoil.com 


Acclaimed  architect  and  designer  Michael  Graves  has  taken  his  trade- 
mark wit  and  whimsy  and  applied  them  to  this  wonderful  collection 
of  products  for  the  home.  The  Michael  Graves  Design™  collection  of 
more  than  two  hundred  items  includes  cooking  utensils  and  cook- 
ware,  electric  appliances,  decorative  home  accessories,  garden  acces- 
sories and  patio  furniture.  Available  exclusively  at  Target  stores. 

(800)  800-8800  or  www.target.com 


Trex®  Easy  Care  Decking"'  is  a  smart  solution  for  decks  that  com- 
bines long-lasting  good  looks  with  easy  care.  It  is  a  splinter-free, 
weather-resistant  decking  lumber  that  never  needs  protective 
sealants.  Manufactured  by  Trex  Company,  LLC,  Winchester,  VA, 
Trex  decking  is  made  primarily  from  reclaimed  plastic  and  waste 
wood  and  is  nationally  code-listed.  Trex  decking  is  available  at 
more  than  2,000  lumberyards  in  the  U.S.  and  Canada. 

(800)  BUY-TREX  (289-8739)  orwww.trex.com 


VELUX-AMERICA    INC 


Velux  skylights  add  light  and  expanded  views  to  any  Western 
home.  With  Comfort"'  glass  firmly  adhered  to  an  extruded  alu- 
minum frame,  Model  FCMm  skylights  are  energy  efficient  and 
virtually  leak-proof  in  any  weather  condition.  Model  VS™  sky- 
lights provide  proper  ventilation  and  moisture  balance  in  any  cli- 
mate for  the  ultimate  in  comfort. 

(800)  283-2831  orwww.VELUX-AMERICA.com 


A  Summit®  475  -  with  four  burners,  stainless  steel  cooking  grates 
and  Flavorizer®  Bars-provides  the  ultimate  temperature  control 
for  perfect  results  every  time.  A  restaurant-grade  side  burner  is  al- 
so available.   The  Performer^  Grill  with  Touch-n-Go™  Ignition 
combines  the  great  flavor  of  charcoal  with  the  convenience  of  gas 
lighting  in  a  rugged  cart  with  a  stainless  steel  work  table. 

(888)  337-8664  orwww.weberbbq.com 


Pillow 
wrap 

It's  no-sew  easy 

■  This  easy  no-sew  wrap 
dresses  up  a  pillow  just  as 
a  scarf  does  a  simple  dress. 
A  triangle  of  fabric  that  you 
attach  to  a  pillow,  it's  fas- 
tened with  a  Velcro  strip  so 
you  can  change  it  as  easily 
as  you  would  change  a 
scarf,  adapting  the  pillow  to 
different  rooms,  upholstery, 
or  seasons. 

time:  30  minutes 

cost:  Depends  on  fabrics 

used 

MATERIALS 

•Pillow 

•  Ruler 

•Canvas  or  upholstery 
fabric 

•  Scissors 
•Iron 

•  Fabric  glue 

•Hot  glue  gun  (optional) 
•Tassel  (optional) 

•  Hook-and-loop  (Velcro) 
fastener  strips 

•Velcro  glue 

DIRECTIONS 

1.  Determine  how  far  you 
want  the  wrap  to  hang  in 
front  of  the  pillow;  ours 
comes  about  halfway  down 
the  pillow.  For  the  length  of 
the  wrap,  measure  to  this 

nt  from  the  top  seam  of 
the  r  illow  and  add  5  inches. 
•  idth,  measure 
ie  pillow.  Measure 
r  wrap  and  add  a 
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1-inch  seam  allowance  on 
every  side.  Cut  fabric.  (For 
a  17-inch  pillow,  we  cut  a 
rectangle  15  inches  long  by 
19  inches  wide.) 

2.  Turn  under  a  1-inch  hem 
on  every  side;  iron  to  set 
crease.  Use  fabric  glue  to 
secure  the  hems.  Let  glue 
dry  according  to  manufac- 
turer's instructions. 

3.  Fold  the  front  corners  of 
the  wrap  under,  creating  a 
sharp  point;  use  the  fabric 
glue  along  the  inside  edges 
to  hold  the  folds  in  place.  If 


desired,  use  a  hot  glue  gun 
to  add  a  tassel  at  the  tip  of 
the  point. 

4.  On  the  back  of  the  pillow, 
5  inches  from  the  top  edge, 
attach  a  fastener  strip  with 
Velcro  glue  across  the  width 
of  the  pillow.  Glue  the  other 
fastener  strip  along  the  en- 
tire width  of  the  underside 
of  the  wrap's  square  end. 
Let  glue  dry  thoroughly. 

5.  Bring  the  fastener  strips 
together  and  smooth  the 
pointed  end  in  place  on  the 
pillow.  —  Mary  Jo  Bowling 


velcro  strips  let  you 
change  the  accent  flaps  as 
often  as  you  want.  The 
cotton-blend  fabrics  that  we 
used  are  from  Glen  Raven 
Mills;  they're  fade  resistant. 
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IDEA   HOUSE/PROFILE 

An  architect's 
field  of  dreams 

■  Architecture  and  baseball  have 
been  Frank  Stolz's  passions  since 
he  was  a  boy  growing  up  in  Or- 
ange County.  Indeed,  he  recently 
came  across  a  plan  for  a  stadium 
that  he  designed  at  age  10  or  11, 
"and,  you  know,"  he  says,  "it 
wasn't  too  bad!"  The  boy  became 
an  architect.  After  studying  at  the 
University  of  Idaho  department 
of  architecture,  he  specialized 
in  residential  design,  eventually 
founding  South  Coast  Architects, 
(www.  southcoastarchitects  .com) , 
based  in  Newport  Beach,  Califor- 
nia. We  hired  him  to  design  Sun- 
set's 1999  Idea  House  (see  page 
110)  because  of  his  skill  at  link- 
ing indoor  and  outdoor  spaces. 

Stolz  aims  for  a  clear  sense 
of  order  in  his  designs.  "The 
moment  you  walk  in  the  front 
door,  you  should  know  where 
you  are  and  how  the  house  func- 
tions," he  says.  "The  axial  rela- 
tionships between  rooms  and  be- 
tween indoor  and  outdoor  spaces 
are  key  in  demonstrating  the  or- 
dering principle  of  the  house." 

—  Daniel  Gregory 
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It'd  Be  A 
Best  seller  Except 
i     That,  Well, 
It's  free. 


Free.  Call  i-soo-buy-trex  ext.  514. 

An  amazing  deck  begins  with  a  dream.  Introducing  the  TreX* Easy  Care  Decking" 

dream  booh.  Twenty-six  pages  of  ideas  and  inspiration.  To  start  your  creative  juices  flowing, 

call  or  write :Trex  Company,  P.O.  Box  849,  Winchester,  VA  22604. 
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Zip. 


Phone 


*%.   The  DECK  of  a  Lifetime. 


H999  Trex  Company  LLC 


Send  for  this 
free  book. 

Read  it  by 
the  window. 


Tips  on  fashion,  safety,  energy  efficiency,  privacy.  If  it  has  anything  to 
do  with  dressing  a  window,  we've  got  it  covered.  From  the  world- 
wide leader  in  window  fashions.  Send  this  coupon  to:  Hunter  Douglas, 
PO.  Box  308,  Mount  Olive,  NJ,  07828. 
Or  call  1.800.238.3883,  ext.  218. 


HunterDouglas 
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Name 


Address  City 

State  Zip  Phone  218 

How  soon  will  you  be  starting  your  project?     Within  3  months       3  + months 
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Instant  decks 

if  Refurbishing  outdoor  surfaces  is  easy  with  new  decking 
modules  that  lock  together.  They're  perfect  for  covering  a  con- 
crete patio,  flat  roof,  balcony,  or  compacted-gravel  pad.  •  The 
units  from  Maxelum  Decking  (in  foreground)  form  a  parquetlike 
pattern.  The  interlocking  modules,  about  1  foot  square,  con- 
tain eight  rectangles  of  resin-impregnated  wood  on  a  grid  of 
polyethylene  (shown  under  module).  $10  per  square,  less 
for  quantity  orders;  (914)  471-0500  or  www.kmamax.com. 
•  Smith  &  Hawken  offers  1 8-inch-square  panels  of  sustain 
ably  harvested  Javanese  teak  (top  left  in  photo)  that  fit 
together  with  stainless  steel  connectors.  Two  dozen  squares 
(enough  for  a  6-  by  9-foot  deck)  $1,095;  (800)  776-3336  or 
www.smithandhawken.com.  — Peter  O.  Whiteley 
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House 
painting  tips 
from  experts 

■  Painting  your  home's  ex- 
terior is  one  of  the  cheap- 
est ways  to  give  it  a  new 
look.  At  the  same  time,  a 
poor  paint  job  can  make 
your  house  an  eyesore. 
We've  asked  professional 
painters  and  colorists  to 
nveal  their  secrets. 

USiNG  COLOR 

>  >se  paint  that's  a 
'  ide  darker  than  your 

oior  gets  bleached 
>un. 


•  Buy  a  quart  of  paint  and 
try  it  on  a  small  section  of 
your  home.  When  it's 
applied  to  your  house, 
paint  often  looks  much 
different  from  what  you 
see  on  a  color  chip. 
•To  hide  an  ugly  architec- 
tural feature,  select  a 
shade  that's  the  same  as 
or  slightly  darker  than  the 
color  on  the  body  of  your 
house.  To  attract  atten- 
tion to  a  feature,  pick  a 
brighter  contrasting  color. 

PREPARING  THE  HOUSE 
•Always  sand  or  scrape 
away  peeling  paint  until 
you  get  to  a  solid  sur- 
face— either  a  paint  layer 
that's  still  adhering  com- 
pletely, or  the  bare  wood, 
stucco,  or  cement  of  the 
house  itself. 

•If  you  find  dry  rot,  don't 
simply  take  out  the  sec- 
tion of  wood  that's  soft. 
Dry  rot  travels  across  the 
grain  of  wood,  so  it's  best 
to  remove  6  to  8  inches 
on  each  side  of  the  obvi- 
ous rot.  If  you  think  the 
structure  of  the  house 


(a  stud,  for  instance)  is 
damaged,  it's  time  to  call 
in  a  professional. 
•After  scraping  and  patch- 
ing, clean  the  surface  with 
soap  and  water.  If  you  find 
chalky  dust  from  an  old 
paint  job,  use  an  old  brush 
to  remove  it.  But  be  wary 
of  power  washers.  If  you 
don't  know  how  to  handle 
this  equipment  properly, 
you  can  easily  chew  up 
your  home's  siding. 

•  Use  a  primer  and  at  least 
one  finish  coat  to  prolong 
the  life  of  your  paint  job. 

PAINTING  IT  ON 
•Wait  to  paint  until  the 
surface  is  in  shade.  A  paint 
job  done  in  the  hot  sun 
will  blister  more  easily. 
•When  painting  with  a 
brush,  don't  wipe  it  on 
the  side  of  the  can.  You'll 
damage  the  brush  and  do 
a  less  efficient  paint  job.  If 
the  brush  has  too  much 
paint  on  it,  let  drips  fall 
back  into  the  can. 

•  Consider  the  time-saving 
"skip"  technique.  Dab  the 
paint  on  with  a  brush  or 


roller  in  several  blobs  near 
each  other,  then  work 
across  them  to  spread  the 
paint  evenly. 

•  If  you  want  to  spray,  rent 
professional  equipment 
from  a  paint  store  for  the 
best  results.  Ask  the  sales- 
person which  tip  to  use; 
the  wrong  size  can  shorten 
the  life  of  your  paint  job  as 
well  as  create  a  mess. 

SAFETY  TIPS 
•Your  old  paint  may  con- 
tain lead.  When  you 
scrape,  cover  the  ground 
nearby,  then  dispose  of  the 
scrapings  at  an  approved 
toxic  waste  disposal  site. 
Apply  masking  tape  to  the 
insides  of  your  window- 
sills  to  keep  out  paint 
dust.  You  can  also  rent 
protective  clothing  from  a 
paint  store  to  shield  you 
from  lead  exposure. 
•To  prevent  falls,  position 
your  ladder  firmly  against 
the  house.  If  the  ground 
around  your  house  slopes, 
buy  extension  "feet"  to 
help  keep  the  ladder  level. 
—  Barbara  Boughton  ♦ 


It  traveled  millions  of  miles  to  get  here. 


The  least  you  can  do  is  let  it  in. 


i  oof  windows  and  skylights 
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ANTIQUE  HARDWARE 
&  HOME  STORE 

FREE  80  page  catalog  of  upscale  discounted 

items  for  your  home  including  antique 

replica  furniture,  cigar  store  indians, 

carousel  horses,  birdcages,  lamps,  tin  ceiling 

squares,  mirrors, artwork,  weathervanes... 

and  much  more! 
Most  items  can  be  shipped  in  24  hours. 

800-422-9982  catalog  #2303 
www.antiquehardware.  com 
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&HEBg  TEAS 


Visit  our  web  site  www.bigelowtea.com  or 
call  toll  free  1-888-BIGELOW  (1-888-244-3569) 
to  receive  Bigelow  Tea's  newest  catalog 
featuring  gift  baskets,  honeys  and  new 
dessert  coffees. 


DECKHAND™  Deck  Flossing  Tool  clea1 
between  decking  boards.  Removes  debr 
preventing  costly  decay.  Quality  made 
U.S.A.  Three  handle  lengths  for  fast  u 
while  standing.  To  order  call  Toll  Free 
1-888-332-5426 
www.clearthedeck.com 

Clear  The  Deck  Tool  Company 


David  Austin's  new  American  Catalog  of  Roses, 
containing  over  fifty  varieties  of  English  Roses,  all 
grown  in  the  U.S.,  plus  a  wide  range  of  interesting 
and  unusual  Old  Fashioned,  Shrub,  Climbing  and 
Hybrid  Tea  roses.  $5  (refundable  with  first  order). 

(903)  526-1800  &*\ 

www.davidaustinroses.com  f  ■&&>& 

15393  Highway  64  West  •  Tyler,  TX  75704  ^^rfjr 


LIGHTHOUSE  CATALOG:  The  World's  Most 
Complete  Selection  of  Lighthouse  replicas,  gifts, 
and  memorabilia  featuring  Harbour  Lights,  Lefton, 
Cheryl  Spencer  Collins,  and  Thomas  Kinkude.  Home 
accessories  to  decorate  any  room  of  the  house  and 
outside. ..paintings,  prints  throws,  tables,  clocks 
and  lamps,  pillows,  glassware.  Also,  books,  videos, 
and  apparel. 

Call  1-800-758-1444,  write  Lighthouse  Depot 

P.O.  Box  1459  Dept.  834,  Wells,  ME  04090 

or  www.lhdepot.com. 


Earthstone  Wood  Fire  Ovens 

The  ultimate  appliance  for  the  gourmet 
kitchen  and  outdoor  patio.  Prepare  innovative 
and  nutritious  foods  using  this  timeless 
cooking  technique.  Free  brochure. 

800-840-4915 
www.earthstoneovens.com 


Lindal  Cedar  Homes 

Thinking  about  a  custom  home?  Every 
Lindal  home  is  a  custom  creation  carefully 
crafted  to  fit  your  needs  and  dreams.  To 
start  planning  your  dream  home,  order 
our  FRFtE  information  kit. 

Call  1-800-426-0536,  Dept.BE9 
or  visit  www.lindal.com 


Shop  America's  biggest  bargain  book  selectic 
Save  up  to  80%  on  recent  overstocks,  import   ■ 
reprints;  save  30%  on  current  books  and  be 
sellers.    Home   Decor,   Gardening,   Trave    i  N 
Fiction,  Biography,  Cooking-over  60  subje1    1  and 
areas,  hundreds  of  new  arrivals  monthly. 

Call  1-800-677-3483  for  FREE  cataloi 
from  Edward  R.  Hamilton  Bookselle 


Si 


"The  4  BEST  Catalogs  of  Catalogs 

Get  4  great  color  books  featuring  over  1,0 
catalogs  offering  home  decor,  gardening,' 
fashions,  gifts,  collectibles,  crafts  &  all  of 
your  favorite  products  at  money-saving 
prices!  Receive  World  Famous  Home  Decor] 
Catalogs,  Best  Home  Decor  Catalogs,  Great 
Directory  of  Undiscovered  Catalogs,  & 
Encyclopedia  of  Catalogs,  all  four  only  $3.00. 
Order  Today  #4647  561-997-1221 


. 
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^GmtFood.com^ 

Shop  conveniently  online  in  one  place  for  some  of  the  world's  finest  gourmet  food  and  gifts! 

At  GreatFood.com.  you  will  experience  the  best  in  gourmet  food.  Featuring  over  100  specialty 
food  suppliers.  GreatFood.com  offers  a  wide  variety  of  specialty  food  items  that  are  pleasing  to 
even  the  most  discerning  palettes. 

Delicious  food  gifts  including:  chocolates,  tortes,  cheesecakes,  hand-packed  cookie 
tins,  gift  baskets,  Muscovy  Duck,  imported  caviar,  prime  beef,  smoked  salmon, 
fruit  salsas,  pestos,  relishes  and  much  more.  These  gifts  are  truly  one  of  a  kind. 

These  gourmet  food  items  are  perfect  for  individual  and  corporate  gifts.  The  service 
includes  beautiful  packages  with  personalized  gift  card. 

^       ^  ,        xT  ,  Free  Catalog 

Direct  Delivery  Nationwide. 

100%  Guaranteed.  1-SUU-S41-59S4 

www.greatfood.com 


UVENATION  LAMP  &  FIXTURE  CO. 

|nanufacture  authentically  re-created  lighting 
eriod  styles.  Authentic  details.  Authentic 
xials.  No  shortcuts.  Affordable  fixtures 
hed  and  tailored  to  your  specifications. 
e  1977.  FREE  88-page  catalogue. 

-free:l-888-3-GETEIT(888-343-8548) 
www.rejuvenation.com 


Slipcovers 


er  your  old  furniture  with  affordable,  ready-made 
xovers  from  SURE  FIT  in  machine  washable 
fabrics  like  damask,  denim  &  chenille. 
Order  your  FREE  catalog. 

1(888)  SLIP-1-ON  (1-888-754-7166, 
www.surefit.com 


Like  this  miniature  jelly  wagon,  Smucker's 
Holiday  1999  Catalog  is  filled  with  unique 
gifts,  kitchen  tools,  hand-crafted  home  decor, 
family  collectibles,  and  a  delicious  variety  of 
flavors  from  the  Heartland. 

Call  toll-free  1-800-742-6729, 

Dept.  01SUN01  or  shop  online  at 

www.smucker.com. 


The  Orvis  Company 

Request  your  Orvis  catalog  today  and  start 
your  holiday  shopping!  Features  unique  top 
quality  apparel  and  gifts  all  100<#  guaranteed 
for  satisfaction. 

1-800-333-1550  ext.573 
www.orvis.com 


J 


SugarBaker's 

Kitchen  Emporium 

A  wonderful  selection  of  cookware,  bakeware, 
gourmet  foods,  gifts  and  other  hard  to  find 
kitchen  items.  Unique  selections  to  make 
your  kitchen  complete. 

Free  Catalog 

1-800-720-0544 

www.sugarbakers.com 


Your  North  West 

The  NorthWest  products  catalogue.  Enjoy 
the  beauty  and  craftsmanship  of  gifts,  home 
furnishings  and  specialty  foods  from  Your 
NorthWest.  We  proudly  feature  our  own 
Columbia  Empire  Farms;  Berry  Preserves, 
Syrups,  Hazelnuts  and  Confections  and 
Northwest  Gourmet  Smoked  Salmon  Fillets 
and  Jerky. 

Call  us  at  1-888-252-0699 
Visit  our  web  site  at  yournw.com 
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100%  CHANCE  OF  WEATHER. 
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HEARTLAND 

SUNBELT 

NORTHWEST 

Extreme  temperatures 

UV  rays  won't 

Heavy  rainfall  won't 

won't  peel  it! 

fade  it! 

blister  it! 

mi' 


Better  get  a  sturdy  coat.  Dutch  Boy®  ClimateGUARD™  from  HomeBase  provides  durable  protection  against  the  worsl 
weather  conditions  specific  to  your  region.  Whether  it's  the  pounding  rain  of  the  Northwest,  the  extreme  temperature^ 
of  the  Heartland  or  the  scorching  heat  of  the  Sunbelt,  Dutch  Boy  ClimateGUARD  is  a  sure  bet.  So  stop  by  HomeBase]^ 
today  and  get  the  Dutch  Boy  ClimateGUARD  that's  uniquely  formulated  for  your  home.  Don't  take  chances,  take  covert 


For  the  nearest  location,  call  1-888-731- BASE 
or  contact  us  <u  www.HomeBase.com 


go  to  the  base:  HomeBase 


WE'VE   COT  ALL    THE   BASES   COVERED." 


Before  &  After 

THE  CHANGING  WESTERN  HOME 

BY      DANIEL      GREGORY 


lie  flapjack 
Inodel 

I  oblem:  Not  enough  accessible  and 
lire  outdoor  space  for  a  young  fam- 
Irhe  Kirkpatricks'  late- 1940s  three- 
Iroom  bungalow  was  laid  out  in  a 
Heal  pattern:  The  living  room  and 
hen  faced  the  street,  while  the  mas- 
sedroom  and  family  room  (part  of  a 
r  addition)  occupied  the  rear.  A 
p:e-hungry  driveway  took  up  the  en- 
side  yard  on  its  way  to  a  separate 
ige  at  the  back  of  the  lot. 
tion:  "We  flipped  the  house  like  a 
cake."  says  owner-architect  Grant 
patrick.  He  means  that  he  put  a  new 
ter  suite,  with  an  office  nook,  at  the 
t  of  the  house,  and  turned  the  back 
3  a  multifunctional  kitchen/dining/ 
g  space  that  opens  to  the  rear  gar- 
(The  bedrooms  in  the  center  of  the 


Ie  former  driveway  leads  through 


l;ate  to  the  entry  and  a  raised  dining 
Itio  (top  right).  The  garage  door  was 
lived  to  a  back  alley.  A  new  master 
•  ite  and  terrace  face  the  street  (right), 
blacing  the  old  living  room  and  stoop. 
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walls  of  sliding  doors  create  an 
easy  flow  between  the  multipurpose 
living  space  at  the  rear  of  the  house 
and  the  dining  patio.  The  new  entry  to 
the  house  is  the  lighted  doorway  at 
left  above. 


house  were  left  in  place.)  "With  two 
)  oung  boys — Jack  is  5  and  Ryan  is  1 — 
we  needed  a  protected  place  for  them 
to  play  outside,  one  that  could  be 
supervised,  if  necessary,  from  inside 
the  house." 

Kirkpatrick  also  applied  the  "flapjack 
approach"  to  the  garage.  Because  it 
backs  against  an  alley,  he  was  able  to 
move  the  garage  door  to  the  alley  side, 
allowing  him  to  turn  the  old  driveway 
into  a  pedestrian  entry  ending  in  an 
outdoor  dining  area.  He  replaced  the 
original  garage  door  with  French  doors. 
Now  the  Kirkpatricks  are  able,  in  the 
words  of  a  classic  Sunset  headline  (also 
from  the  1940s),  to  truly  "live  all  over 
their  lot." 


Vital  stats 

•They  broke  up  the  driveway  concr 
and  recycled  the  chunks  to  m 
planters  and  to  pave  the  walk  t 
replaced  the  driveway. 

•They  replaced  all  plumbing  and  e 
trical  systems. 

•The  biggest  structural  change  ^ 
removal  of  a  center  wall  (part  of 
new  multifunctional  space)  and  a( 
tion  of  a  glued  laminated  beam 
support. 

•Remodel  took  about  3V2  months. 

•  Overall  cost  of  the  remodel  was  ab 
$100,000  in  1997. 

Design:  Kirkpatrick  Associates  Ar< 

tects,  Santa  Monica  (310/264-4800) 

Interiors:  Shaya  Kirkpatrick  ♦ 
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REFLECTION  IS  GOOD 
FOR  THE  SOUL 

[   out  a  s/iinu  coat  will  get  you  noticed   \ 


Your  cat  deserves  to  be  the  center  of  your  world,  and  she  knows  it.  That  s  why 
you  feed  her  Purina  O.N.E.'  with  real  fish  or  real  poultry  and  a  flavor  your  cat 

brand  Cat  Food 

will  love.  So  every  time  she  enjoys  its  good  taste,  she  s  appreciating  yours  as  well. 
1-877-PURINA1      Discover  For  Yourself     WWW.PUKINAONE.COM 


HOME 


Make  a 
fountain 
in  a  bowl 

These  easy  projects  take 
less  than  an  hour 

BY    PETER    O.    WHITELEY 

PHOTOGRAPHS    BY 
NORMAN    A.    PLATE 

The  sound  of  water  trickling  over 
stones  brings  tranquillity  to  a 
patio  or  garden,  or  even  an  in- 
door room.  Making  a  pleasing  fountain 
is  surprisingly  quick  and  easy;  all  you 
need  is  a  container  or  water  bowl, 
some  stones,  and  an  inexpensive,  read- 
ily available  submersible  pump.  Here 
are  two  ways  to  go. 


PATIO  BUBBLER 

time:  20  minutes  or  less 
cost:  $204,  plus  shipping 
materials:  Bowl  fountain  kit 

This  water  feature,  called  the  Aquarius 
Bowl  Fountain,  couldn't  be  easier.  You 
just  fill  it  with  water  and  stones,  then 
plug  it  in. 

It's  just  the  right  size  (19  inches 
wide,  8  inches  tall)  to  sit  in  the  corner 
of  a  patio.  And  its  'plumbing"  is  self- 
contained  and  well  hidden.  The  electri- 
cal cord  comes  out  through  a  silicone- 
caulked  hole  near  the  bottom  of  the 
concrete  bowl.  An  acrylic  disk  rests  on 
the  pot's  inside  rim;  to  hide  the  pump, 
you  stack  a  layer  of  stones  about  2  to  3 
inches  deep  over  the  top  of  the  disk. 

Water  bubbles  from  the  pump  up 
through  a  long  extension  tube  that 
protrudes  through  a  hole  in  the  disk's 
center,  then  spills  over  the  rocks,  re- 
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water  bubbles  over  rocks  in  this  patio 
bowl  (above).  You  could  substitute 
shells,  marbles,  pebbles,  or  pieces  of 
sea  glass  for  the  rocks.  A  smaller  version 
(right)  fits  on  a  tabletop  or  desk. 

turning  to  the  reservoir  through  other 
small  holes  drilled  in  the  disk.  You  can 
change  the  water  flow  by  positioning 
the  rocks  in  different  ways  around  the 
end  of  the  tube. 

The  40-pound  bowl  (approximate 
empty  weight)  is  available  in  gray, 
brown  (pictured  above),  or  black  from 
Aquarius  Fountains;  (310)  828-3646  or 
www.aquariusfountains.com. 


TABLETOP  FOUNTAIN 

time:  15  minutes 

COST:  $35  to  $45 

materials:  Glazed  or  stoneware  bowl, 

pump  with  cord,  stones 

design:  Dennis  W.  Leong 

This  little  bowl  brings  the  soothing 
sound  of  trickling  water  into  your 
home  or  office;  it's  small  enough  (8 
inches  wide,  3  inches  tall)  to  sit  on 
a  side  table.  Create  the  fountain  in 


place,  near  an  electrical  outlet. 

Put  the  pump  in  the  bottom  of 
bowl,  with  the  cord  over  the  bo\| 
back  rim,  then  stack  small  river  ro[ 
over  and  around  the  pump.  Also 
some  rocks  to  hide  the  electrical  ccl 
Fill  the  bowl  with  water,  then  plujj 
the  pump.  Arrange  stones  around 
bowl's  base  if  desired.  ♦ 


Refined.  Dignified.  Stately.  And  priced  so 
you  can  still  afford  one  of  those  big,  honkin*  TVs. 


|U|he  problem  with  most  entertainment  centers  is  that  after  buying  one,  you  have  nothing  left  for 
the  entertainment.  Then  there's  this  handsome  piece  from  our  new  Woodberry  Collection. 
While  its  appearance  suggests  you  have  an  affinity  for  the  finer  things  in  life,  its  price 
stays  true  to  your  frugal  side.  A  new  TV,  surround  sound,  a  DVD  player.  Since  when 

has  shopping  for  furniture  been  this  much  fun?  Sauder 
furniture  is  made  in  Archbold,  Ohio  (pop.  3,500),  piece  by  exacting 
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The  Woodberry 
Entertainment  Center 

From  our  new,  stately  Woodberry  Collection. 
Rich,  planked  Cherry  or  Bishop  Pine  finish. 
Sculpture*!  solid  wood  trim.  Can  accommodate 
most  35"TVs.  Two  adjustable  shelves  behind 
-tempered  glass  door.  Storage  for  up  to 
VHS  tapes  and  120  CDs.  Model  =6865-100. 


piece  and  ready  for  you  to  assemble.  Available  at  selected  retailers, 
or  a  brochure  and  store  locations,  call  us  at  1-800-4  SAUDER.  Or  visit  us  at  www.sauder.com. 


Good  Furniture  Made  Possible. 


1999  Sauder  Woodworking  Co. 
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Amazing 
grapes 

How  sweet  the  rounds — 
and  perfect  for  tucking  into 
harvest-rich  recipes 

BY    LINDA    LAU    ANUSASANANAN 
PHOTOGRAPHS    BY   JAMES   CARRIER 

■  Green,  red,  or  bluish  black;  firm  and 
crisp  or  soft  and  sensuous;  seeded  or 
seedless — there's  a  grape  to  suit  every 
taste.  And  Western  vines  are  swinging 
into  full  production  right  now. 

California  supplies  97  percent  of  the 
nation's  commercially  grown  table 
grapes.  In  1839  at  a  pueblo  now  known 
as  Los  Angeles,  a  trapper  from  Ken- 
tucky, William  Wolfskill,  planted  the  first 
vineyard  of  grapes  designated  for  eat- 
ing, not  winemaking.  Today  the  state 
produces  as  many  as  18  major  table 
grape  varieties  (the  photo  on  page  146 
shows  just  a  few),  each  distinctive  and 
interesting.  Starting  in  late  spring,  early 
varieties  begin  to  ripen  in  the  Coachella 
Valley;  then  the  harvest  slowly  moves 
north,  ending  in  the  San  Joaquin  Valley 
in  late  fall.  High-tech  storage  keeps 
some  fresh  California  grapes  in  the  mar- 
ket until  February.  (Fruit  from  Chile 
overlaps  in  winter  and  fills  in  the  gaps 
to  make  grapes  a  year-round  presence.) 

For  sweetest  flavor,  grapes  should  be 
picked  fully  ripe.  Their  color  is  a  good 
indication  of  whether  they  have  been 
or  not.  Red  grapes  should  be — well, 
predominantly  red.  Blue-black  fruit 
should  have  a  very  deep  color.  Green 
varieties  should  be  tinged  with  yellow. 
Store  them  unwashed  in  the  refrigera- 
tor for  several  days;  rinse  shortly  be- 
fore serving. 

The  diversity  that  makes  grapes 
perennially  interesting  to  eat  plain  also 
makes  them  widely  versatile  for  cook- 
ing. Our  recipes  show  off  individual 
characteristics  in  unexpected  ways,  but 
feel  free  to  substitute  similar  varieties. 


salad  on  the  green:  Lettuce  leaf  cradles 

Grape  and  Pear  Salad  Cups 

prep  time:  About  25  minutes 
notes:  Use  green,  red,  or  dark  seedless 
grapes  for  this  appetizer.  To  make  a 
dinner  salad  for  10,  combine  the  fruit 
mixture  with  10  cups  rinsed  and 
crisped  salad  mix.  Spoon  onto  plates. 
makes:  10  to  12  appetizer  servings 

1.  Rinse  3  cups  seedless  grapes  (see 
notes)  and  cut  in  half.  Peel  1  Asian  pear 
(Vfc  lb.);  cut  into  matchstick-size  pieces. 

2.  In  a  bowl,  gently  mix  grapes,  pear, 
xh  cup  seasoned  rice  vinegar,  Vt  cup 
chopped  fresh  basil  leaves,  and 
l/2  pound  rinsed,  drained  shelled 
cooked  tiny  shrimp.  Add  salt  to  taste. 

3.  Spoon  equally  into  30  to  36  rinsed 
and  crisped  tender  butter  lettuce 
leaves  and  arrange  on  a  platter. 

Per  serving:  66  cal.,  6.8%  (4.5  cal.)  from  fat; 
4.6  g  protein;  0.5  g  fat  (0.1  g  sat.);  12  g  carbo 
(1.6  g  fiber);  242  mg  sodium;  37  mg  chol. 

Grape-Blue  Cheese  Bites 

prep  time:  About  15  minutes 

notes:  Use  large  grapes  such  as  Red 

Globe  or  Ribier.   If  making  up  to  4 


hours  ahead,  cover  and  chill. 
makes:  18  pieces;  6  appetizer  servings  ' 

1.  In  a  bowl,  mix  2  tablespoons  e«l 
whipped  cream  cheese  and  ci 
bled  blue  cheese. 

2.  Rinse  18  large  grapes  (about  1 
long;  see  notes),  drain,  and  pat  dry.  Frji 
stem  end,  cut  a  slit  3/4  of  the  way  throi  h 
each  grape,  leaving  opposite  end  t- 
tached.  Fill  each  slit  with  about  xh  <l 
spoon  cheese  mixture.  Squeeze  gnjj 
gently  so  it  clings  to  cheese.  Dip  cheM 
edge  in  minced  salted  roasted  almoigg 
or  pecans  (about  2  tablespoons  total)  ■ 

Per  serving:  71  cal.,  58%  (41  cal.)  from  fat;  I 
1.9  g  protein;  4.5  g  fat  (1.8  g  sat.);  7.4  g  carl| 
(1  g  fiber);  79  mg  sodium;  7.3  mg  chol. 

Grape  Salsa 

prep  time:  About  15  minutes 
notes:  Green  grapes  are  particuhl 
attractive  and  fresh-looking  in  this  nl 
ture.  If  making  up  to  4  hours  aheB 
cover  and  chill.  Serve  with  grilled  fi| 
chicken,  pork,  ham,  or  lamb. 

MAKES:  2  CUpS 

(Source  for  glass  above  on  page  61) 
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i\  Rinse  2  cups  seedless  grapes  (see 
mots)  and  cut  in  half  or  quarters  ('  i-  to 
ij-in.  pieces). 

In  a  bowl,  mix  the  grapes  with  3 
Jplespoons  lime  juice,  2  tablespoons 
linlv  sliced  green  onions,  2  table- 
jloons  chopped  fresh  cilantro,  1  table- 
ioon  minced  fresh  ginger,  and  1  to  2 
Jblespoons  minced  fresh  jalapeho 
Jiili,  to  taste. 

|r  \  *  cup:  31  cal.,  5.8%  (1.8  cal.)  from  fat; 
I  g  protein;  0.2  g  fat  (0.1  g  sat.);  7.8  g  carbo 
Tg  fiber);  2.2  mg  sodium;  0  mg  chol. 

Grilled  Grapes 
in  Salami  Bonnets 

ep  and  cook  time:  About  10  minutes 
tes:  Use  large  grapes  of  any  color, 
sed;  varieties  that  work  well  include 
d  Globe.  Christmas  Rose,  and  Ribier. 
ak  wood  skewers  in  water  at  least  30 
nutes  before  using. 
KES;  12  pieces;  3  or  4  appetizer  servings 

Lay  12  thin  slices  dry  salami  (2V2  in. 

ide)  flat.  Set  1  grape  (3  4  to  1  in.  long; 

e  notes)  on  each  slice.  Fold  salami 

[ges  around  each  grape  and  run  a  thin 

ood  skewer  through  salami  on  one 

e.  into  grape,  and  out  through  salami 

the  other  side. 

Set  skewers  on  a  barbecue  grill  over 
t  coals  or  high  heat  on  a  gas  grill  (you 
m  hold  your  hand  at  grill  level  only  2 
D  3  seconds);  close  lid  on  gas  grill, 
ook.  turning  once,  until  salami  is 
ghtly  browned,  about  3  minutes  total. 

en  er  serving:  78  cal.,  58%  (45  cal.)  from  fat; 
4  g  protein;  5  g  fat  (1.8  g  sat.);  5-5  g  carbo 
).5  g  fiber);  264  mg  sodium;  11  mg  chol. 
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Grape-Bulgur  Wheat  Salad 

prep  and  cook  TIME:  About  35  minutes 
notes:  Any  grape  suits  this  salad. 
makes:  5  or  6  servings 

1  cup  bulgur  wheat 

3    cups  grapes  (see  notes),  rinsed, 
cut  in  half,  and  seeded  if  desired 

2/3    cup  chopped  red  onion 

2  teaspoons  finely  shredded  orange 
peel 

1    cup  orange  juice 

V3    cup  chopped  fresh  mint  leaves 

3  tablespoons  lemon  juice 

1    teaspoon  ground  coriander 

Salt  and  pepper 

Romaine  lettuce  leaves,  rinsed 
and  crisped 

1.  In  a  large  bowl,  combine  bulgur  and 
2  cups  boiling  water.  Let  stand  until  bul- 
gur is  tender  to  bite,  about  30  minutes. 
Pour  into  a  fine  strainer  to  drain. 

2.  Return  bulgur  to  bowl.  Add  grapes, 
onion,  orange  peel,  orange  juice,  mint, 
lemon  juice,  and  coriander.  Mix,  and 
season  to  taste  with  salt  and  pepper. 

3.  Line  a  platter  or  wide  bowl  with  ro- 
maine leaves.  Mound  salad  on  leaves. 

Per  serving:  139  cal.,  3.9%  (5.4  cal.)  from  fat; 
3.9  g  protein;  0.6  g  fat  (0.1  g  sat.);  33  g  carbo 
(5.7  g  fiber);  10  mg  sodium;  0  mg  chol. 

Grape  Pizza 

prep  and  cook  time:  About  45  minutes 
notes:  For  colorful  results,  combine 
green,  red,  and  dark-skinned  grapes. 
makes:  8  appetizer  servings 

1    tablespoon  olive  oil 
All-purpose  flour 

1  pound  frozen  bread  dough, 
thawed 

IV2    cups  seedless  grapes  (see  notes), 
rinsed 

2  tablespoons  grated  parmesan 
cheese 

1    teaspoon  fresh  rosemary  leaves 
or  dried  rosemary 

1  teaspoon  sugar 

2  tablespoons  thin-sliced 
prosciutto,  slivered  (optional) 

1.  Rub  a  12-inch  pizza  pan  with  V2  the 
olive  oil. 

2.  On  a  lightly  floured  board,  knead 
dough  into  a  ball;  roll  into  a  10-  to  12- 
inch  round.  Put  dough  in  pan,  and  press 
or  stretch  to  edges;  if  dough  springs 


back,  let  rest  a  few  minutes,  then  press 
again.  Rub  dough  with  remaining  oil. 
Let  stand  in  a  warm  place,  uncovered, 
until  slightly  puffy,  10  to  15  minutes. 

3.  Scatter  grapes,  cheese,  rosemary,  and 
sugar  evenly  over  dough. 

4.  Bake  on  the  bottom  rack  of  a  450° 
oven  for  10  minutes  (8  minutes  in  a 
convection  oven).  Sprinkle  prosciutto 
evenly  over  pizza.  Continue  baking  un- 
til crust  is  well  browned  on  top  and  bot- 
tom, 12  to  15  minutes  longer  (7  to  10 
minutes  in  a  convection  oven).  Cut  into 
wedges  and  serve  warm  or  cool. 

Per  serving:  172  cal.,  18%  (31  cal.)  from  fat; 
5  g  protein;  3.4  g  fat  (0.5  g  sat.);  31  g  carbo 
(1.4  g  fiber);  353  mg  sodium;  1  mg  chol. 

Chicken  with  Grapes 

prep  and  cook  time:  About  25  minutes 
notes:  Large  Red  Globe  and  Christmas 
Rose  grapes  are  handsome  in  this  dish, 
but  green  grapes  also  work  well. 
makes:  4  servings 

4   boned,  skinned  chicken  breast 

halves  (5  to  6  oz.  each) 

About  lA  cup  all-purpose  flour 
2    tablespoons  butter  or  margarine 
V3    cup  chopped  shallots 
V2    cup  dry  white  or  rose  wine 
V3    cup  whipping  cream 
V4    cup  fat-skimmed  chicken  broth 

1  tablespoon  chopped  fresh 
tarragon  leaves  or  1  teaspoon 
dried  tarragon 

2  cups  red  or  green  grapes  (see 
notes),  rinsed 

Salt  and  pepper 

Tarragon  sprigs  (optional) 

1.  Place  breast  halves  between  sheets  of 
plastic  wrap.  With  a  flat  mallet,  gently 
but  firmly  pound  breasts  to  lA  inch  thick. 
Coat  chicken  with  flour,  shake  off  excess, 
and  lay  in  a  single  layer  on  plastic  wrap. 

2.  In  a  nonstick  10-  to  12-inch  frying  pan 
over  medium-high  heat,  melt  xh  the  but- 
ter. Fill  pan  with  chicken;  without  over- 
lapping, add  more  as  pieces  shrink,  us- 
ing about  V2  the  chicken.  Cook,  turning 
as  needed,  until  chicken  is  lightly 
browned  on  each  side  and  no  longer 
pink  in  center  (cut  to  test),  3  to  4  min- 
utes total.  Transfer  to  a  platter  and  keep 
warm.  Add  remaining  butter  and  chicken 
and  repeat  step  to  brown  all  the  pieces. 

3.  Add  shallots  to  pan;  stir  until  limp,  1 
to  2  minutes.  Add  wine,  cream,  broth, 
and  chopped  tarragon.  Boil  over  high 
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Grape  choices 

(by  row,  top  to  bottom) 

•Crimson  Seedless:  Bright 
red;  oblong;  sweet-tart 
and  spicy;  firm-crisp. 

•Autumn  Royal:  Purple- 
black  to  jet  black;  oval; 
sweet;  firm  flesh;  seedless. 

•Christmas  Rose:  Dark 
red;  large  tear-drop  shape; 
sweet;  has  seeds. 


•Thompson  Seedless:  Light 
green  to  yellow-green;  ob- 
long; sweet-tart;  crisp. 

•Flame  Seedless:  Deep 
red;  round;  sweet-tart; 
crunchy  with  tender  skin. 

•Black  Corinth  (also  called 
Champagne):  Dark  red  to 
reddish  black;  tiny;  sweet; 
fragile,  with  tender  skin; 
seedless. 

•Ribier:  Blue-black  to  jet 
black;  large,  round;  mild; 
tough  skin;  has  seeds. 


•Red  Globe:  Bright  to  dark 
red;  cherry  size;  sweet, 
juicy;  meaty;  has  seeds. 

•Niabell:  Purple  to  black 
with  frosty  blush;  round, 
Concord  type;  earthy  and 
rich;  thick  skin;  has  seeds. 

•Italia:  Light  green;  round; 
floral,  sweet-tart;  firm  skin; 
has  seeds. 

•Ruby  Seedless:  Deep  red; 
round  to  oval;  sweet; 
crunchy  with  tender  skin. 


heat,  stirring  often,  until  reduced  to  2/i 
cup,  2  to  3  minutes. 
4.  Add  grapes  and  shake  pan  often  until 
fruit  is  hot,  about  1  minute.  Pour  sauce 
over  chicken.  Add  salt  and  pepper  to 
taste.  Garnish  with  tarragon  sprigs. 

Per  serving:  355  cal.,  35%  I  L26  <  al.)  from  rat; 
35  g  protein;  14  g  fat  (7.9g  sat.);  17 g  carbo 

(1.1  ^  fiber);  166  nit;  sodium:  L20mgchol. 

Butter  Kuchen  with  Grapes 

prep  and  cook  time:  About  50  min- 
utes, plus  30  minutes  to  cool. 
notes:  Dark  Niabell  grapes  stand  out 
boldly  in  this  buttery  cake.  If  making  up 
to  1  day  ahead,  cool,  cover,  and  chill. 
makes:  8  servings 


About  '/2  cup  (%  lb.)  butter  or 
margarine,  at  room  temperature 

About  1  cup  all-purpose  flour 

About  '/2  cup  granulated  sugar 

3   large  eggs 

3/4    teaspoon  grated  lemon  peel 

Vfc    teaspoon  vanilla 

1 '  i    to  2  cups  blue-black  grapes  (see 
notes) 

Powdered  sugar 

1.  Butter  and  flour  an  11-inch  tart  pan 
with  removable  rim. 

2.  In  a  bowl  with  a  mixer,  beat  x/i  cup 
butter  with  Vi  cup  granulated  sugar  un- 
til smooth. 


3.  Add  eggs,  1  at  a  time,  beating  tr 
oughly  after  each  addition.   Beat| 
lemon  peel  and  vanilla. 

4.  Add  1  cup  flour  and  mix  well.  Sprt| 
batter  evenly  in  tart  pan. 

5.  Rinse  grapes,  cut  in  half,  and  see<| 
desired.  Arrange  grapes,  cut  side 
evenly  over  batter.  Sprinkle  with  ab(j 
1  tablespoon  granulated  sugar. 

6.  Bake  in  a  375°  oven  until  cake  fe 
firm  in  the  center  when  lightly  press! 
30  to  35  minutes  (about  20  minutes  il 
convection  oven).  Cool  on  a  rack| 
least  30  minutes.  Remove  pan  rim. 
powdered  sugar  generously  over  wa| 
or  cool  cake  just  before  cutting. 

Per  serving:  262  cal.,  48%  (126  cal.)  from  fat| 
4.3  g  protein;  14  g  fat  (8.1  g  sat.);  30  g  carbc 
(0.7  g  fiber);  147  mg  sodium;  112  mg  chol. 

Frosty  Grape  Cooler 

prep  time:  About  7  minutes,  plus 
hour  to  freeze 
notes:  Frozen  grapes  keep  this  put 
cold,  but  they  thaw  enough  in  minu] 
to  nibble  as  you  sip.  Use  one  or  seve| 
colors  of  grapes.  If  freezing  grapes 
to  1  week  ahead,  when  solid,  trans| 
to  a  freezer  container  and  freeze. 
makes:  6  to  8  servings 

1.  Rinse  3  cups  seedless  grapes  (si 
notes),  drain,  and  pat  dry.  Place  in  a  s[ 
gle  layer  in  a  10-  by  15-inch  pan.  Fret| 
until  hard,  at  least  1  hour. 

2.  In  a  2-  to  3-quart  pitcher  or  bowl,  col 
bine  1  can  (12  oz.)  thawed  frozen  whil 
grape  juice  concentrate  and  1  botj 
(33.8  oz.)  chilled  soda  water.  Add  grapj 
and  stir  to  blend.  Pour  into  glasses. 

Per  serving:  155  cal.,  1.7%  (2.7  cal.)  from  fat  J 
0.4  g  protein;  0.3  g  fat  (0.1  g  sat.);  38  g  carbc| 
(1  g  fiber);  31  mg  sodium;  0  mg  chol. 

Grape  Sparkler 

prep  time:  About  1  minute 

notes:  Use  a  fruity  sparkling  wine  sul 

as  Asti  Spumante,  Blanc  de  Noir,  or  d| 

mestic  brut. 

makes:  1  serving 

Rinse  and  drain  1  or  2  small  clustel 
(about  2  in.  long)  Black  Corinth  (Chail 
pagne)  grapes  and  hang  over  the  rim  F 
a  champagne  flute  or  wine  glass.  Acl 
about  H  cup  chilled  sparkling  wine  (si 
notes)  to  glass,  then  1  to  2  tablespool 
chilled  Moscato  di  Canelli,  to  taste.  Ni| 
ble  grapes  as  you  sip  wine. 

Per  serving:  91  cal.,  1%  (0.9  cal.)  from  fat; 
0.2  g  protein;  0.1  g  fat  (0  g  sat.);  6.1  g  carbo 
(0.3  g  fiber);  5.7  mg  sodium;  0  mg  chol.  ♦ 
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BEAUTIFULLY    DESIGNED. 

POWERFULLY    BUILT. 

GENETICALLY    ENGINEERED 
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The  GMC  Yukon  Denali  is  the  great-great-grandchild  of  trucks  that  helped  win 


^SJ  1         |  '         I      wars,  put  out  fires,  and  break  the  sound  barrier.  Not  the  typical  stuff  of  a  luxury 
prt  utility  vehicle.  But  add  to  that  four  seats  with  heated,  leather  seating  surfaces,  a  Bose*  Acoustimass* 


lio  system,  refined  suspension,  and  a  powerful  255~horsepower  Vortec  V8  engine, 

1  you  have  a  new  height  of  luxury.  Call  1-888-GMC-DENALI  orwww.denali.gmc.com.     Do  one  thing.  Doit  well™ 
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Making  great  meals  has  never  been  easier — just  look  for  the  new  Great  Meal  Ideas  center  in  the  meat  department 
of  your  neighborhood  Safeway  store!  No  need  to  plan  ahead:  in  one  place  you'll  find  quick  and  easy  recipes  tested  in 
the  Sunset  kitchens,  plus  the  ingredients  you  need  to  make  simple,  super  meals  any  day  of  the  week.  To  find  a 
Safeway  Great  Meal  Ideas  center  near  you,  call  (877)  326-1186.  And  see  just  how  effortless  serving  great  meals  can  be. 


Honeyed  Chicken 
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Easy  Enchiladas 
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Quick  &  Easy  Broccoli 
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Broiled  Salmon  and  Sherry-Soy  Butter 


Visit 


Great  Meal  Ideas  On-line  Center 

at  www.sunset.com. 
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To  find  your  nearest 
participating  Safeway  store  call 

(877) 326-1186 
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The  Average  Person 
Eats  Chicken  Only  Twice  A  Week. 


Obviously,  The  Average  Person 
Is  Unfamiliar  With  Our  Complete  Line. 


)r  recipe  ideas,  visit  our  website  at  www.ricearoni.com.  or  our  Great  Meal  Ideas  display  at  participating  Safeway  Stores.  To  find  a  store  near  you  call  877-326-1 186. 

The  San  Francisco  Treat® 
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Golden  Grain  Co 
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BAKE  YOUR  WAY  TO 
YOUR  PERFECT  CUSTOM  KITCHE 


r  *~k   Send  in  your  best  recipe  using  C&H  Sugars 

j  Build  your  dream  kitchen  with 

gt'  a  kitchen  designer  chosen 

by  Sunset  Magazine, 

or  win  other  top  baking  prizes! 


&H  1999  Baking  Contest 


* 


Because  sugar  is  a  key  baking  ingredient,  C&H  invites  you  to  enter  the  "C&H  1999  Baking  Contes 


Send  us  your  best  reeipe  using  C&H  Sugar  for  a  ch 


HOW  TO  ENTER:  Complete  an  Official  Entry 
Form  found  on  C&H  displays  at  participating  retailers, 
or  hand  print  your  name,  complete  residential  address, 
telephone  number,  and  the  name  and  categor)  of  your 
recipe  on  a  3"x5"  card.  On  a  separate  piece  .if  paper, 
print  or  type  your  original  recipe  '  rt  in  one 

of  these  categories:  Cookies,  Cakes,  or  Dessert  Pies. 
Recipe    must    contain    at    least    out     (  iuct. 

Optional:   In    100   words  or  less,   desci  you 

chose  the  recipe.  Submit  your  recipe  entry,  Offii  ial 
1  niiy  Form  or  3"x5"  card,  and  one  if  of 

purchase  (UPC  Symbol)  from  any  C&H  product  to: 
C&H  1999  Baking  Contest,  P.O.  Box  [1  9 
Maple  Plain,  MN  55593-1 199. 

Entry  Deadline:  January  31,  2000. 
i  only  to  legal  I  LS.  residents  18  wars  of  age  or  older. 


wue  to  won 


All  recipe  entries  must  be  received  by  I/3I/00.  Each 
entry  must  be  different  and  mailed  separately.  Residents 
of  VT  or  MD  only  are  not  required  to  submit  a  proof 
of  purchase.  Entries  not  satisfying  the  Official  Rules  in 
any  respect  will  be  automatically  disqualified.  For 
Official  Rules,  mail  a  SASE  to:  C&H  1999  Baking 
Contest  Rules  Request,  P.O.  Box  99I8R,  Maple  Plain, 
MN  55593-9918.  Void  where  prohibited  by  law. 
Sponsored  by  C&H  Sugar  Company,  Inc. 
Judging:  In  phase  one,  all  entries  will  be  evaluated  by 
an  independent  panel  of  Home  Economists,  for  the 
purpose  of  selecting  the  top  5  recipes  in  each  category. 

recipe  entries  will  be  judged  according  to  the 
following     criteria:      Creativity,      Originality     and 

>priate  Use  of  Product.  In  phase  two,  the  recipes 
ot  I       1 5  finalists  will  be  prepared,  tasted,  then  judged 


k  with  a  kitchen  designer  chosen  by  Sunset  Magazine  to  create  the  kitchen  of  your  dream 
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^^-^^  BY     JERRY     ANNE     C 


D  I  V  E  C  C  H  I  O 
PHOTOGRAPHS  BY  JAMES  CARRIER 


Barbecue  a  cross-rib  roast 


(braising  cut 

leaks  out  of  the  pan 

■"he  beef  shoulder,  or 
luck,  gets  lots  of  use,  so 
fc  muscles  in  it — albeit  fla- 
_rful — are  well  developed; 

y  usually  do  best  when 
aised  until  tender.  But 

re's  one  chuck  cut  I  con- 
ler  a  choice  contender  for 
e  barbecue:  a  boned  beef 
Dss-rib  roast.  Cooked  just 
rare  or  medium-rare,  it 
livers  the  chuck's  rich 
»te  with  succulence 
wasted  longer,  the  lean 
ast  gets  dry  and  chewy), 
cording  to  meat  authori- 
s.  the  cross  rib  comes 
)m  the  arm  half  of  a 
uare-cut  chuck.  This  bare- 
>nes  fact  can  be  helpful 

en  you  shop,  because  the 
oss  rib  has  other  poetic  but 
lapproved  (by  the  meat  in- 
jstry)  names:  boneless 
Dston  cut,  boneless  English 
>ast.  or  English  roll.  Regard- 
ss,  it's  a  fairly  inexpensive 
>ast,  easy  to  carve,  and  mar- 
lous  with  curried  potatoes. 

ross-Rib  Roast  with 
turried  Potatoes 

iREP  AND  COOK  TIME:  About 

hours 

otes:  Cook  the  potatoes 
hile  the  roast  is  on  the 
arbecue. 

akes:  8  servings,  plus  left- 
ver  meat 


1  boned,  tied  beef 
cross-rib  roast 

(about  4  lb.) 

3    tablespoons  soy  sauce 

2  tablespoons 
Worcestershire 

2    tablespoons  brown 
sugar 

1  tablespoon  dry 
mustard 

2  teaspoons  fresh  thyme 
leaves  or  dried  thyme 

Curried  potatoes 

(recipe  follows) 

Salt 

1.  Rinse  meat  and  pat  dry.  In 
a  deep  bowl,  mix  soy  sauce, 
Worcestershire,  brown  sugar, 


mustard,  and  thyme.  Add 
beef  and  turn  to  coat.  Cover 
and  chill  at  least  1  hour  and 
up  to  24  hours,  turning 
meat  occasionally. 

2.  Ignite  70  charcoal  bri- 
quets on  the  firegrate  of  a 
barbecue  with  a  lid.  When 
coals  are  spotted  with  gray 
ash,  in  about  20  minutes, 
push  equal  amounts  to  op- 
posite sides  of  firegrate.  Add 
10  more  briquets  to  each 
mound  of  coals  now  and 
every  30  minutes  of  cooking. 
Or  turn  gas  barbecue  to 
high,  cover,  and  heat  10 
minutes,  then  adjust  for  in- 
direct cooking. 

3.  Lift  meat  from  marinade; 
discard  liquid.  Set  meat  on 
center  of  grill,  not  directly 


over  heat.  Covei  barbecue 
(open  vents  for  charcoal). 
Cook  until  a  thermometer 
inserted  in  the  center  of  the 
thickest  part  registers  130° 
for  rare,  50  minutes  to  1 
hour,  or  135°  for  medium- 
rare,  1  to  IV4  hours. 
4.  Set  meat  on  a  carving 
board  and  let  rest  at  least  20 
minutes.  Slice,  and  serve 
with  curried  potatoes.  Sea- 
son to  taste  with  salt. 

Per  serving  of  beef:  418  cal.,  62% 
(261  cal.)  from  fat;  34  g  protein; 
29  g  fat  (11  g  sat.);  2.9  g  carbo 
(0  g  fiber);  330  mg  sodium; 
120  mg  chol. 

Curried  potatoes.  Scrub  3 
pounds  thin-skinned  pota- 
toes (about  lV2  in.  wide), 
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and  bring  3  quarts  water  to 
a  boil  in  a  4-  to  5-quart  pan 
over  high  heat.  Add  pota- 
toes, cover,  and  simmer  until 
tender  when  pierced,  20  to 
30  minutes.  Drain  and  let 
cool  at  least  15  minutes  or 
until  roast  is  cooked. 
While  the  roast  rests,  cut 
potatoes  into  quarters.  Melt 
lA  cup  (Vs  lb.)  butter  or  mar- 
garine with  2  tablespoons 
olive  oil  in  a  12-  to  14-inch 
frying  pan  over  high  heat. 

Add  potatoes  and  turn  often 
with  a  wide  spatula  until 
they  are  just  beginning  to 
brown,  6  to  8  minutes.  Re- 
duce heat  to  medium  and 
push  potatoes  to  sides  of 
pan.  In  the  center  of  the 
pan,  stir  2  tablespoons 
curry  powder  and  1  table- 
spoon mustard  seed  about 
30  seconds,  then  mix  with 
potatoes.  Add  2  cups 
chopped  green  onions  (in- 
cluding tops)  and  mix  until 
hot,  about  2  minutes. 

Per  serving:  240  cal.,  38%  (90  cal.) 
from  fat;  4.3  g  protein;  1(1  g  fat 
(4.2  g  sat.);  34  g  carbo  (4.2  g 
fiber);  79  mg  sodium;  16  mg  chol. 


Seeds  of 
change 

■  Nothing  is  new  under  the 
sun,  but  sometimes  the 
word  is  slow  to  circulate. 
For  years,  to  avoid  stains 
and  spatters  when  peeling 
a  pomegranate,  I've  scored 
the  thick  skin,  then  held  the 
fruit  underwater  in  a  bowl 
to  break  it  apart  and  rub  the 
edible  seeds  free.  But  a 
Persian  friend  showed  me 
an  old  trick  that  speeds  up 
the  process.  It's  surprisingly 
neat,  but  working  in  a 
deep  bowl  is  still  a  wise 
precaution. 

Cut  the  pomegranate  in 
half  with  a  sharp  knife  (a). 
Along  the  cut  edge  of  each 
half,  make  4  equally  spaced 
vertical  cuts  V4  to  1  inch 
long  and  deep  (b).  Hold  a 
pomegranate  half,  seeds 
down,  over  a  deep  bowl  and 


pull  the  fruit  open  but  not 
apart,  using  equal  pressure 
from  both  hands  (c).  Hold- 
ing the  pomegranate  half, 
seeds  down,  in  the  palm  of 
one  hand,  whack  the  top  of 
the  fruit  with  the  back  of  a 
large  spoon  (d).  The  seeds 
will  just  fall  out  (e). 


A  zippy 
Asian  herb 


■  Rau  ram  (pronounced  rau-roora)  is  also 
known  as  Vietnamese  coriander  or  mint. 
But  the  herb  {Polygonum  odoratum)  is  ac- 
tually a  member  of  the  buckwheat  family. 
To  my  palate,  rau  ram  resembles  a  blend  of 
coriander  and  purple  basil,  with  a  unique 
electric  zing  and  curiously  pleasant  afteref- 
fect. It's  a  taste  adventure  to  seek  out  in 
Southeast  Asian  markets,  many  farmers' 
markets,  and,  sometimes,  supermarkets. 

Rau  Ram  Chicken  Salad 

prep  and  cook  time:  About  20  minutes 

notes:  Garnish  this  Vietnamese-style  salad 
with  rau  ram  leaves  or  sprigs.  If  you  can't 
find  this  herb,  season  the  salad  with  2  table- 
spoons each  chopped  fresh  basil  (green  or 
purple)  leaves  and  fresh  cilantro. 
makes:  4  servings 

6   ounces  dried  capellini  pasta 

2    cups  boned,  skinned  cooked 
chicken 


H   cup  seasoned  rice  vinegar 

About  2  tablespoons  Asian  fish  sauce 

(nuoc  mam  or  nam  pla) 

lMj    tablespoons  minced  fresh  ginger 

2    to  3  tablespoons  chopped 
fresh  rau  ram 

V2   cup  chopped  salted  roasted  peanuts 

1.  In  a  4-  to  5-quart  pan  over  high  heat, 
bring  2  quarts  water  to  a  boil.  Add  the 
pasta,  stir,  and  cook  until  tender  to  bite, 
5  to  6  minutes.  Drain,  immerse  in  cold 
water  until  cool,  about  3  minutes,  and 
then  drain  again. 

2.  Meanwhile,  tear  chicken  into  shreds 
and  place  in  a  bowl.  Add  vinegar,  fish 
sauce,  ginger,  cool  noodles,  and  2  table- 
spoons rau  ram.  Mix,  and  add  more  rau 
ram  to  taste.  Mound  salad  onto  plates  and 
sprinkle  equally  with  peanuts. 

Per  serving:  433  cal.,  33%  (144  cal.)  from  fat; 
32  g  protein;  16  g  fat  (2.9  g  sat.);  41  g  carbo 
(2.8  g  fiber);  831  mg  sodium;  62  mg  chol. 

(Tableware  sources  on  page  61) 
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)me  people  go  through  a  lot  just  to  get 
great-tasting  water. 


» 


Now  there's  a  better  way. 


MP 

Great -Tasting  Filtered  Water 


The  new  PureTouch  faucet  from 


Moen  has  a  built-in  filter  that  makes 


getting  quality  water  as  easy  as  push- 


ing a  button.  An  indicator  even  shows 


you  how  much  life  the  filter  has  left, 


so  you  can  be  sure  you'll  get  great- 


tasting  water  with  every  glass.  For  a 


free  brochure,  call  1-877-DRINK-H20 


or  just  visit  us  at  www.pure-touch.com 


for  the  dealer  nearest  you. 


Exclusively  from 

CtfMOEN 

Buy  it  for  looks.  Buy  it  for  life." 


©1999  Moen  Incorporated 
is  a  Fortune  Brands  Company  {NYSE:FO}. 
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Cheese 
in  the  news 

■  Chef  Gayle  Tanner  baked 
the  unique  cheesecake  that 
took  first  place  at  a  recent 
Quady  Winery  dessert  pair- 
ing competition.  As  judges, 
we  were  captivated  by  its 
refreshing  tang,  which  came 
from  fresh  goat  cheese. 
Tanner's  recipe  specifies  a 
mild  one.  A  kinder,  gentler 
goat  cheese  the  Norwegians 
have  recently  sent  us  is 
perfect.  Soft,  white,  deli- 
cately tart  Snofrisk  {snow 
fresh  in  Norwegian)  is  made 
with  80  percent  goat's  milk 
and  20  percent  cow's 
cream.  It's  available  at 
supermarkets  in  4.4-ounce 
triangular  plastic  tubs, 
priced  comparably  to  fresh 
chevre  cheeses.  This 
cheesecake — lighter  and 
more  cakelike  than  most 
versions — made  with 
Snofrisk,  will  convert  all 
those  who  think  mild  goat 
cheese  is  an  oxymoron. 


Tanner  Cheesecake 

PREP    AND    COOK    TIME:    \Xh 

hours,  plus  2  hours  to  chill 
makes:  8  or  9  servings 

2  cups  orange  muscat 
wine,  such  as  Essencia, 
or  2  tablespoons  each 
thawed  frozen  orange 
juice  concentrate  and 
water 

3  packages  (4.4  oz.  each) 
fresh  cheese  made 
with  goat's  milk  and 
cow's  cream,  or  1 1 

ounces  fresh  chevre 
(goat)  cheese  or  cream 
cheese 

About  3/4  cup  sugar 

3    tablespoons  all- 
purpose  flour 

1    teaspoon  grated 
orange  peel 

1    teaspoon  vanilla 

6    large  eggs,  separated 

1.  In  a  3-  to  4-quart  pan 
over  high  heat,  boil  wine 
until  reduced  to  V4  cup  (add 
water  if  reduced  too  much; 
if  using  orange  juice  con- 
centrate, mix  with  water  but 
do  not  reduce).  In  a  bowl, 
with  a  mixer,  beat  reduced 
wine,  cheese,  lA  cup  sugar, 
flour,  orange  peel,  and 


vanilla  until  well  blended. 

2.  Butter  a  9-inch  cheese- 
cake pan  with  removable 
rim;  dust  pan  with  sugar. 

3.  Put  egg  whites  in  a  large, 
deep  bowl  and  yolks  in  the 
cheese  mixture.  Beat  cheese 
mixture.  Wash  beaters. 

4.  Whip  egg  whites  on  high 
speed  until  thick  and  foamy. 
Gradually  add  lh  cup  sugar 
and  continue  to  beat  until 
whites  hold  soft,  round 
peaks,  1  to  2  minutes  longer. 

5.  Fold  into  cheese  mixture. 
Scrape  batter  into  pan. 


6.  Bake  in  a  325°  oven  ur 
cake  just  begins  to  pull 
from  pan  sides  and  jiggle; 
but  isn't  soupy  in  center 
when  pan  is  gently  shake: 
35  to  45  minutes  (30  to  3 
minutes  in  a  convection 
oven).  Cool  on  a  rack  (cal 
settles)  about  1  hour;  cov 
and  chill  until  cold,  at  lea 
1  hour  and  up  to  2  days. 
Remove  pan  rim. 

Per  serving:  265  cal.,  54% 
(144  cal.)  from  fat;  7.5  g  prote 
16  g  fat  (6.6  g  sat.);  30  g  carbc 
(0.1  g  fiber);  303  mgsodium; 
165  mg  chol. 


Measured 
steps 


■  They  say  anyone  can  follow  a  recipe.  But 
even  experienced  cooks  know  things  don't 
always  work  out.  Often  the  problem  lies  in 
how  the  ingredients  are  measured — and  what 
they're  measured  in. 

•Clear  cups,  with  pour  spouts,  are  primarily  for 
liquids.  They  come  in  multiple-quart  and  1-,  2-, 
and  4-cup  sizes,  with  measurements  marked 
on  the  sides.  Set  on  a  level  surface  and  pour  in 
ingredients;  read  markings  at  eye  level.  The 
larger  sizes  also  work  well  for  chunky  foods  like 
vegetables  (cherry  tomatoes,  broccoli  florets, 
hunks  of  squash),  cut-up  fruit,  and  berries. 
•Metal  or  plastic  cups,  for  measuring  dry  in- 
gredients, come  in  sets  of  Va,  Vz,  V2,  and  1  cup; 
some  sets  also  include  a  Vs-cup  or  2-cup  or 
larger  unit.  Fill  to  the  brim  and  scrape  the  ingre- 


dient level  with  a  spatula  or  straight-sided  knife. 
How  you  fill  the  cup  depends  on  the  ingredient. 
Pour  or  spoon  in  granulated  sugar,  salt,  grains, 
cornmeal,  and  other  substances  that  don't  pack 
down.  Pack  in  brown  sugar,  soft  cheeses,  and 
solid  fats.  Spoon  or  drop  in  shredded  cheeses 
and  leafy  vegetables  (unless  recipe  says  to 
pack).  To  measure  fluffy  items  like  flour,  pow- 
dered sugar,  or  cornstarch,  stir  them  first,  then 
gently  spoon  into  cup;  if  you  scoop  them  with 
the  cup  or  tap  it  to  settle  the  contents,  you  can 
get  as  much  as  25  percent  more  in  the  cup. 
•Standard  measuring  spoons  come  in  sets  of 
1  tablespoon,  1 ,  V2,  and  Va  teaspoon,  and 
sometimes  V&  teaspoon.  Use  these  for  both  liq- 
uid and  dry  ingredients,  pouring  liquids  to  the 
rim  and  scraping  dry  ingredients  level  with  rim.  ♦ 
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There's 

a  brand 
^  new  way 
toget 

fresh  with 
Marie. 


New...  and  fresh  on  your  stovetop. 

Marie  makes  it  special,  you  cook  it  in  minutes. 


Complete  Skillet  Meals 


The  Wine  Guide 

BY       KAREN       MacNEIL-FIFE 


A  matter  of  taste 

■  The  idea  that  any  of  us  needs  to  learn 
how  to  taste  seems  almost  ludicrous.  By 
adulthood,  after  all,  we've  had  consid- 
erable practice. 

But  does  simply  having  mastered  eat- 
ing and  drinking  really  mean  we  know 
how  to  taste?  I  would  submit  that  it 
doesn't.  When  it  comes  to  wine,  if  you 
don't  taste  and  smell  correctly,  you  miss 
a  lot  of  delicious  pleasure  in  the  glass. 

Now  1  admit  that  wine  tasting  seems 
to   invite    affectation.    But   wine-snob 
exhibitions  aside,  there  is  a  way  of  tast- 
ing   that    pro- 
SUNSET'S  STEAL      fessionals   use 
OF  THE  MONTH  to  maximize  a 

Pine  Ridge  Chenin         wine's  flavors. 
Blanc-Viognier  1998      Look    at    the 
(Napa  Valley),  $1 1 .  wjne.  when  I 

Wonderful  rose  and         first       started 
apricot  aromas;  crisp,      studying  wine 

yet  juicy  mouth-feel. 

20  years   ago, 

I'd  watch  the 
experts  exam- 
ining    glasses 

so  intently  you'd  think  there  was  buried 

treasure  in  them.  I'd  wonder  what  they 

could  possibly  be  looking  for. 

Primarily  color,  as  it  turns  out.  Color  is 

a  clue  to  the  wine's  age.  White  wines  get 
,;^  they  get  older.  Red  wines  do 

just  die  opposite;  they  get  lighter. 


Great  with  spicy  food. 

—  KAREN  MacNEIL-FIFE 


A  MINI  WINE  COURSE 

Compare  the  pairs.  In  the  "finish"  category, 
which  do  you  think  has  the  longer? 

BODY 

■  Bonny  Doon  Pacific  Rim  Riesling  1997 
(America),  $9.  A  super-crisp  Riesling,  so 
light-bodied  it's  almost  sheer. 

■  St.  Francis  "Old  Vine"  Zinfandel  1997 
(Sonoma  County),  $24.  Big,  exuberant, 
jamlike  fruit  gives  this  wine  a  round,  full  body. 

MOUTH-FEEL 

■  Covey  Run  Fume  Blanc  1997 
(Washington),  $7.  Zingy,  snappy,  and  tart, 
this  wine  has  a  thirst-quenching  texture. 

■Turnbull  Cabernet  Sauvignon  1996 
(Napa  Valley),  $22.  As  soft  as  a  blanket,  this 
Cabernet  is  also  packed  with  juicy  red  fruits. 

FINISH 

■  Domaine  Grand  Archer  Chardonnay 
1997  (Sonoma  County),  $15.  Beautiful 
balance,  with  creamy  apple-tart  flavors  and 
a  (you  decide)  finish. 

■  Grgich  Hills  Chardonnay  1996  (Napa 
Valley),  $30.  The  wine  equivalent  of  French 
vanilla  ice  cream,  with  a  (you  decide)  finish. 


Color  is  also  a  clue  to  the  grape  vari- 
ety. Because  the  pigments  of  grape  skins 
differ  from  variety  to  variety,  so  do  the  ul- 
timate colors  of  the  wines.  Pinot  Noir 
grapes  make  brick-colored  wine.  Gamay 
is  Jell-O  red.  Zinfandel  can  be  electric 
purple,  Nebbiolo  almost  black.  Observ- 
ing the  color  prepares  your  mind  for  the 
sensory  experience  to  come. 
Swirl  it.  Prove  to  yourself  how  critical 
swirling  is:  Pour  the  same  wine  into  two 
glasses.  Swirl  one  glass;  don't  swirl  the 
other.  See  which  one  you  can  taste  bet- 
ter. I  guarantee  it's  the  swirled  one. 

Swirling  "opens  up"  a  wine  by  mixing 
it  with  molecules  of  oxygen,  which 
makes  the  flavors  and  aromas  more 
pronounced.  Hence,  more  pleasure. 
Almost  all  wines — whites,  reds,  roses — 
should  be  swirled  before  you  taste 
them.  The  only  exceptions  are  sparkling 
wines  and  Champagnes.  Swirling  these 
might  cause  the  bubbles  to  go  flat,  and 
the  bubbles  themselves,  rising  in  the 


tall,  thin  flute,  help  open  up  the  winl 
Smell  it.  Some  chemists  have  suggesl 
that  wine  is  a  virtually  tasteless  liqj 
that  happens  to  be  deeply  fragra 
Whether  that's  true  or  not,  smell| 
a  wine  is  critical  to  tasting  it.  The  hig 
exposed  receptor  nerve  cells  in  yd 
nose,  which  absorb  every  aroma  mdj 
cule  you  breathe  in,  flash  informatj 
to  the  olfactory  bulb  of  the  brain.  If  ] 
do  not  smell  a  wine,  very  little  infon| 
tion  about  it  goes  to  your  brain. 

How  do  you  smell  correctly?  Get  y<| 
nose  into  the  glass  near  the  liquid, 
take  a  series  of  short,  quick  sniffs.  Ncl 
ing  is  achieved  by  holding  your  nosj 
inches  above  the  glass  and  taking  one 
lite  whiff.  Since  the  nose  fatigues  quic| 
try  to  assess  the  aromas  immediately. 
Taste  it.  A  wine's  "taste"  is  made  u[ 
body,  mouth-feel,  and  flavor. 

The  body  of  a  wine  is  its  weight  in 
mouth.  Wines  can  be  light-,  mediuJ 
or  full-bodied,  depending  on  alcoil 
content  (the  more  alcohol,  the  full 
the  body).  A  light-bodied  wine,  I 
skim  milk,  slides  easily  down  ycj 
throat.  A  medium-bodied  wine  11 
more  viscosity,  like  whole  milk.  A  fil 
bodied  wine  seems  to  coat  your  pala| 
like  half-and-half. 

A  wine's  mouth-feel  is  its  texture, 
the  tactile  impression  it  leaves.  Fabrl 
are  often  used  as  metaphors.  Wines  cl 
be  as  smooth  as  silk,  as  scratchy] 
wool,  or  as  soft  as  flannel. 

And  finally,  there's  flavor,  perceived I 
taste  buds — groups  of  receptor  cells  ell 
tered  together  on  your  tongue.  They  (I 
pick  up  a  seemingly  infinite  numberl 
wine  flavors:  apples,  butterscotch,  oliv| 
blackberries,  mushrooms — you  name 

The  single  most  important  aspect  I 
tasting,  however,  is  simply  this:  "Yl 
must  hold  the  wine  in  your  mouth  lol 
enough  to  register  an  impression-l 
few  seconds,  at  least.  And  with  gnl 
wines,  the  flavors  have  an  almost  mal 
cal  ability  to  last  and  last,  even  afj 
you've  swallowed.  This  is  called  a  "lol 
finish,"  and  it's  one  of  the  most  sedi| 
tive  attributes  a  wine  can  possess.  ♦ 
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The  Quick 


MEALS  IN  30  MINUTES  OR  LESS 

BY      ANDREW      BAKER 


MENU 

Penne  with  Mustard  Greens  and 
Italian  Oven-fried  Meatballs 

Tomato  Wedges  with  Lemon-flavor  Oil 
and  Fresh-Ground  Black  Pepper 

Grissini  Breadsticks 

Purchased  Tiramisu 


Beef  gets  a  round 

■  If  you  love  meatballs  but  hate  the  mess 
of  pan-browning  them,  turn  to  the  oven 
for  a  quick  fix.  Shaped  and  baked,  oven- 
fried  meatballs  are  ready  in  minutes. 
Spice  up  basic  ground  beef  with  Italian 
sausage,  or  give  it  an  aromatic  Middle 
Eastern  spin  with  pine  nuts  and  cinna- 
mon. Ground  turkey  with  sage  and  cran- 
berries makes  an  all-American  blend. 

Mix  and  match  any  of  the  meatball  fla- 
vor variations  with  the  serving  sugges- 
tions that  follow:  tossed  with  penne  and 
pungent  mustard  greens,  sandwiched 
with  cheese  and  arugula  in  a  French  roll, 
or  wrapped  with  lettuce  and  dolloped 
with  yogurt  in  pocket  bread. 

Italian  Oven-fried  Meatballs 

prep  and  cook  time:  About  20  minutes 
notes:  Serve  meatballs  plain  or  use 
them  in  the  main  dishes  that  follow. 
makes:  4  servings 


1    large  egg 

l/2   pound  hot  Italian  sausages 

V2    pound  ground  lean  beef 

3    tablespoons  fine  dried  bread 
crumbs 

3    tablespoons  fat-skimmed  chicken 
broth  or  water 

l/3    cup  finely  chopped  green  onions 

Salt 

1.  In  a  large  bowl,  beat  egg  with  a  fork 
to  blend.  Squeeze  sausages  from  cas- 
ings into  bowl;  discard  casings.  Add 
beef,  bread  crumbs,  broth,  and  green 
onions.  Mix  well  with  your  hands. 

2.  Shape  mixture  into  l1/2-inch  balls.  Set 
balls  slightly  apart  in  a  rimmed  10-  by 
15-inch  pan. 

3.  Bake  in  a  450°  oven  until  no  longer 
pink  in  the  center  (cut  to  test),  about  12 
minutes  (about  9  minutes  in  a  convec- 
tion oven).  Add  salt  to  taste. 

Per  serving:  289  cal.,  62%  (180  cal.)  from  fat; 
21  g  protein;  20  g  fat  (7.2  g  sat.);  5  g  carbo 
(0.4  g  fiber);  470  mg  sodium;  118  mg  chol. 

Turkey-Sage  Meatballs.  Follow  direc- 
tions for  Italian  Oven-fried  Meatballs 
(preceding),  but  instead  of  sausages 
and  beef  use  1  pound  ground  turkey. 
Add  3  tablespoons  chopped  fresh  sage 
leaves  or  1  teaspoon  dried  sage  and 


i 


cup  chopped  dried  cranberries. 


Pei  serving:  255  cal.,  46%  (117  cal.)  from  fat; 
23  g  protein;  13  g  fat  (3.6  g  sat.);  10  g  carbo 
(0.8  g  fiber);  133  mg  sodium;  110  mg  chol. 


Kofte  Meatballs.  Follow  directions  fid 
Italian  Oven-fried  Meatballs  (precet) 
ing),  but  omit  sausages  and  increas 
ground  lean  beef  to  1  pound.  Add 
tablespoons  pine   nuts,    1   teaspool 
ground  cumin,  x/i  teaspoon  groun| 
cinnamon,  and  xh  teaspoon  pepper. 

Per  serving:  306  cal.,  59%  (180  cal.)  from  fat; 
25  g  protein;  20  g  fat  (7  g  sat.);  6  g  carbo 
(1.3  g  fiber);  113  mg  sodium;  119  mg  chol. 

3  quick  meatball  entrees 

Penne  with  Mustard  Greens  and  Mea 
balls.    While   meatballs    (precedin 
bake,  in  a  5-  to  6-quart  pan,  combi 
V4  pound  dried  penne  pasta,  2V2  cu 
fat-skimmed  chicken  broth,  and  2] 
cups  water  and  stir  frequently  ovi 
high  heat  until  pasta  is  tender  to  bit 
about  15  minutes.  Add  11  cups  (abo 
3/4  pound)  chopped  mustard  gree: 
(leaves  only),  1  more  cup  fat-skimme 
chicken  broth,  and  cooked  meatball 
Stir  until  greens  are  wilted  and  mea 
balls  are  hot,  about  3  minutes.  Transfe 
to  a  wide  bowl;  scatter  IV2  cups  (aboi 
6  oz.)  shredded  fontina  cheese  ove 
pasta,  makes:  4  servings. 

Per  serving  with  Italian  meatballs:  823  cal, 
38%  (315  cal.)  from  fat;  52  g  protein;  35  g  fat 
(16  g  sat.);  73  g  carbo  (3  g  fiber);  903  mg 
sodium;  168  mg  chol. 

Meatball    Sandwich.     Slice    open 
French  rolls  (about  6  in.  long)  an 
toast  cut  sides.  Place  yh  cup  (2  cup 
total)  rinsed  and  crisped  arugula  on 
cut  side  of  each  roll.  Set  hot  meatba 
(preceding)  on  arugula  and  top  wit 
thinly  sliced  gouda  cheese  (about  4  o: 
total).  Add  Dijon  mustard  to  taste. 
makes:  4  servings. 

Per  serving  with  turkey-sage  meatballs: 
529  cal.,  39%  (207  cal.)  from  fat;  36  g  protein; 
23  g  fat  (8.9  g  sat.);  43  g  carbo  (2.7  g  fiber); 
745  mg  sodium;  143  mg  chol. 

Meatball-stuffed  Pocket  Breads.  Cut 
pocket  breads  (6  in.)  in  half  crosswisd 
fill  halves  with  cooked  meatballs  (pr<| 
ceding),  and  add  plain  nonfat  yogui  I 
(V2  to  1  cup  total)  and  shredded  lettucj 
(about  2  cups  total)  to  taste. 
makes:  4  servings. 

Per  serving  with  kofte  meatballs:  492  cal., 
38%  (189  cal.)  from  fat;  32  g  protein;  21  g  fat 
(7.2  g  sat.);  43  g  carbo  (2.5  g  fiber);  458  mg 
sodium;  119  mg  chol.  ♦ 
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IX  OF 
AMERICA'S  TOP 
10  CHAMPIONS 
EAT  PRO  PLAN. 


brand  DOG  FOOD 
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hach  year,  when  the  American  Kennel  Club 
tallies  scores  Irom  some  ol  the  toughest 
competitions  around  the  country,  10  dogs 
emerge  as  the  top  all-breed  champions. 
Johnny  is  one  ol  these  elite. 

Johnny  is  the  product  ol  phenomenal  genes. 
But  without  superb  nutrition,  he  might  never 
have  achieved  his  championship  potential. 

1  hat  s  why  handler  crin  Roberts  insists  on 
Pro  Plan. 

Its  cutting-edge  lormula  not  only  supports 
Johnny's  athleticism  and  radiant  good  looks, 
but  also  lays  the  nutritional  groundwork  lor 
longevity,  robust  good  health  and  an  overall 
ability  to  thrive. 

We  call  it  Pro  Plan  vitality.  And  your  dog 
doesn't  need  to  be  a  champion  to  get  it.  Just 
the  unsurpassed  nutrition  in  this  bag. 
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Promotes  Vitality  for  Life 

Visit  www.proplun.com  to  locate  trie  nearest  pet  store.  Iced 
store  or  vctcrinury  clinic  wnere  Pro  I  Ian  is  available. 


7)  1999  Pro- Visions  Pel  Specialty  Enterprises,  A  Division  of  Ralston  Purina' Company 
'Top  10  List.  Final  1998  Statistics.  Top  10  All  Breed  As  Reported  in  January  29.  1999  Issue  ol  Dog  News 


It's  like  a  double  espresso 


Coffee  lovers  are  about  to  get  their  just  desserts.  Introducing  a  new  premium 
ice  cream  called  Safeway  SELECT  Javapolitan.  With  each  decadent  scoop, 
\Dii  savor  ich  and  creamy,  dark-roasted  espresso  coffee,  seductively 


\  , 


mellow  Aztec  coffee,  and  velvety  vanilla  ice  cream  with  chocolate      exclusively AtThe  Safeway CompanJ 

~Tfv 

|    espresso  flake-  It's  so  delicious,  you'll  go  back  for  a  second  scoop.       Safeway.  Vons,  Pavilions, Dominic*' i|  in. 
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fcghbors  rise  above  the 
>ctic  times  to  meet— every 
sek — over  strategically 
aiple  potluck  fare 

ANDREW    BAKER 
JD    ELAINE    JOHNSON 

OTOGRAPHS    BY 
ANCE    RUFFENACH 


very  Thursday  through  the  sum- 
mer, Christina  Ricci  and  about 
25  of  her  neighbors  in  Albany, 
ilifornia,  head  to  the  local  park  for 
nner.  The  kids  play,  the  grown-ups 
k.  and  everyone  eats  great  home- 
ade  food — just  like  in  the  good  ol' 
lys.  What's  remarkable  in  these  days  is 
at  this  group  of  friends,  who  are  just 
busy  as  you  and  I  are,  have  been  gath- 
4ng  weekly  from  May  into  October  for 
ur  years. 

The  weekly  picnic  tradition  was 
cci's  response  to  the  realization  that 
immers  just  didn't  feel  as  special  as 
iey  did  when  she  was  growing  up.  The 
irk  offered  space  for  a  large  number  of 
eople  (and  diversion  for  the  younger 
;t),  and  sharing  dishes  kept  the  com- 


christina  ricci  (above,  left)  totes  tender  spinach  leaves  and  a  garlicky  dressing 
separately,  then  tosses  them  together  at  the  park  (above). 


mitment  light.  "Everybody  came,  and 
kept  coming,"  Ricci  remembers. 

Over  the  years,  plans  and  prepara- 
tions have  been  streamlined  to  accom- 
modate tight  schedules.  The  group 
chooses  recipes  that  can  be  either  made 
ahead  or  pulled  together  quickly  after 
work  or  soccer  practice.  (See  the  box 
on  page  162  for  some  helpful  potluck 
picnic  strategies.) 

"The  picnics  really  fit  our  lifestyle," 
says  Ricci.  "Some  Thursdays  there  are 
only  three  or  four  families.  Other 
evenings  there's  a  real  crowd — even  vis- 
iting relatives.  If  it's  been  a  hectic  week, 
some  come  empty-handed.  They  know 
it's  all  right  to  just  show  up — there  will 
be  ample  food,  and  they  might  carry  the 
ball  next  time." 

In  fact,  now  the  potlucks  just  fall  to- 
gether. "We  know  more  or  less  what 
everyone's  going  to  bring,"  Ricci  says.  "I 


make  spinach  salad  almost  every  week. 
A  couple  of  people  always  bring  kids' 
food.  It's  a  very  low-maintenance  thing." 
At  the  same  time,  the  weekly  gather- 
ings have  become  highly  important  to 
these  neighbors  otherwise  isolated  by 
urban  work  patterns.  "It  makes  you  feel 
like  you  have  a  big  community,"  says 
Ricci,  "a  big  group  of  people  who  are 
part  of  your  life."  Satisfying  results  from 
such  a  simple  plan. 

Chutney  Mustard  for  Sausages 

prep  time:  About  10  minutes 
notes:  If  making  up  to  1  day  ahead 
(and  to  transport),  cover  and  chill. 
Serve  with  1  pound  cooked  chicken- 
apple  sausages  (minisausages,  or  large 
sausages  cut  into  1-in.  pieces),  warm  or 
at  room  temperature. 
makes:  About  2/3  cup;  8  servings 

In  a  bowl,   mix   lA  cup  Major  Grey 
chutney  (chop  pieces  if  they  are  large), 


SEPTEMBER    1  999 


161 


FOOD 


2  tablespoons  Dijon  mustard,  2  table- 
spoons coarse-grain  mustard,  2  table- 
spoons minced  green  onion,  and  2 
teaspoons  honey,  or  to  taste. 

Per  tablespoon:  35  cal.,  0%  (0  cal.)  from  fat; 
0  g  protein;  0  g  fat;  6.8  g  carbo  (0  g  fiber); 
176  mg  sodium;  0  mg  chol. 

Sweet-Spiced 
Yogurt  Dip  for  Fruit 

prep  time:  About  10  minutes 

notes:  Kathy  Sprague  brings  this  appe- 
tizer because  "kids  love  dipping."  If 
making  sauce  up  to  1  day  ahead  (and 
to  transport),  cover  and  chill.  Serve 
with  a  total  of  4  cups  cut-up  fruit — 
banana,  cantaloupe,  honeydew  melon, 
pineapple,  and/or  rinsed  strawberries. 

makes:  About  1  cup;  8  servings 

In  a  bowl,  mix  xh  cup  vanilla-flavor 
nonfat  yogurt,  xh  cup  reduced-fat  sour 
cream,  1  to  2  tablespoons  firmly  packed 
brown  sugar,  and  XA  teaspoon  ground 
cinnamon. 

Per  tablespoon:  22  cal.,  41%  (9  cal.)  from  fat; 
0.9  g  protein;  1  g  fat  (0.5  g  sat.);  2.5  g  carbo 
(0  g  fiber);  9.3  mg  sodium;  2.7  mg  chol. 

Cocktail  Sauce  for  Shrimp 

prep  time:  About  5  minutes 
notes:  If  making  dip  up  to  1  week 
ahead  (and  to  transport),  cover  and 
chill.  Christina  Ricci  serves  it  with  1 
pound  (30  to  35  per  lb.)  cooked  shrimp. 
makes:  V2  to  2/j  cup;  8  servings 

In  a  bowl,  mix  l/j  cup  catsup  and  2  to 
4  tablespoons  prepared  cream-style 
horseradish,  to  taste. 

Per  tablespoon:  12  cal.,  0%  (0  cal.)  from  fat; 
0.2  g  protein;  0  g  fat;  3.1  g  carbo  (0.2  g  fiber); 
121  mg  sodium;  0  mg  chol. 

Spinach  Salad 

prep  time:  About  25  minutes 
notes:  This  salad  is  Christina  Ricci's 
weekly  offering.  For  the  picnic,  mix 
dressing  in  a  jar,  close  lid  tightly,  and 
carry  along.  Put  remaining  ingredients 
in  the  salad  bowl,  cover,  and  chill  en 
route.  Add  dressing  and  mix  to  serve. 
makes:  8  servings 

6   tablespoons  basil-flavor  or 
regular  olive  oil 

3    tablespoons  balsamic  vinegar 

1    teaspoon  minced  or  pressed  garlic 

3    quarts  (10  to  12  oz.)  washed 
spinach  leaves,  stems  removed 


3   hard-cooked  large  eggs 

IV2   cups  garlioflavor  croutons 

3/4   cup  finely  shredded  parmesan 
cheese 

Salt  and  pepper 

1.  In  a  large  bowl,  mix  olive  oil,  vinegar, 
and  garlic.  Add  spinach. 

2.  Shred  or  finely  chop  eggs.  Scatter 
eggs,  croutons,  and  cheese  onto  spinach. 

3.  Mix  salad,  adding  salt  and  pepper 
to  taste. 

Per  serving:  185  cal.,  73%  (135  cal.)  from  fat; 
7.2  g  protein;  15  g  fat  (3.5  g  sat.);  6.2  g  carbo 
(1.2  g  fiber);  231  mg  sodium;  86  mg  chol. 

Potluck 
picnic  savvy 

■  Choose  dishes  that  can  be  either 
made  ahead  or  assembled  at  the  last 
minute,  and  that  taste  good  at  room 
temperature. 

■  Supplement  with  buy-and-serve 
items  like  breads,  cheeses,  olives, 
pickled  vegetables,  fruit,  deli  salads,  or 
selections  from  a  market's  salad  bar. 

■  Keep  a  picnic  bag,  basket,  or  box 
packed  with  basic  supplies:  plates, 
cutlery,  cups,  napkins,  tablecloth,  bot- 
tled water  or  other  beverages,  salt, 
pepper,  sugar,  paper  towels,  moist 
wipes,  and  trash  bags.  Include  a  ther- 
mos and  insulated  bags  for  hot  and 
cold  items.  Store  a  supply  of  frozen  gel 
packs  in  the  freezer  to  keep  foods  cold 
for  transport;  return  the  packs  to  the 
freezer  when  you  get  home. 

■  Foods  that  are  transported  cold 
or  hot  can  stand  on  the  table  up  to 
two  hours. 

■  To  serve  eight,  you'll  need  one  appe- 
tizer, one  salad,  one  entree,  and  one 
dessert.  For  16:  two  of  each  item.  For 
24:  three  of  each. 

■  Allow  one  bottle  of  wine  for  three  or 
four  adults.  (Barry  Snyder  sets  a  $10- 
per-bottle  limit  to  encourage  light- 
hearted  experimentation  in  the  spirit  of 
the  picnic.)  Have  a  couple  of  bottled 
soft  drinks  each  for  kids  and  adults  not 
drinking  wine. 


Green  Beans  with 
Balsamic  Sauce 

PREP  AND  COOK  TIME:  About  30  minu 

notes:  Kris  Cardall  carries  the  nuts 
an  airtight  container,  and  the  chill 
beans  with  dressing  in  an  insulai 
bag.  If  cooking  beans  up  to  1  < 
ahead,  cover  and  chill. 

makes:  8  servings 

IV2   pounds  green  beans 

V3    cup  sliced  almonds 

1    tablespoon  olive  oil 

Vjj    cup  finely  chopped  shallots  or 
onion 

V4   cup  balsamic  vinegar 

4   teaspoons  sugar 

IV2   teaspoons  fresh  tarragon  leave; 
or  dried  tarragon 

Salt 

1.  Remove  and  discard  ends  and  strir 
from  beans.  Rinse  and  drain  beans.  Ii 
5-  to  6-quart  pan  over  high  heat,  bri 
3  quarts  water  to  a  boil.  Add  beans  a 
cook  until  tender-crisp  when  piera 
about  6  minutes.  Drain  and  immei 
in  ice  water  until  cold,  about  12  m 
utes.  Drain  again. 

2.  In  the  same  pan  over  medium-hiJ 
heat,  stir  or  shake  almonds  until  ligh] 
browned,  1  to  2  minutes.  Pour  w\ 
from  pan. 

3-  Add  oil  and  shallots  to  pan.  Stir  oftl 
over  medium-high  heat  until  shallcj 
are  limp,  about  2  minutes.  Add  vinegj 
sugar,  and  tarragon.  Boil  over  high  he 
until  reduced  to  XU  cup,  3  to  4  minutt 

4.  Add  beans  to  sauce,  stir  until  h< 
and  pour  into  a  bowl.  Serve  hot  or 
room  temperature,  sprinkling  with  m 
and  adding  salt  to  taste. 

Per  serving:  75  cal.,  45%  (34  cal.)  from  fat; 
2.3  g  protein;  3-8  g  fat  (0.4  g  sat.);  9.6  g  carbi, 
(1.6  g  fiber);  6.2  mg  sodium;  0  mg  chol. 

Jicama-Cucumber  Tabbouler 

prep  and  cook  time:  About  35  minut 

notes:  Susan  Smith  likes  to  bring  tr 
durable,  easy-to-make  salad.  If  makii 
up  to  1  day  ahead,  cover  and  chill.  F 
best  crunch,  cut  the  jicama,  cucumbc 
and  tomato  into  V4-  to  V2-inch  pieces. 
makes:  About  6  cups;  8  servings 

3  cups  fat-skimmed  chicken  broth 

1  xh  cups  bulgur  wheat 

V2  cup  minced  Italian  parsley 

1  cup  diced  peeled  jicama 
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[e  have  more  brands  in  store  everyday, 
luding  the  best  names  in  home  electrics 


BIG  BRANDS,  SMALL  PRICES: 

For  the  nearest  store,  call  1-800-MERVYNS 


FOOD 


1    cup  diced  peeled  cucumber 

1  cup  diced  firm-ripe  tomato 
V2    cup  lemon  juice 

XA    cup  olive  oil 
Salt  and  pepper 

1.  In  a  2-  to  3-quart  pan  over  high  heat, 
bring  broth  to  a  boil.  Add  bulgur,  cover, 
and  remove  from  heat.  Let  stand  until 
bulgur  is  tender  to  bite,  about  10  min- 
utes. Drain  and  reserve  liquid. 

2.  Pour  bulgur  into  a  wide  bowl  and  let 
cool  to  room  temperature,  10  to  15 
minutes.  Add  parsley,  jicama,  cucumber, 
tomato,  lemon  juice,  and  oil;  mix  and 
add  reserved  liquid  to  moisten  to  taste. 
Serve  at  room  temperature  or  chilled. 
Add  salt  and  pepper  to  taste. 

Per  serving:  180  cal.,  36%  (65  cal.)  from  fat; 
6.7  g  protein;  7.2  g  fat  (1  g  sat.);  24  g  carbo 
(6.1  g  fiber);  41  mg  sodium;  0  mg  chol. 

Lentil-Goat  Cheese  Salad 

PREP  AND  COOK  TIME:  About  PA  hours 

notes:  The  original  model  for  Robert 
Uomini's  salad  came  from  Alice  Wa- 
ters's  Chez  Panisse  Menu  Cookbook. 
He  uses  green  lentils  (also  called 
French  or  Le  Puy),  but  regular  (brown) 
lentils  work,  too.  If  cooking  lentils  up 
to  2  days  ahead,  pour  into  bowl  and 
season;  cover  and  chill.  When  cool,  add 
toppings,  cover,  and  transport  chilled. 
makes:  8  servings 

2  cups  (1  lb.)  dried  lentils  (see  notes) 
1    cup  finely  chopped  onion 

1    cup  diced  (lA  in.)  peeled  carrot 
l/2    cup  diced  (}A  in.)  celery 

4    teaspoons  minced  garlic 

About  V2  teaspoon  salt 

lA    cup  extra-virgin  olive  oil 

1  1    cup  red  wine  vinegar 

2/3    cup  fresh  chevre  (goat)  cheese, 
crumbled 

'  3    cup  thinly  sliced  green  onions 
(including  tops) 

'  5    cup  chopped  Italian  parsley 

lA   cup  chopped  fresh  basil  leaves 

Pepper 

1.  Sort  lentils  and  discard  debris.  Rinse, 
drain,  and  put  in  a  4-  to  5-quart  pan. 
Add  onion,  carrot,  celery,  garlic,  V2  tea- 
spoon salt,  and  I  quart  water.  Bring  to  a 
boil  over  high  heat;  reduce  heat,  cover, 
simmer  until  lentils  are  tender  to 
'bout  30  minutes. 
tin  liquid  from  lentil  mixture  and 
entil  mixture  into  a  bowl  and 
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stir  in  oil  and  vinegar.  Let  stand  until 
cool,  45  to  50  minutes;  stir  occasionally. 
Add  reserved  cooking  liquid,  and  mix. 

3.  Arrange  the  cheese,  onions,  parsley, 
and  basil  in  decorative  bands  on  lentils. 

4.  To  serve,  mix  and  season  to  taste 
with  salt  and  pepper. 

Per  serving:  348  cal.,  36%  (126  cal.)  from  fat; 
21  g  protein;  14  g  fat  (55  g  sat.);  38  g  carbo 
(7.7  g  fiber);  274  mg  sodium;  17  mg  chol. 

Teriyaki  Steak  Sandwich  Platter 

PREP  AND  COOK  TIME:  About  2  hours 

notes:  When  Kris  Cardall  has  time,  she 
marinates  the  steak  up  to  1  day  ahead  in 
the  refrigerator.  She  grills  the  steak  and 
mushrooms  the  day  of  the  picnic  and,  if 
her  schedule  permits,  chills  them  be- 
fore transporting.  She  puts  the  crisped 
lettuce  and  other  salad  ingredients  in 
individual  heavy  plastic  food  bags  and 
the  dressing  in  a  jar,  transports  them  in 
an  insulated  bag,  then  assembles  every- 
thing on  a  platter  at  the  party. 

makes:  8  servings 

lA   cup  soy  sauce 

2    tablespoons  salad  oil 

2  tablespoons  firmly  packed  brown 
sugar 

1    tablespoon  dry  sherry 

1    tablespoon  minced  fresh  ginger 

1    tablespoon  minced  garlic 

1    beef  flank  steak  (l'/2  lb),  fat- 
trimmed 

4    portabella  mushroom  caps 
(about  4  in.  wide;  hA  lb.  total), 
rinsed  and  drained 

1    head  romaine  lettuce  (1  lb.), 
rinsed  and  crisped 

IV2    pounds  firm-ripe  tomatoes  (1  or 
more  colors),  rinsed,  cored,  and 
sliced  lA  inch  thick 

1    English  cucumber  (26  lb),  rinsed 
and  sliced  lA  inch  thick 

3/4   cup  crumbled  blue  cheese 

3  tablespoons  olive  oil 

3    tablespoons  balsamic  vinegar 
8    pocket  breads  (6  in.  wide) 
Salt  and  pepper 

1.  In  a  1-gallon  heavy  plastic  food  bag, 
combine  soy  sauce,  salad  oil,  sugar, 
sherry,  ginger,  and  garlic.  Rinse  flank 
steak,  add  to  bag,  seal,  and  set  in  a 
bowl.  Chill  at  least  1  hour  and  up  to  1 
day,  occasionally  turning  bag  over. 

2.  Lightly  oil  a  barbecue  grill  over  a  solid 
bed  of  medium-hot  coals  or  a  gas  grill  on 


balsamic-dressed  green  beans  aij 
mushroom  lasagna  are  posh  picnic  farJ 

medium-high  heat  (you  can  hold  y< 
hand  at  grill  level  only  3  to  4  secontj 
Lift  steak  from  marinade  and  lay  on  \ 
Coat  each  mushroom  with  marind 
and  lay,  gills  down,  on  grill;  discard  | 
maining  marinade.  Close  lid  on  gas  \ 
After  5  minutes,  turn  meat  and  mup 
rooms  over,  and  continue  to  cook  u| 
meat  is  done  to  your  taste — 5  to  7  rrl 
utes  more  for  medium-rare  (cut  to  cl 
ter  of  thickest  part  to  test) — and  mul 
rooms  are  flexible,  5  to  7  minutes  mcl 

3-  Transfer  steak  and  mushrooms  t| 
cutting  board.  Let  cool  at  least  10  n| 
utes;  or  cover  and  chill  meat  and  mul 
rooms  up  to  8  hours.  Cut  steak  in  11 
lengthwise,  then  cut  crosswise  ill 
slanting  %-  to  V4-i rich-thick  slices.  (J 
mushrooms  into  V4-inch-thick  she 
Save  juices  from  meat  and  mushroon 

4.  Line  a  large  platter  with  romai  j 
leaves.   Arrange   steak  in  the   cen 
and  surround  with  mushrooms,  tori 
toes,  and  cucumber.  Scatter  cheese  o[ 
vegetables. 

5.  In  a  jar  with  a  lid,  or  in  a  bowl,  ri 
olive  oil,  vinegar,  and  any  meat  a| 
mushroom  juices. 

6.  Pour  oil  and  vinegar  dressing  o^l 
vegetables.  Cut  pocket  breads  in  half.  I 
eat,  fill  pockets  with  meat  and  vege| 
bles,  adding  salt  and  pepper  to  taste. 

Per  serving:  468  cal.,  37%  (171  cal.)  from  fat] 
29  g  protein;  19  g  fat  (6.3  g  sat.);  45  g  carbo  j 
(3.9  g  fiber);  1,077  mg  sodium;  52  mg  chol. 

Asian  Chicken  Salad 

prep  and  cook  time:  About  25  minu 

notes:  This  quick  main-dish  salad 
Edith  Muroga  Morrow's  specialty.  A  p 
chased  cooked  chicken  (lV2  to  2  li 
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yields  enough  meat  to  make  it.  If  making 
up  to  1  day  ahead  (and  to  transport), 
seal  chicken  and  water  chestnuts  with 
seasonings  in  a  heavy  plastic  food  bag; 
in  separate  bags,  seal  salad  mix,  salad 
mix  noodles,  and  nuts.  Chill,  and  carry 
chilled.  Mix  at  the  picnic. 

If  you  can't  locate  Asian  salad  mix,  use  a 
combination  of  shredded  iceberg  let- 
tuce, shredded  cabbage,  and  shredded 
carrots  (8  cups  total) ;  add  1  cup  canned 
chow  mein  noodles. 

makes:  8  servings 

3    to  4  cups  boned,  skinned  cooked 
chicken  (see  notes) 

1  can  (8  oz.)  sliced  water 
chestnuts,  drained 

H    cup  seasoned  rice  vinegar 

3    tablespoons  soy  sauce 

l'/2    tablespoons  Asian  (toasted) 
sesame  oil 

2  teaspoons  sugar 

IV2    teaspoons  hot  chili  oil 

2    packages  (10  oz.  each)  Asian  salad 
mix  with  chow  mein  noodles 

'/2    cup  salted,  roasted  cashews 

1.  Tear  chicken  into  '2-inch  chunks. 
Place  in  a  large  bowl  and  add  water 
chestnuts,  vinegar,  soy  sauce,  sesame 
oil,  sugar,  and  hot  chili  oil.  Mix. 

2.  Set  aside  noodles;  rinse  and  drain 
salad  mix.  Add  salad  mix,  noodles,  and 
cashews  to  bowl,  and  mix. 

Per  serving:  323  cal.,  53%  ( 171  cal.)  from  fat; 
ll>  g  protein;  19  g  fat  (3.6 g  sat.);  19  g  carbo 
(2.8  g  fiber);  986  mg  sodium;  47  mg  chol. 

Three-Mushroom  Lasagna 

PREP  AND  COOK  TIME:  About  1%  hours 

notes:  Edith  Muroga  Morrow  often 
brings  lasagna.  If  making  up  to  1  day 
ahead,  assemble  through  step  7;  cover 
and  chill.  To  heat,  cover  tightly  with  foil 
and  bake  for  30  minutes;  uncover  and 
bake  until  hot  in  the  center,  about  30 
minutes  longer.  Seal  casserole  in  foil 
again  and  transport  in  an  insulated  bag 
or  container. 

makes:  8  servings 

'/2    cup  (''2  oz.)  dried  porcini 
mushrooms 

1    pound  common  mushrooms 

'  2    pound  fresh  chanterelle 
mushrooms  (or  additional 
common  mushrooms) 

cups  chopped  onions 

I     I  iblespoon  minced  garlic 

UlNSET 


3    tablespoons  butter  or  margarine 

3/4    cup  dry  White  wine 

1    jar  (7  to  8  oz.)  roasted  red  peppers, 
drained  and  coarsely  chopped 

1  package  (8  oz.)  dried  lasagna 

V3  cup  all-purpose  flour 

V4  teaspoon  ground  nutmeg 

IV2  cups  fat-skimmed  chicken  broth 

1  cup  low-fat  milk 

3'/2    cups  (about  3/4  lb.)  shredded 
parmesan  cheese 

1.  In  a  small  bowl,  combine  porcini  and 
3/4  cup  hot  water;  let  stand  until  mush- 
rooms are  soft,  15  to  20  minutes. 
Squeeze  porcini  gently  in  water  to  re- 
lease grit,  then  lift  out  and  squeeze  dry; 
reserve  liquid.  Chop  porcini. 

2.  Meanwhile,  rinse  and  drain  common 
and  chanterelle  mushrooms;  trim  and 
discard  discolored  stem  ends,  spots,  and 
debris.  Chop  xh  the  common  mush- 
rooms. Slice  remaining  common  and  the 
chanterelle  mushrooms  l/s  inch  thick. 

3.  In  a  5-  to  6-quart  pan  over  high  heat, 
frequently  stir  porcini,  common,  and 
chanterelle  mushrooms  with  IV2  cups 
onions,  garlic,  and  1  tablespoon  butter 
until  liquid  evaporates  and  mushrooms 
are  well  browned,  about  15  minutes. 

4.  Carefully  pour  most  of  the  porcini 
soaking  liquid  into  pan,  discarding  re- 
mainder with  sediment.  Stir  in  wine  and 
red  peppers.  Boil  mushroom  mixture 
over  high  heat,  stirring  occasionally,  un- 
til reduced  to  4  cups,  2  to  5  minutes. 

5.  Meanwhile,  in  a  6-  to  8-quart  pan 
over  high  heat,  bring  3  quarts  water  to  a 
boil.  Add  lasagna  and  stir  occasionally 
until  tender  to  bite,  10  to  15  minutes. 
Drain  and  immerse  in  cold  water  until 
cool,  about  2  minutes;  drain  again. 

6.  In  the  same  pan  over  medium-high 
heat,  combine  remaining  butter  and 
onions;  stir  often  until  onions  are  limp, 
5  to  8  minutes.  Add  flour  and  nutmeg 
and  stir  for  1  minute.  Whisk  in  broth 
and  milk.  Stir  until  boiling.  Remove 
from  heat  and  stir  in  2  cups  cheese. 

7.  In  a  9-  by  13-inch  pan,  layer  %  of  the 
cheese  sauce,  V3  of  the  noodles,  and  V2 
the  mushroom  mixture.  Repeat  layers, 
then  top  with  remaining  noodles  and 
cheese  sauce.  Sprinkle  with  remaining 
parmesan. 

8.  Bake  in  a  375°  oven  until  hot  in  the 
center  (cut  to  test),  30  to  35  minutes. 

9.  Let  cool  about  10  minutes.  Cut  por- 
tions and  lift  out  with  a  wide  spatula. 


ready  when  you  are:  This  beautiful 
berry-and-cream-stuffed  angel  food 
cake  can  be  made  a  day  ahead. 

Per  serving:  402  cal.,  40%  (162  cal.)  from  fai 
23  g  protein;  18  g  fat  (12  g  sat.);  38  g  carbo 
(3.3  g  fiber);  384  mg  sodium;  50  mg  chol. 

Overnight  Blackberry 
Cream  Cake 

PREP   AND   COOK  TIME:    About    20   m 

utes,  plus  at  least  2  hours  to  chill 

notes:  If  making  up  to  1  day  ahe 
cover  and  chill.  Dust  with  powdei 
sugar,  wrap,  and  transport  chill 
Carry  berry  sauce  in  a  jar.  At  the  pier 
garnish  cake  with  mint  sprigs  and  mi 
berries. 

makes:  8  servings 

1    angel  food  cake  (about  8  in. 
wide;  l2/3  lb.) 

6   cups  blackberries,  rinsed  and 
drained 

2/$   cup  granulated  sugar 

IV2    teaspoons  grated  lemon  peel 

IV2    cups  blueberries,  rinsed  and 
drained 

3/4    cup  whipping  cream 

Powdered  sugar 

1.  With  a  long  serrated  knife,  cut  off  t 
3/4  inch  of  cake  horizontally.  Lift  top 
and  set  aside.  Cutting  down  into,  t 
not  through,  cake,  make  a  3/4-inch-th 
rim  around  center  and  outer  edges 
cake.  Pull  cake  from  center  in  chun 
Tear  cake  chunks  into  1-inch  pieces  a 
place  in  a  bowl. 

2.  In  a  3-  to  4-quart  pan  over  medii 
heat,  frequently  stir  blackberries  a 
granulated  sugar  until  mixture  is  be 
ing,  5  to  10  minutes.  Rub  through  a  fi 
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We've  always  had  great  juice  but  now  we  have  great  news.  Research  has  shown 
conclusively  that  apple  juice  contains  antioxidants,  which  may  contribute  to  a 
healthy  heart  and  offer  other  health  benefits.  So  enjoy  Tree  Top.  It's  not  only  good, 
it's  good  for  you.  For  more  information,  visit  www.treetop.com/health.htm 
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strainer  into  another  bowl;  discard 
seeds.  Cover  and  chill  1  cup  of  the 
strained  berry  sauce. 

3.  Pour  remaining  sauce  over  cake 
chunks.  Stir  in  lemon  peel  and  blue- 
berries. 

4.  In  bowl  used  for  berry  sauce  (no  need 
to  wash),  with  a  mixer  on  high  speed, 
whip  cream  until  it  holds  soft  peaks. 
Fold  cream  into  berry-cake  mixture. 

5.  Set  cake,  hollowed-out  side  up,  on  a 
rimmed  platter.  Spoon  all  the  cream 
mixture  into  cake  cavity,  spreading 
evenly.  Set  cake  top  in  place.  Gently  pat 
cake  to  make  sides  and  top  straight  and 
even.  Wrap  airtight  and  chill  at  least  2 
hours  and  up  to  1  day 

6.  Unwrap  cake  and  dust  liberally  with 
powdered  sugar.  Cut  into  thick  slices 
and  serve  with  reserved  berry  sauce. 

Per  serving:  454  cal.,  16%  (74  cal.)  from  fat; 
7  g  protein;  8.2  g  fat  (4.4  g  sat.);  92  g  carbo 
(6.9  g  fiber);  719  mg  sodium;  24  mg  chol. 

Brown  Butter 
Chocolate  Brownies 

PREP  AND  COOK  TIME:  About  1  hour 

notes:  Use  extra-large  or  regular  choco- 
late chips.  If  making  up  to  1  day  ahead, 
let  brownies  cool  in  pan,  wrap  airtight, 
and  let  stand  at  room  temperature. 

makes:  8  pieces 

About  lA  cup  (Vfe  lb.)  butter  or 
margarine 

1    cup  firmly  packed  brown  sugar 

1    large  egg 

1    teaspoon  vanilla 

1    teaspoon  baking  powder 

lA   teaspoon  salt 

About  1  cup  all-purpose  flour 

1    cup  (6  oz.)  semisweet  chocolate 
chips  (see  notes) 

3/j    cup  coarsely  chopped  walnuts 

1.  In  a  2-  to  3-quart  pan  over  medium- 
high  heat,  melt  lA  cup  butter  until  it  be- 
gins to  brown,  3  to  5  minutes  (if  using 
margarine,  melt  but  do  not  brown).  Let 
cool,  20  to  25  minutes. 

2.  Add  sugar,  egg,  vanilla,  baking  pow- 
der, and  salt;  stir  to  mix  well.  Add  1  cup 
flour  and  stir  until  incorporated;  mix- 
ture will  be  stiff.  Stir  in  xh  the  chocolate 
and  l/2  the  nuts. 

3.  Butter  and  flour  an  8-inch  square 
pan.  Spread  batter  level  in  pan;  sprinkle 
with  remaining  chocolate  and  nuts. 

4.  Bake  in  a  350°  oven  until  edges  begin 
to  pull  from  pan  sides  and  brownies  are 
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firm  to  touch  in  the  center,  about  30  ir 
utes  (25  minutes  in  a  convection  ov)| 
5.  Cool  in  pan  on  a  rack  at  least  30 
utes.  Cut  into  8  equal  pieces.  S| 
warm  or  cool. 

Per  piece:  404  cal.,  45%  (180  cal.)  from  fa j 
5  g  protein;  20  g  fat  (8.2  g  sat.);  56  g  cartaj 
(1  g  fiber);  219  mg  sodium;  44  mg  chol. 

Apple-Pecan  Noodle  Kug< 

prep  and  cook  time:  About  IV2  hcl 

notes:  Helene  Class  uses  her  mot'| 
recipe  for  this  dish.  Transport  hcf 
chilled. 

makes:  8  servings 

V2    pound  dried  wide  egg  noodl 

2  Granny  Smith  apples  (1  lb. 

total),  rinsed 

1    package  (3  oz.)  cream  cheese] 

lA   cup  granulated  sugar 

1    carton  (V2  lb.;  2  cups)  nonfat  | 
cottage  cheese 

3  large  eggs 
3/4    cup  milk 

IV2    teaspoons  ground  cinnamon  I 

V2    cup  raisins 

lA   cup  (%  lb.)  melted  butter  or 
margarine 

lA   cup  pecan  halves 

lA    cup  firmly  packed  brown  sug;  | 

1.  In  a  5-  to  6-quart  pan  over  high 
bring  3  quarts  water  to  a  boil.  Add 
dies,  stir,  and  cook  until  tender  to 
about  8  minutes.  Drain  and  immer] 
cold  water  until  cool,  about  2  mini] 
Drain  again. 

2.  Meanwhile,  core  and  shred  appl<| 

3.  In  a  large  bowl  with  a  mixer, 
cream  cheese  with  sugar.  Add  cot 
cheese,  eggs,  milk,  and  1  teaspoon 
namon.  Beat  to  blend.  Add  noo 
shredded  apples,  raisins,  and  3  t;j 
spoons  butter;  stir  to  mix. 

4.  Rub  sides  and  bottom  of  a  9 
square  pan  with  remaining  butter, 
noodle  mixture  and  spread  level. 

5.  Mix  remaining  xh  teaspoon  ci 
mon  with  pecans  and  brown  si 
Sprinkle  evenly  over  noodle  mixtur 

6.  Bake  in  a  350°  oven  until  to 
golden  brown,  about  45  minutes  (al 
35  minutes  in  a  convection  oven).  < 
at  least  10  minutes.  Serve  warm  < 
room  temperature,  cut  into  rectang 

Per  serving:  390  cal.,  37%  (144  cal.)  from  1 
12  g  protein;  16  g  fat  (7.6  g  sat.);  52  g  carl 
(2.6  g  fiber);  238  mg  sodium;  140  mg  cho 
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READERS'  RECIPES  TESTED  IN  SUNSET'S  KITCHENS 
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ROSY 

STRAWBERRY 
slices  float  in  a 
cool,  tall  glass 
of  Ruth's  best 
lemonade. 


Stir  occasionally,  or  screw  lid  on  jar  \ 
shake  occasionally,  until  sugar  is  i 
solved,  1  to  2  minutes. 

2.  Meanwhile,  grate  1  tablespoon  lenli 
peel  (yellow  part  only)  from  2  o| 
lemons.  Add  peel  to  warm  sugar  n; 
ture;  let  cool  about  10  minutes. 

3.  Cut  all  lemons  in  half  and  rei 
enough  juice  to  make  l3/4  cups.  Adc  i 
sugar  mixture.  Use,  or  cover  and  cl 
up  to  3  days. 

4.  To  make  each  serving,  slice  a  strl 
berry  into  a  glass  (about  12  oz.).  Add| 
cubes,  V3  cup  lemon  syrup,  and  2/i 
water;  stir.  Garnish  glass  rim  with  ler 
slices,  or  stir  slices  into  lemonade. 

Per  serving:  106  cal.,  0%  (0  cal.)  from  fat; 
0.1  g  protein;  0  g  fat;  28  g  carbo  (0.1  g  fibe| 
0.6  mg  sodium;  0  mg  chol. 

Berry-Oat  Muffins 

Kristen  L.  Dillon,  Grand  Junction,  Colorl 

My  parents  had  a  giant  raspbe 
patch,  so  we  were  always  look 
for  ways  to  use  the  fresh  berries,"  s 
Kristen  Dillon.  These  hearty  muff 
show  them  off  deliciously. 
prep  and  cook  time:  About  40  minu 
makes:  12  muffins 


fcs« 
tfinacc 
LiiJinui 

lam  or 


Hi 


t\m 


An 

Mstiri 
Wive  I 


V2 
1 

v2 


Ruth's  Best  Lemonade 

Ruth  Garcia,  San  Jose,  California 

If  life  gives  you  too  many  lemons, 
make  lemonade"  is  Ruth  Garcia's 
old  saw.  She  turns  the  fruit  that  comes 
from  her  parents"  and  their  neighbors' 
trees  into  a  simple  concentrate.  Then, 
when  she  needs  a  quick  drink  to 
serve,  she  dilutes  the  concentrate 
with  water  to  make  lemonade.  Garcia 
often  slices  strawberries  into  a  glass 
before  mixing  the  lemonade  in  it. 
More  lemonade,  frozen  in  cl  es,  cools 
pitcher-size  batches  withoui  diluting 
the  taste. 


prep  time:  10  minutes 

makes:  About  1  quart  concentrate;  12 
servings 

l'/2    cups  sugar 

8    or  9  lemons  (23/4  to  3^4  lb.  total), 
rinsed 

Strawberries,  rinsed  and  hulled 
(optional) 

Ice  cubes 

Thin  lemon  slices  (optional) 

1.  In  a  bowl  or  a  1-quart  or  larger  jar, 
combine  sugar  and  IV4  cups  hot  water. 


About  V2  cup  (V4  lb.)  butter  or  |  <M^ 
margarine,  at  room  temperature, 

cup  firmly  packed  brown  sugar 

large  egg 

cup  plain  nonfat  yogurt 

1    cup  all-purpose  flour 

1  teaspoon  baking  powder 
V4   teaspoon  baking  soda 
V4   teaspoon  ground  cinnamon 

2  cups  rolled  oats 
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1    cup  raspberries,  blueberries,  or 
blackberries,  rinsed  and  drained 

1.  In  a  bowl  with  a  mixer  on  high  spe<| 
beat  xh  cup  butter  and  the  sugar  urj 
well  blended.  Beat  in  egg  and  yogurt.  11 

2.  Add  flour,  baking  powder,  bakil 
soda,  and  cinnamon.  Mix  on  low  spe 
until  incorporated.   Stir  in  oats.  Ai 
raspberries  and  stir  gently  to  distribu| 
evenly  through  very  stiff  batter. 

3.  Fill  buttered  muffin  cups  (2V2 
wide)  equally  with  batter. 
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ilake  in  a  350°  oven  until  muffins  are 

for.vned.  25  to  30  minutes  (20  to  25 

m  utes  in  a  convection  oven).  Let  cool 

it  5  minutes  in  pan,  remove,  and 

warm  or  cool. 

uffin:  217  cal.,  41%  (90  cal.)  from  fat; 
protein;  10  g  fat  (5.6  g  sat.);  28  g  carbo 
■g  fiber);  171  mg  sodium;  4l  mg  chol. 

Honey-Dijon 
Barbecued  Chicken 

Karin  Armstrong.  Salem,  Oregon 


oo 


HOT  OFF  THE  GRILL: 

Drumsticks  glazed  with 
honey-and-mustard  sauce. 


arin  Armstrong  blends  honey  and 
111    Lmustard  to  make  a  quick,  intriguing 
;rnative  to  the  typical  red  barbecue 
ce.  With  her  family,  it's  a  hit  every 
ef  lfe  on  cmcken. 

=p  and  cook  time:  About  40  minutes 
sua   kes:  6  servings 

2    chicken  drumsticks 

(2V2  to  3  lb.  total) 

'}    cup  honey 

2    tablespoons  Dijon  mustard 

1    teaspoon  grated  fresh  ginger 


1    clove  garlic,  peeled  and  pressed 
or  minced 

1    teaspoon  Worcestershire 

Salt  and  pepper 


If  using  charcoal,  ignite  60  briquets 
the  firegrate  of  a  barbecue  with  a  lid. 


-  len  briquets  are  dotted  with  gray  ash, 

y  15  to  20  minutes,  push  equal  amounts 

opposite  sides  of  firegrate.  Set  a  drip 

n  on  firegrate  between  mounds. 

stril  tsing  a  gas  barbecue,  turn  all  burners 

high  and  close  lid  for  10  minutes. 

lljust   burners   for   indirect   cooking 

eat  on  opposite  sides  of  grill,  not 


down  center);  keep  heat  on  high. 

2.  Rinse  chicken  and  pat  dry.  Set 
chicken  on  grill,  not  directly  over  heat. 
Cover  (open  vents  for  charcoal)  and 
cook  20  minutes. 

3.  Meanwhile,  in  a  small  bowl,  mix 
honey,  mustard,  ginger,  garlic,  and 
Worcestershire.  Brush  drumsticks  gen- 
erously with  honey  mixture.  Cover  and 
cook  another  5  minutes. 

4.  Turn  drumsticks;  baste  with  honey 
mixture.  Cover  and  cook  until  meat  is 
no  longer  pink  at  bone  in  thickest  part 
(cut  to  test),  about  5  minutes  longer. 
Transfer  to  a  platter.  Add  salt  and  pep- 
per to  taste. 


Per  serving;  296  cal.,  36%  (108  cal.)  from  fat; 
29  g  protein;  12  g  fat  (3-3  g  sat.);  16  g  carbo 
(0  g  fiber);  227  mg  sodium;  98  mg  chol. 

Angel  Hair  Pasta  with 
Tomatoes  and  Feta 

Alycia  Oh,  Moorpark,  California 

Alycia  Oh  developed  this  simple, 
light  pasta  for  her  sister's  wedding 
reception.  It's  good  warm  or  at  room 
temperature. 

prep  and  cook  time:  About  30  minutes 
makes:  8  servings 

3    tablespoons  olive  oil 

1    onion  {l/z  lb.),  peeled  and 
chopped 

3    tablespoons  thinly  sliced  garlic 

1  pound  dried  angel  hair  pasta 

2  pounds  firm-ripe  Roma 
tomatoes,  rinsed,  cored,  and 
chopped 

3/4    cup  chopped  fresh  basil  leaves 

V2   cup  chopped  parsley 

Vz    pound  feta  cheese,  crumbled 

Salt  and  pepper 

1.  In  a  covered  6-  to  8-quart  pan  over 
high  heat,  bring  3  to  4  quarts  water 
to  a  boil. 

2.  Meanwhile,  in  a  10-  to  12-inch  frying 
pan  over  medium-high  heat,  frequently 


stir  oil,  onion,  and  garlic  until  onion  is 
limp,  5  to  7  minutes. 

3.  Add  pasta  to  boiling  water.  Stir  often 
and  cook,  uncovered,  until  pasta  is 
barely  tender  to  bite,  3  to  5  minutes. 
Drain  and  put  in  a  wide,  shallow  bowl. 

4.  Meanwhile,  add  tomatoes  to  frying 
pan  and  stir  just  until  warm,  about  2 
minutes.  Stir  in  basil  and  parsley,  and 
heat  just  until  basil  wilts,  about  1  minute. 

5.  Pour  tomato  mixture  over  pasta.  Add 
cheese  and  mix.  Add  salt  and  pepper  to 
taste.  Serve  hot  or  cool. 

Per  serving:  371  cal.,  29%  (108  cal.)  from  fat; 
13  g  protein;  12  g  fat  (5.1  g  sat.);  52  g  carbo 
(3.6  g  fiber);  333  mg  sodium;  25  mg  chol. 

Di's  Dipping  Oil 

Diane  Hudson,  Dublin,  California 

When  friends  stop  by  to  chat  over  a 
glass  of  wine,  Diane  Hudson 
presents  this  dipping  oil  with  good 
crusty  bread. 

prep  time:  About  10  minutes 

MAKES:  l3/i  CUpS 

1  cup  olive  oil 

V2  cup  balsamic  vinegar 

V2  cup  grated  parmesan  cheese 

IV2  tablespoons  dried  basil 

xh  teaspoon  salt 

Vz  teaspoon  pepper 

4    to  5  cloves  garlic,  peeled  and 
pressed  or  minced 

Crusty  bread 

1.  In  a  jar  with  a  lid,  combine  oil,  vine- 
gar, cheese,  basil,  salt,  pepper,  and  gar- 
lic. Stir,  or  cover  and  shake.  Use,  or 
cover  and  chill  up  to  1  month  (bring  to 
room  temperature  to  serve). 

2.  Mix  oil  to  blend  seasonings,  and 
pour  into  small,  shallow  bowls  or 
rimmed  plates.  Slice  or  tear  bread  into 
pieces  and  dip  into  oil  to  eat. 

Per  tablespoon  without  bread:  77  cal., 
95%  (73  cal.)  from  fat;  0.6  g  protein; 
8.1  g  fat  (1.3  g  sat.);  0.5  g  carbo  (0  g  fiber); 
68  mg  sodium;  1.1  mg  chol.  ♦ 


SHARE  A  RECIPE 

Have  you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or 
time-saver?  Send  it  to  us,  with  the  story  behind  the  recipe,  and  you  '11  receive  a  "Great 
Cook"  certificate  and  $50  for  each  recipe  published.  Write  to  Kitchen  Cabinet,  Sunset 
Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025,  or  send  e-mail  (including  your  full 
name,  street  address,  and  phone  number)  to  recipes(gjsunsetpub.com. 
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sprinkle,  spread,  or  spoon  a  chutney 
(clockwise  from  top):  peanut,  coconut, 
garbanzo,  and  saffron-mango. 

Chutneys 
to  relish 

India's  essential  condiment 
comes  in  many  guises 

BY    ANDREW    BAKER 

Like  salsa,  the  term  chutney  is 
used  to  describe  many  kinds  of 
sauces.  But  chutneys  range,  per- 
haps, a  bit  wider — from  sweet  jamlike 
mixtures  to  uncooked  savory  toppings. 
India-born  Hema  Kundargi  of  Cupertino, 
California,  prepares  particularly  simple 
chucneys,  some  fresh,  some  cooked.  She 
spreads  coconut  or  garbanzo  chutney 
on  sandwiches,  sprinkles  peanut  chut- 
ney on  tomato-and-cucumber  salads, 
spoons  saffron  chutney  over  ice  cream 
or  onto  grilled  chicken,  and  serves  cran- 
berry chutney  with  curries  or  any  dish 
that  will  benefit  from  a  flavor  boost. 
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Coconut  Chutney 

prep  time:  About  10  minutes 
notes:  Chill  airtight  up  to  1  week. 

MAKES:  About  1  CUp 

1    cup  sweetened  shredded  or 

flaked  dried  coconut 
2/3    cup  chopped  green  bell  pepper 
%   cup  chopped  fresh  jalapeho 

chilies 

1  tablespoon  lime  juice 

2  tablespoons  chopped  fresh  cilantro 
Salt  and  pepper 

In  a  blender,  whirl  coconut,  bell  pepper, 
chilies,  lime  juice,  cilantro,  and  %  cup 
water  until  smoothly  pureed,  about 
4  minutes.  Scrape  container  often.  Sea- 
son to  taste  with  salt  and  pepper. 

Per  tablespoon:  24  cal.,  58%  (14  cal.)  from  fat; 
0.2  g  protein;  1.5  g  fat  (1.3  g  sat.);  2.7  g  carbo 
(0.4  g  fiber);  12  mg  sodium;  0  mg  chol. 

Peanut  Chutney 

prep  time:  5  minutes 

notes:  Chill  airtight  up  to  1  week. 

MAKES:  About  1  CUp 

1    cup  salted  roasted  peanuts 
1    tablespoon  chili  powder 

1  teaspoon  sugar 

In  a  blender  or  food  processor,  whirl 
peanuts,  chili  powder,  and  sugar  until 
nuts  are  very  finely  ground,  but  not  a 
paste;  scrape  container  as  needed. 

Per  tablespoon:  55  cal.,  75%  (41  cal.)  from  fat; 
2.4  g  protein;  4.5  g  fat  (0.6  g  sat.);  2.2  g  carbo 
(1  g  fiber);  44  mg  sodium;  0  mg  chol. 

Saffron-Mango  Chutney 

prep  and  cook  time:  About  10  minutes 
notes:  Chill  airtight  up  to  1  week. 

MAKES:  2  CUpS 

l/i6  teaspoon  crumbled  saffron  threads 

V4  teaspoon  ground  cardamom 

2  cups  powdered  sugar 
2  cups  diced  mango 

In  a  2-  to  2V2-quart  pan  over  high  heat, 
mix  saffron,  Va  cup  water,  cardamom, 
and  sugar  until  sugar  dissolves,  1  to  2 
minutes.  Add  mango  and  stir  until  boil- 
ing rapidly.  Serve  warm  or  cool. 

Per  tablespoon:  36  cal.,  0%  (0  cal.)  from  fat; 
0.1  g  protein;  0  g  fat;  9.2  g  carbo  (0.1  g  fiber); 
0.3  mg  sodium;  0  mg  chol. 

Cranberry  Chutney 

prep  and  cook  time:  About  10  minutes 
notes:  Chill  airtight  up  to  1  week. 

MAKES:  2  CUpS 


2    tablespoons  salted  roasted 

peanuts 
2    teaspoons  coriander  seed 
2    cups  (V2  lb.)  dried  cranberries 
1    cup  firmly  packed  brown  sugar 
1    tablespoon  chili  powder 
1    teaspoon  ground  coriander 
V2    teaspoon  ground  cumin 
V4    teaspoon  ground  pepper 
%   teaspoon  ground  cinnamon 
%   teaspoon  ground  cloves 
Salt 

1.  Place  peanuts  and  coriander  seed  i 
a  blender  or  spice  grinder;  whirl  c 
grind  until  mixture  is  minced. 

2.  In  a  2-  to  2V2-quart  pan,  combir 
peanut  mixture,  dried  cranberrie 
brown  sugar,  chili  powder,  coriande 
cumin,  pepper,  cinnamon,  cloves,  and 
cups  water.  Stir  over  high  heat  unt 
mixture  boils  for  1  minute.  Add  salt  1 
taste.  Serve  warm  or  cool. 
Per  tablespoon:  51  cal.,  7.1%  (3.6  cal.)  from  fa 
0.2  g  protein;  0.4  g  fat  (0  g  sat.);  12  g  carbo 
(0.5  g  fiber);  5-2  mg  sodium;  0  mg  chol. 

Garbanzo  Chutney 

PREP  AND  COOK  TIME:  About  10  minutl 

notes-.  Chill  airtight  up  to  1  day. 

MAKES:  About  2  CUpS 

1    Granny  Smith  apple  Qh  lb.) 

About  1  tablespoon  lime  juice 
1    can  (about  15  oz.)  garbanzos, 

rinsed  and  drained 
1    tablespoon  cumin  seed 
1    teaspoon  salad  oil 
1    small  dried  hot  chili 
Vi   teaspoon  ground  dried  turmeri 

1  tablespoon  sweetened  shreddet 
or  flaked  dried  coconut 

2  tablespoons  chopped  fresh  cilanii 
Salt 

1.  Rinse,  core,  peel,  and  shred  app 
into  a  bowl;  mix  with  1  tablespoc 
lime  juice. 

2.  In  a  blender  or  food  processor,  wh 
garbanzos  until  coarsely  pureed,  sera 
ing  container  as  necessary.  Add  to  appl 
3-  In  an  8-  to  10-inch  frying  pan  ov 
medium-high  heat,  stir  cumin  seed 
oil  until  it  sizzles.  Add  chili  ar 
turmeric  and  stir  until  chili  sme 
toasted,  about  1  minute.  Add  to  bowl 
4.  Add  coconut  and  cilantro  to  bov 
mix,  adding  lime  juice  and  salt  to  tasi 
Remove  and  discard  chili. 

Per  tablespoon:  15  cal.,  24%  (3.6  cal.)  from  fa 
0.5  g  protein;  0.4  g  fat  (0.1  g  sat.);  2.4  g  carbc 
(0.5  g  fiber);  15  mg  sodium;  0  mg  chol.  ♦ 


What  was  that?  Did  you  hear 

something?  People  are  talking  about 

me.  Saying  I'm  crunchy.  That  I  taste 

insanely  delicious.  They  stare  at  me. 

Looking  at  me  like  they  want  a  bite  of 

me.  Oh,  you  think  I'm  paranoid?  You 

probably  want  a  bite  of  me,  too.  Don't 

look  at  me  like  that.  You  think  I'm 

nuts,  don't  you? 


Everybody's  talking  about  new  Nut  Thins 
crackers.  Baked  to  perfection,  Nut  imaneh 

Thins  are  deliciously  light.  Irresistibly 
crunchy.  And  absolutely,  positively 
nuts.  It's  their  mild  nuttiness  that  makes 


splendidly  with  cheeses,  pates  and  dips.  Or 
doing  just  fine  all  by  themselves.  They  have 
no  cholesterol,  no  saturated  fat  and  come 
in  Almond,  Pecan  and  Hazelnut  flavors. 
Sure,  they're  nuts.  But  then,  you  would  be 


them  so  entertaining  at  parties,  getting  along 


too  if  everyone  was  after  you. 


Nut  Thins.  The  crunchy  ct$cket  that's  a  little  nuts. 
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The  Low-Fat  Cook 

HEALTHY  CHOICES  FOR  THE  ACTIVE  LIFESTYLE 

BY      ANDREW      BAKER 


potatoes  and  sausage  stack  up  surprisingly  lean  in  this  frittata. 

The  myth  abOUt  eggs  Turkey  Sausage  Frittata 


■  The  name  frittata  hardly  evokes  low- 
fat  images.  For  one  thing,  its  basic  ingre- 
dients are  eggs  and  cheese — no  lean 
reputations  there.  Then  the  whole  thing 
is  cooked  up  in  a  frying  pan;  visions  of 
oil  and  butter  follow. 

Yet  shattering  stereotypes  and  shed- 
ding fat  is  actually  easy  for  this  versatile 
omelet.  First,  let  a  nonstick  frying  pan — 
not  oil  or  butter — release  the  eggs  ef- 
fortlessly. 

Reduce  the  fat  in  the  mixture  by  com- 
bining whole  eggs  and  egg  whites.  In- 
clude nonfat  milk  to  keep  the  dish 
moist.  And  cook  any  added  vegetables 
in  broth  or  water. 

These  flavorful  low-fat  frittatas  even 
include  sausage  crab,  and  chicken — in- 
:nces  calculated  to  keep  the  illu- 
iness  alive. 


prep  and  cook  time:  About  55  minutes 
makes:  4  servings 

1  cup  thinly  sliced  red  onion 

2  tablespoons  distilled  white  vinegar 
l/i    pound  red  thin-skinned  potatoes 

1  cup  fat-skimmed  chicken  broth 
5    large  eggs 

5    large  egg  whites 
l/2    cup  nonfat  milk 

2  tablespoons  minced  parsley 

1  .    pound  diced  cooked  fat-free 
sausage  such  as  turkey  kielbasa 
(Polish)  sausage 

2    tablespoons  shredded  or  grated 
parmesan  cheese 

1.  In  a  10-  to  12-inch  ovenproof  non- 
stick frying  pan,  combine  onion,  vine- 
gar, and  2  cups  water.  Stir  often  over 
high  heat  until  liquid  is  evaporated  and 


onion  is  limp,  20  to  25  minutes, 
move  onion  from  pan. 

2.  Meanwhile,  scrub  potatoes  and 
into  Vi-inch  chunks.  Add  potatoes 
broth  to  pan.  Stir  often  over  high  h>| 
until  potatoes  are  tender  when  piercq 
12  to  15  minutes. 

3.  In  a  bowl,  beat  eggs,  egg  whites, 
milk  to  blend;  stir  in  parsley. 

4.  Turn  heat  to  medium  and  pour 
mixture    into    pan;    add    onion    a 
sausage.  As  egg  mixture  sets  on  pan  I 
torn,  push  aside  with  a  wide  spatula  | 
let  liquid  flow  down.  Cook  until  fritt;] 
is  set  to  the  middle  but  still  slightly 
uid  on  top,  3  to  5  minutes.  Sprinlj 
with  cheese. 

5.  Set  pan  in  a  350°  oven  and  bake  ur| 
top  of  frittata  is  firm  when  pressed 
bottom  is  set  (lift  with  a  small  spatul 
check),  8  to  12  minutes. 

6.  Cut  into  wedges  and  serve. 

Per  serving:  241  cat,  28%  (67  cal.)  from  fat; 
23  g  protein;  7.4  g  fat  (2.5  g  sat.);  20  g  carbo 
(1.7  g  fiber);  588  mg  sodium;  281  mg  chol 

Crab  and  potato  frittata.  Follow  din 
tions  for  turkey  sausage  frittata,  p 
ceding,  but  omit  sausage.  Instead,  u 
V3  pound  shelled  cooked  crab.  F 
move  any  bits  of  shell  from  crab. 

Per  serving:  249  cal.,  29%  (72  cal.)  from  fat; 

26  g  protein;  8  g  fat  (2.6  g  sat.);  17  g  carbo 
(1.7  g  fiber);  353  mg  sodium;  306  mg  chol. 

Chicken  chilaquiles  frittata.  Stack  4  ] 
free  corn  tortillas  (6  in.)  and  cut  ir 
V-j-  by  2 -inch  strips.  In  a  10-  to  12-inl 
ovenproof  nonstick  frying  pan  over  hiJ 
heat,  stir  tortillas  until  crisp,  aboutl 
minutes.  In  a  bowl,  beat  5  large  eggsf 
large  egg  whites,  and  xh  cup  nonfl 
milk  to  blend;  stir  in  2  tablespool 
minced  parsley.  Turn  heat  to  mediul 
and  pour  egg  mixture  into  pan;  addl 
cup  shredded  skinned  cooked  chickJ 
breast,  1  can  (7  oz.)  diced  gre<| 
chilies,  and  lh  cup  chopped  grew 
onions.  Cook  as  directed  for  turkl 
sausage  frittata,  step  4  (above).  Sprinll 
with  2  tablespoons  shredded  reducel 
fat  jack  cheese  and  bake  as  directed  [ 
step  5.  Cut  into  wedges  and  serve  wi| 
V2  to  1  cup  tomatillo  salsa. 

Per  serving:  270  cal,  30%  (80  cal.)  from  fat; 

27  g  protein;  8.9  g  fat  (2.8  g  sat.);  20  g  carbo  I 
(2.2  g  fiber);  762  mg  sodium;  298  mg  chol.  A 


Ul       1 


Wha  t  do  yoi 
want  in  you 
Mission9  Tort 


Breakfast  Bum  to 

4  Mission  Flour  Tortillas 

4  es$s 

1   large  tomato,  diced 

'/2  lb.  sausage 

1   large  potato,  peeled  and  grated 

1   cup  grated  cheese,  mozzarella 

or  cheddar 
Salsa 


Cook  ground  sausage  in  pan,  add  potatoes,  cook  until  brown.  Drain  fat. 
Warm  tortillas  according  to  package.  Scramble  eggs.  Divide  all  ingredients 
evenly  among  the  four  tortillas.  Season  to  taste  with  salsa  or  salt  and  pepper. 
Fold  tortillas  and  serve  immediately.  Serves  4 


Mediterranean  Salad  Roll-Up 


4  Mission  Flour  Tortillas 
1   cup  cooked  brown  rice 
1/4  cup  diced  cucumber 
V4    cup  chopped  scallions 
1   large  tomato,  chopped 
1   tablespoon  olive  oil 

1  teaspoon  lemon  juice 

2  tablespoons  coarsely  chopped  mint 


In  a  large  bowl,  combine  all  ingredients  and  salt  and  pepper  to  taste.  Mix 
well,  cover,  and  refrigerate  for  about  an  hour.  Divide  mixture  evenly  among 
the  tortillas,  fold  ends,  and  roll  up.  May  be  prepared  ahead.  Serves  4 


BBQ  Chicken  &  Baked  Beans 

4  Mission  Flour  Tortillas  j 

3/4  cup  BBQ  sauce  / 

1   lb.  chicken  strips,  sliced  thin 

1   can  (16  oi.)  baked  beans 

4   tablespoons  sour  cream 

Salsa 

Generously  coat  the  chicken  with  BBQ  sauce 
and  place  on  a  lightly  oiled  broiler  pan.  Place  pan  under  a  preheated  broiler 
and  cook,  turning  once,  12  to  14  minutes  or  until  done.  Meanwhile,  heat  the 
beans  in  a  small  pan.  Warm  tortillas  according  to  package.  Divide  the  beans 
equally  over  tortillas,  place  chicken  strips  over  the  beans  and  top  with  salsa 
and  a  dollop  of  sour  cream.  Serve  immediately.  Serves  4 

For  more  recipes  go  to  www.missionfoods.com 


EUROPE 

RIVER 

CRUISES 

The  Most  Enjoyable  and  Hassle-Free 
Way  To  Travel  —  Unpack  Only  Once! 


SCHOOL  &  CAMP  DIRECTORY 


Take  a  deluxe  Uniworld  cruise  on 
Europe's  legendary  rivers  and  discover 
an  enchanting  Europe  away  from  busy 
highways.  Visit  great  cities  and  charm- 
ing medieval  towns  and  watch  a  fairy- 
tale world  of  castles  and  breathtaking 
scenery  float  by. 

Uniworld  offers  cruises  on  all  Europ- 
ean Rivers  aboard  privately  chartered 
deluxe  ships,  with  exclusively  English- 
speaking  guests.  Enjoy  spacious 
cabins  with  picture  windows  and 
superb  single-seating  dining.  All  shore 
excursions  are  included. 

Choose  from  over  40  cruises,  7  to  14  days: 
Dutch  Waterways  •  Seine  &  Rhone  Rivers  through 
France  •  Douro  River  through  Portugal  &  Spain  • 
Po  River  through  Italy  •  Rhine,  Main  &  Danube 
Rivers  •  Elbe  River  from  Prague  to  Berlin,  and 
more.  From  only  $1998  incl.  airfare.  Apr  to  Oct. 


Typical  Uniworld  Cabii  i  - 1     ;q.  ft.,  hotel-style  beds 

UNIW 

America's  Leader  in  River  Cruising 

|   tuROPE       Call  today  for  your 
FREE  BROCHURE 
IB  800.283.9828 

sTmiwon* 

t/ST  M 


SPECIALTY  CAMPS 


Confused  •  Hurt 
Need  help 

Is  Your  Child  headed  Down 
a  Path  With  No  Future? 
Because  of  our  experience 

our  results 

our  price 

~  Call  Us  Now  ~ 
I3HKO    250-476-1161 


LODGE 


email:  chilanko@uniserve.com 
Treatment  Center       www.chilanko.com 


RESIDENTIAL  TREATMENT 
CENTERS 


j^^^fa%«f>    •  female  only  treatment  center 

•MFWWAVFM-  *  ,ami'y'  individual  &  Qroup  therapy 
\*.  .jit!   '  on-site  horse  care,  riding  &  gardening 

*v<!ftf*F*  **  .  fully  accredited  on-site  private  school 

A  small  values  based  intensive  therapeutic  treatment  center. 
Focus  on  family,  love,  locus  of  control,  self-esteem.  &  values. 

(801)  794-1218  E-Mail:  newhavenrtc@worldnet.att.net 
Website:  www.newhavenrtc.com 


TRADITIONAL  SCHOOLS 


Experience  The  Difference 

•  Young  men  (grades  7-12) 

•  College  prep-small  classes 

•  Computer/Internet 
training 

•  Learn  to  fly-complete 
flight  training  programs 

•v  •  Full  sports  &  activities 

•  Fun,  exciting  Central 
Florida  coastal  location 


CALL  (407)723-3211 

www.flair.com 


SQUAW  VALLEY  ACADEMY 


A  Tahoe  Tradition  since  1978  •  Fully  Accredited 
100%  College  Placement  •  AP  College  Courses 
Low  1  -to-1 0  Teacher  Ratio  •  Outdoor  Adventure 

Study  Skills  •  Grades  6-12  •  Summer  School 
PO  Box  2667  •  Olympic  Valley,  CA  96146 

WWW.SVA.ORG  530-583-1558 


::U 


TRADITIONAL  SCHOOLS 


FENSTER   SCHOO 


Coed  college  prep  and  E.S.L.  Program 

for  boarding  students  in  grades  9-12. 

Capable  underachievers  welcome  to  apply! ' 

Summer  School  Grades  7-12. 


8500  E.  Ocotillo  Drive,  Tucson  AZ  85750 

(520)749-3340  FAX  (520)749-3349 

http://www.azstarnet.com/-fenster/home.html 


SEEKING  SUCCESS': , 

Find  it  at  SOUTHWESTERN  ACADEMt 


COLLEGE  PREP  WITH  SMALL  CLASSES,  GREAT  TEACI  S| 
EXCITING  SUMMER  PROGRAMS  ALSO 

•  warm,  friendly,  safe  •  since  1924  •  WASC  accredited  •  co-et 

•  Suburban  California  and  Arizona  ranch  campuses 

2800  MONTEREY  ROAD  •  SAN  MARINO,  CA  91 108 
TEL:  626-799-5010    FAX:  626-799-0407 

www.SouthwesternAcademy.edu 


PRIVATE  EDUCATION 

...and  so  much  more. 

NROI.LMENT  LIMITED  TO  ZOO 
OUTSTANDING  YOUNG  MEN 


iIJRNE  MILITARY  SCHOOI  *™H 

An  Army  JROTC  Honor  Unit  with  Distinction 

Waynesboro,  Virginia  J^f„ 

800-946-7773  •  540-946-7706  •  www.fishburiii.i  dim 


Happy  Valley  School] 
The  Art  of  Learning 

college  prep-coed-gmdes  9-12 

art-music-drama-phofogrophy 

ESUBoarding/Oay 

Summer  Program 

call  for  free  brochure 
800.900.0487 

8585  Ojai-Santa  Paulo  Rood 

P.O.  box  850 
805.646.4343  805.646.4371 
Ojai,  California  93024 
www.hvalley.org » e:mail  admin@hvolley. 


The  Delphian  School 

ACADEMIC    EXCF.  I.I.ENCE 


Individualized  Curriculum  •  Ages  8 -18 

Residential  Coed  •  Coastal  Oregon 
Year-Round  Enrollment  &  Summer  Progran 

Delphi  uses  the  effective  study  methods  of  L.  Ron  Hubban 


CALL  NOW:   1  -800-626-661 0 


or  write:  Delphi  •  Dcpt.  SU  •  Sheridan.  OR  9737S 


NAWA  Academy 

3  Academic  Programs: 

•  Traveling  School  •  On-Site  School  •  Snowboarding  Schot 
»  Small  Classes  •  7-12  Grades,  Coed  •  College  Prep. 
•  Outdoor,  Rescue,  and  Fire  Training  Offered 


Summer  Camp  and  Summer  School  Also  Ava 

1  -800-358-N AWA  (6292) 
Fully  Accredited       www.internet-connect.com/na 


A; 
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TRADITIONAL  SCHOOLS 


OAK  CREEK  RANCH  SCHOOL 
in  Arizona 


ill  icbool  on  O.ik  Creek  \0O  mi  N  of  Phoenix.  College  prep. 
Hourse  studies.  Specializing  in  the  Academic  underachiever 
HcUd.  Co-ed  .ii:es  11-19.  Small  classes.  Sports,  horseback  nd- 

(■ball.  snow  skiing,  golf  and  more.    NCA  ACCREDITED.  28tb 
n  enrollment.  Fall  year  begins  Sept.  7th.  Catalogue:  David  S 
k.  Ed  Dir .  Box  4329.  West  Sedona.  AZ  86340 
!  or 
ons@ocrs.com  website:  www.ocrs.com 


SPECIALTY  SCHOOLS 


Don't  give  up 
reams  of  college  for 
our  troubled  child. 


:ascade  school 


i  PLACE  TO  SUCCEED 

.illy-accredited,  coeducational  boarding 
hool  that  specializes  in  working  with 
erachieving  adolescents  who  are  having 
iblems  at  school  and  at  home  and  who 
be  experiencing  emotional  difficulties. 

-       mnseling  in  personal    ■  ■  Year-round  instruction 
>vvth  &  development  j     grades  8-12 

ill  college  preparatory-  j  ■  Beautiful  250-acre 
rriculum  mountain  sttting 


P.O.BOX  9, WHI 

(530)  47: 

tw.cascadeschool.com/sunset 


i  of  Helping 


& 


Assisted  over  7000 
Families 


PLACE  OF  KEALINO  FOR  YOUNG  TEENS 
b-'LACE  OF  TRAINING  FOR  CARINA  PARENTS 
:E  OF  BRINGING  A  FAMILY  BACK  TOGETHER 


lian.  Youth  Academy 

A  Program  of 
Teen  Rescue,  Inc. 


ation-Wide  Program  Referral  Service 
ioraU  Victimization,  Adoption,  Traumatic  Events 
1  Parents  from  Unproductive  Programs 
through  Legal.  Educational,  and  Crisis  Issues 
ong  &  Short  Term  Treatment  Planning 
Private  Christian  Boarding  School 


wn  Day  Program  and  In-Home  Program 


customize  our  program  to  meet  uour  neeas 

800-494-2200 

teenrescue<&  aol.com   Home  Page:   http:  ■www.teenrescue  com 


SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


World  Wide  Association 


Specialty  Programs 


Effective  programs  starting  at  $1,990  per  month. 


9,< 


Tranquility  Boy 
JoQpK    Spring  Creek  Lodge 


Paradise  Cove 


CiiJui-JI  Carolina  Springs 

jprings^ 


Cross  Creek  Manor 


Cross  Creek  Academy 


Cosa  by  the  Sea 


World  Wide  Association  offrn  an  exclusive  "WQXTQXlty".  AH  students  who  meet  completion  criteria  from  these  facilities,  may 
he  re-admitted  for  up  to  60  days  of  free  tuition,  if  old  attitude  or  behavior  patterns  resurface  before  the  age  of  18. 

1*800-981*2876 

*Tuition  in  based  on  \dvance  Pay  Discount  criteria  and  doesn't  include  processing  fees,  transportation,  or  any  other  individual  costs. 


>*40 


m  Therapeutic  Wilderness  Progn 


■am 


Soioum  is  o  POWERFUL  "WAKE  UP  CALL"  for  boys  and  girls, 

ages  13-17.  Our  short-term  program  treats  teens  with  a  variety  of 

issues,  including:  social  and  learning  problems,  drug  and  alcohol 

abuse,  and  other  destructive  behaviors.  Sojourn's  UNIQUE  approach 

promotes  positive  attitudes  and  strong  moral  values.  We  also 

provide  family  workshops  and  insurance/financing  assistance. 


www.sunhawk.org  •  800-214-3878 


Residential  Treatment  for  teenagers  with: 
physical  &  sexual  abuse 
learning  disabilities 
social  withdrawal 
family  problems 
eating  disorders 
non-compliance 
destructive  behaviors 
alcohol  &  drug  abuse 

P.O.  Box  909  Draper,  UT  84020 
(800)  786-4924 

www.youthcare.com 


TTTT 

YOUTHCARE 


Sharing  a  common  purpose  to  assist  families 
in  having  a  more  meaningful  life." 


-nf*i£>- 


RfiTO 


(Additional  facilities 
under  construction) 


Cross  Creek  Manor  for    Cross  Creek  Academy  a    Cross  Creek  Center  for 
girls  co-ed  boarding  school  boys 

Cross  Creek  offers  a  variety  of  residential  programs  for  reens 

struggling  at  home,  school  or  community.  Each  facility  offers  unique 

capabilities  for  the  specific  needs  of  your  teen,  ranging  from  rherapy 

to  youth  leadership  and  independent  living. 

1-800-818-6228 


advertise  call  1  -800-222-9404 


SEPTEMBER    1999 
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SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 
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Adolescent  Services 
Incorporated 

Helping  to  Navigate  the 

Troubled  Waters 

of  Adolescence 

A  Free  Service  For  Parents 

Troubled  or  Defiant  Teen  I 

call  24  hours- 7  days  a  week 


1-800-965-9450 


Angry,  Defiant  Teen 


SunH^/k 


www.sunhawk.org  •  800-2  1  4-3878 


1  Time-tested  therapeutic 

&  academic  progrom 
'  Boys  &  girls,  ages  13-17 
1  Youth  &  family  workshops 
'  ADD,  ADHD  and  depression 
'  Drug  &  alcohol  abuse 
'  Social  &  learning  problems 
'  We  help  change  destructive 
behaviors  into  positive 
attitudes  and  actions 
1  Insurance  &  financing  help 


Defiant  Teen? 


Irresponsible  •  Out  of  Control 

Rebellious  •  Depressed 

-  Runnina  with  the  Wrona  Crowd    * « 


Help  your  son  or  daughter  before  it's  too  late! 

Let  the  Pacific  Coast  Foundation  help  you 

find  the  right  program  at  the  right  price. 

FOUlsi  DATIOIST 

1-877-686-4560 


TEEN  HELP 

Teen  Help  is  a  free  service  that  informs  parents 
about  several  affiliated  schools,  programs  and 
alternatives.  Teen  Help  recommends  effective 
options  and  checks  out  any  possible  funding  including 
insurance,  discounts,  and/or  financial  plans.  Teen 
Help's  goal  is  to  get  your  Teen  the  best  help 
there  is,  at  the  least  cost  to  the  parents. 
Before  you  choose,  check  with  us. 

800-  37-0701 


SPECIALTY  SCHOOLS 


School  Where  Students  Discovl 
.Who  They  Are  and  Learn  Wh 
LThey  Can  Become 


SPEC 


I 


Immediate  enrollment,  year-round 
Co-educational  (ages  1 2- 
Customized  academic 


■■■•"• 

(fully  accredited!^ 


•  Personal,  group,  audi 

•  Substance-ftf 

•  Stop  the  downmraK 


therapy 
apists 
environmt 


vita 

■It 

.Com 


id  ( 


(801)  374-2121     www.discoveryacadeim  x< 

105  North  500  West  •  Provo,  Utah  •  8461 


suws 

Adolescent  &  Youth  Program 

A  fresh  start  for  adolescents  experiencing 
adjustment  disorders  &  who  might  be  exhibil 

Rebellion  against 

parental  or  school 

authority 


Anger  due  to 

adoption 

Frustration  due  to 

parents '  divorce 


Low  self-esteem 
Bright  but  unmotiva 
Running  away 

Depression 

Out-of-control 

behavior 

Alcohol/drug  use 


Manipulative  behavior 

Effective  21 -day  outdoor  experiential  progra 

in  Idaho.  Trips  depart  weekly  year-round.  Co 

Programs  for  11-13  and  14-18  years.  Seve 

max.  in  group.  Impacts  low  self-esteem  and  s 

defeating  behaviors.  Empowers  students  to 

successful.  Ask  for  free  brochure.  Since  19 

(208)  934-8523 


Troubled  Teens 


Renhis 


pnia  ReL 

asedEd 


At  ^ 

Jtpck 

Acade 


1-888-635-4987 

24  Hours  7  days  a  week 


•we, 
►gra 

IliSf 

met 
* 


-win 
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SPECIALTY  SCHOOLS 


A  Better  Way 


It  Reef  Academy  is  a  small,  private  therapeutic  program 
hr  '»£  troubled  young  men  make  better  choices  as  they  face 
A  i-Ulcnges  of  living  in  today's  world.  At  Coral  Reef  Academy 
n  fer  the  following: 

idividual  and  Group  Therapy  by  Licensed  Professionals 

'Positive  Peer  Group  •  Fully  Accredited  School  Work 

•  Recreation  •  Dally  living  Skills 

•  Community  Service  *  Cultural  Enrichment 

Making  Changes  Now  That  Will  Last  A  lifetime 

1-888-707-3251     (702)  233-0444 

www.abetterwayrtc.com 

e-mail  dsmyth@abetterwayrtc.com 


TURN-ABOUT  RANCH 


A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

httpV/www.  vpp.com/turnabout 
family  environment  •  Parent  references  nationwide 

".ocated  on  a  working         •  Christian  ethics/ 
estern  ranch  non-denominational 

um-About  Ranch,  Inc.  PO  Box  345,  Escalante!  JT  84726 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

jur  choice  can  make  the  difference 
etween  his/her  future  success  or  failure! 

Mistakes  are  costly  in  dollars  and  time. 

Mistakes  deepen  suffering, 
efore  making  this  important  decision, 
insider  all  the  options, 
tie  right  choice  for  your  child  depends  on 

any  factors. 

irginia  Reiss  has  helped  over  5,000 
lilies  make  these  difficult  decisions. 

inia  Reiss,  M.S.     (415)  461-4788 
'icensed  Educational  Psychologist  #LEP652 


positive,  Solution-Focused  Residential 

Program  for  at  Risk  Teenagers 
'rug  Abuse  •  Depression 

Fiance  •  ADHD 

riority  Problems  •  Family  Conflict 

•  Accredited  School  Program 
We  offer  a  full  spectrum  of  clinical 
and  recreational  services 
Call  toll  Free  877-236-1114 
illence  in  strengthening  youth  and  families 
www.hopeacademy.com 


SPECIALTY  SCHOOLS 


40 

A  40  veaiM      V—^ 
tradition  of  providing 
health,  wellness  and 
strength  based 
opportunities  for 
troubled  teens. 


YELLOWSTQ 
Boys  and  Girls  Ranch 


1732  South  72nd  Street  West 

Billings.  Montana  59106 

ione  (406)  655-2100  •  800-726-675 

Fax  (406)  656-0021 

www.ytc.org 

JCAHO  Accredited  with  Commendation 

Montana  Licensed  *  Insurance  Approved 

Accredited  by  Northwest  Schools  and  College^ 

An  Equal  Opportunity  Employer 


WHO  IS  CLOSEST  TO  THE  EDGE: 
YOU  OR  YOUR  TEENAGER? 

We  Help  Parents  Help  Their  Kids. 

v»^      Toll  Free  877.362.9887 
>•  www.integrityshores.com 

INTEGRITY 

shores       A  School  For  Troubled  Teens. 


SPECIALTY  SCHOOLS 


We  Never  Give  Up 


On  A  Child! 


For  m 
Jamdv 


jut  Adult  Education 
Program  facilitates  healing  fo 
entire  family. 

':■■:.:.'   '7.' 

Please  contact  an  < 
counselor  to  discuss  vour  siti 


■■■.    .      ■■■  ■■  :■   ■;.     ■     ■. 


CEDU 

Family  of  Services 

CEDU  High  School  -  Rocky  Mountain  Academy 

CEDU  Middle  School  -  ASCENT 
Boulder  Creek  Academy  -  Northwest  Academy 

800.858.1933 
www.cedu.com 


A    FREE    National    Referral    Service 


Help  for  Troubled  Teens  and  Their  Families 


•  Behavioral  Issues 

■  Chemical  Dependency 

•  Wilderness  Programs 

■  Emotional  Growth 


XSA<P 

Adolescent  Services 
And  Placement,  inc. 


•  Crisis  Intervention 

•  Residential  Treatment 

•  Short/Long  Term  Programs 

•  Escort  Services 


"Stop  living  in  the  problem  and  start  living  in  the  solution." 


Call  ASAP:  (888)  230-ASAP  •  www.asapforteens.com 


idvertise  call  1-800-222-9404 


SEPTEMBER    1  999 


17S 


SCHOOL  &  CAMP  DIRECTORY 
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BACiflULo: 

'A«Ati>EMir 


M 


'True., 
steetches  the  intellect 
,|fiallenges  the  body, 
and  encourages 
T4  healthy 
l        emotional 
expression." 


mm-" 

Located  in  the  forested  wilderness  of 
Central  Oregon,  Mount  Bachelor  Academy 
guides  youths  ages  13  to  18  through  a  year- 
round  program  of  emotional  growth  and 
college  prep.  For  more  information  on  what 
experts  call  "the  future  of  education",  call 
or  write: 

Mount  Bachelor  Academy 

33051  NE  Ochoco  Highway 

Prineville,  Oregon  97754 

(800)462-3404  USA  •(800)235-3404  CAN 


oUntint! 


Every  child  has  it. 


_  f  you  are  concerned  about  your  child 
reaching  their  full  potential,  we  can  help. 
Located  in  Greybull  River  Valley  near 
Yellowstone  Park,  we  focus  on 
responsibility  and  accountability.  We 
offer  a  struehired  home  setting 
stressing  academic  achievement, 
work  and  recreation. 

•  Small  rural  high  school  and  middle  school 

•  Low  student/teacher  ratio 

•  Safe  environment 

•  Western  values 

•  Rural  living 

Limited        j£>'$  jrjlfryi  l£,t\&in 
Capacity        ADOLESCENT  PROGRAMS 


0       £ 


1-8W-575-762C 

Box  858  •  Basin,  WY  82410 
http://basinhome.wyoming.com/ 


SPECIALTY  SCHOOLS 


I  RedCliff  Ascent] 

►  Outdoor  Therapy  Proar; 


Defiant  Teenagers! 

RedCliff  Ascent 

"Wilderness  Tieatment  Piogiam  of  Choice" 


Girls  and  boys  13-18 

Depression,  substance  aouse.  oenavioi  disorders 

Tieatment  directed  by  licenced  psychologist 

Psych  eval  and  treatment  plan  upon  admissiui. 

Academically  accredited 

Parent  sennn.u 

Transitional  planning 

30  to  60+  days  curriculum 

3  to  1  student  to  starTrauu 

Insurance  accepted 


Phone  800-898-1244 

757  South  Main  Springville,  UT  84663 

Web  Site  www.xmission.com/~redcliff 

Email  redcliff@xmission.com 


Si 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
It  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 

SOKENSON'S 

RANCH 
SCHOOlt 

FOR 

TROUBLED 

TEENS 

We  help  teenage  students  organize  their  lives  to  become 
more  responsible  through  insights  to  behavior,  emotional 
growth,  and  education.  We  incorporate  nature, 
horsemanship,  farming,  professional  counseling,  and  an 
accrediated  high  school.  Coed.  13-17,  a  separate 
pre-teen  program  also  available.  JCAHO  accredited. 


Box  440219,  Koosharem,  UT  84744 
(800)  455-4590  or  (435)  638-7318 


A  Christian  Home  &  School  for  Teenage  Boys 


flUTilliOMF 

TEEN  RANCH 
SINCE    1920 


P.O.  Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithhome 


A  athletic  program 
A  year-arouna 
A  small  classes 
A  farm  setting 
A  vocational  training 
A  individual  attention 
A  non-denominational 


ADVERTISERS  IN  THIS 
SCHOOL  &  CAMP  DIRECTORY 
cheerfully  will  send  complete  informa- 
tion, including  rates,  reservations  and 
accommodations,  upon  request 
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GARDEN  &  OUTDOOR 
LIVING 


'■ 


w 


We  do  California,  Nevada,  Arizona  &  Hawaii  Installations 
CALL  the  most  experienced  SPECIALIST 

Custom  made  SUN  PROTECTION  without  any  posts. 

1000  Rot  &  Fade  Resistant  German  Acrylic  Fabrics 
FREE-IN  HOME  ESTIMATES  OR  CATALOG 

Headquarters  1  (800)  452-0452 
INTER  TRADE  E 
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ainstasr 
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3175  Fujita  Street,  Torrance,  CA  90505 
Contr.  Lie.  #484895 


G 


reennouses 

«*  /ear-round  gardening  adventurer/ 


MM 


Sizes:  6'x6' to  16'x30' 
Prices  as  low  as  $775 
Do-it-yourself  assembly 
Full  line  of  accessories 


Greenhouse  Supply 


Call  for  FREE 

80-pg  catalog! 


',  '■!  LlLl  k^^AHd^jJkUy . , 


1 7979  State  Route  536,  Mount  Vernon,  WA  98273 


HYDRANGEAS   PLUS 

4&-W1/,       RARE  AND  unusual 

~— "  HYDRANGEAS 

Color  Catalogue/Reference  Manual 

$4.50  -  Refundable  With  Purchase 


NVJWERY 


503-651-2887 


P.O.  Box  389.  Dept.SU 
Aurora,  Or  97002 


Art,  Gardening,  Cooking,  Travel 

Courses  from  University  of  California  Extension 
Offered  in  Silicon  Valley,  Monterey,  Santa  Cruz 
and  around  the  world. 


Call  1-888-530-0660  for  a  New  Perspectives  Catalog 
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LIVING 


■Swim  at  Home 


II 


52 


jwim  or  exercise 
gainst  a  smooth  current 
3justable  to  any  speed  or  ability.  Ideal  for 
i/imming,  water  aerobics,  rehabilitation  and 
jn.The  8x15'  Endless  Pool"  is  simple  to 
laintain,  economical  to  run,  and  easy  to 
istall  inside  or  outdoors. 


For  Free  Video  Call 

(800)233-0741,  Ext.  719 

or  visit  www.endlesspools.com 
— Cl^S         200  E  Dutton  Mill  Rd,  Oept  719 
9*f^^  Aston,  PA  19014 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.  ALSO  FIBERGLASS  KITS. 


m 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


SHOPPING  DIRECTORY 
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rEAKBENCHES.COM 

V  Fairlight  Teak  Bench  for  $168 
Our  regular  price  is  $345 

nternet/Maif  orders  only 
Limit  two  per  customer 
Three  Year  Warranty 
999  Andersen  Drive  San  Rafael,  CA   94901 


CA 


/VWW.  TEAKBENCHES.COM 


'Associated  Energ 
k__^_:System 
800-682-9722 

www.hvkandsons.com 


Fresh  Direct  from  Tree  to  Table 

Our  secret  to  great  olive  oil: 

Prized  Turkish  Olives,  cold  pressing  within 
hours  of  hand  picking,  natural  claraicarion 
(no  centrifuge),  ancfstria  temperature 
control  from  our  family's  Mediterranean 
mill  direct  to  your  table.  Perfect  for  your 
favorite  recipes  or  as  an  elegant  gift. 

To  Order:  888-380-8018 

www.olivefarm  .com 

Be  among  the  few  to  taste 
this  year's  harvest! 


BtJUUO 


TRAVEL  TRAILERS 
FACTORY  DIRECT 


140  Engel  St. 

Escondido,  CA 

92029 

Toll  Free 
1  (888)  838-0696 


Atnish  Country 
Gazebos 

(800)700-1777 

Call  for 

Catalog  & 

Price  List 

$3.00 


/  I  <~/4ccen£s>  pfSteaartce^ 


•  Unique  Pot  Racks  •  Tabletop  &  Buffet  Item6 
•  Specialty  Home  Decor  •  Unusual  Garden  Item6 
•  Pewter.  Silver  &  Copperware  •  Designer  Baker's  Racks 
•**^    •  Wine  Racks  &  Accessories  •  Bridal  G^fts  &  Accessories 
Absolutely  Awesome  Stuff  for  the  Way  You  Live! 
Visit  us  @ 

www.accentsofelegance.com 


Dress  Divinely  for 
Lunch  &  Dinner 

Our  International 
Salad  Dressings/Marinades 

enhance  every  meal  -  as  do  our 

sauces,  spices,  drink  mixes  and  syrups. 

Call  for  FREE  catalog  and  recipes. 


A9VHI  itup.e  r6to\\  I: 
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Tom's 

Tree 

House 

With  optional 

Monkey  Bar 

Swing  Set  and 

10'  Wave  Slide 


backyard 
adventures 


WE  HAVE  1S 

SETS  ON 

DISPLAY. 

CALL  FOR  A 

BROCHURE 


YUD0\£  WORLD 

San  Jose 

3640  Stevens  Creek  Blvd. 

408-241-1100 


Extend 

Your 

Evenings. 

The  fabulous  firepit,' 
featuring:  low  profile, 
stainless  steel  frame 
&  spark  screen,  BBQ 
grill,  foot  rail,  portability 
&  waterproof  cover. 

platters  llc  j 

P.O.  Box  1594   Lafayette,  CA  94549 
Phone  (925)  283-6082    Fax  (925)  283-4066 


SHOPPING  DIRECTORY 
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Aegis  of  Aptos  —  Now  Open! 

1  25  Heather  Terrace,  Aptos,  CA 

831.684.2700 


Aegis  of  Fremont  —  Now  Open! 

2  •  '    '  3850  Walnut  Avenue,  Fremont,  CA 

un  is  a  natural  part  of  everyone's  life.     510.739.1515 


We  celebrate  life  at  every  age. 
Come  celebrate  with  us. 


www.acgisal.com 


RCFE  286800740  Napa 
RCFE  435200677 Aptos         RCFE  075600289  Pleasant  Nil 
RCFE  015600335  Fremont     All  others  pending 


Aegis  of  Pleasant  Hill  -  Now  Open! 

1660  Oak  Park  Boulevard,  Pleasant  Hill,  CA 

925.939.2700 

Aegis  of  Napa  -  Opening  July  '99! 

2100  Redwood  Road,  Napa,  CA 

707.251.1409 

Aegis  of  Moraga  —  Opening  December  '99! 

950  Country  Club  Drive,  Moraga,  CA 

925.377.7900 

Aegis  of  Carmichael  —  Opening  Summer  2000! 

4050  Walnut  Avenue,  Carmichael,  CA 

916.972.1313 

Aegis  of  Corte  Madera  -  Opening  Summer  2000! 
1-888-AL- AEGIS 


Pre-assembled  for  easy  installation,  LightWise'" 
Windows  feature  real  glass  block  for  the  beauty,  dura- 
bility, privacy  and  distinctive  look  that  is  unique  to 
glass  block.  Please  call  1-888-242-4230  or  visit  us 
on  the  the  web  @ 

www.glassblockdesigns.com. 

KLightWise 

WINDOWS  BY  CP  PITTSBURGH  CONNING 

Glass  Block  Designs.  381  11th  St, 

San  Francisco,  CA  94103 

415-626-5770 

A  Premier  Sou.'     From  Pittsburgh  Corning  Glass  Block  Products. 


Four  large,  spacious  storage 
drawers,  oak  or  maple. 


m. 
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Coil  or  wri  i  nation 

800.76.    7644 

UOOTennp;     9  St. 
San  Francisct    •Ml  07 

www.oysterbed.com 


ALTEK 

TERMITE  &  PEST  CONTROL 

Free  Estimates 
3  Year  Warranty* 

100%  Satisfaction  Guaranteed 


Termite  Services 

•  Microwave 

•  TermiFoam™ 

•  Baiting  Systems 

•  Soil  Treatments 

•  Fumigation 

SERVING  THE 
BAY  AREA 


CONVENIENT 

&  HASSLE-FREE 

SERVICES 

Pest  Services 

•  Monthly 

•  Bi-Monthly 

•  Quarterly 


Professional,  Courteous,  Reliable. 


*Applies  to  all  Termite  Services. 


800-386-BUGS 

(2847) 


China  &  Gifts 

Call  Today  for  a  FREE  Catalog! 

Save  on  1,000s  of  tableware  patterns! 
China  •  Flatware  •  Crystal  Stejnware 

Discover  Barrons's  .,  ' 

everyday  low  prices 

on  name  brand 

dinnerware.  We     £ 

have  the  largest 

selection  In  the 

United  Statesl 

CALL: 

1-800-538-6340^ 


CHINA,  CRYSTAL  &  SILVERWARE 

SAVE  UP  TO  60%  ON 

LENOX,  ROYAL  DOULTON, 

NORITAKE,  GORHAM,  ONEIDA, 

REED  &  BARTON,  YAMAZAKE 

Aynsley  ♦  Bemardaud  ♦  Block  ♦  Villeroy  &  Boc 

Hutschenreuther  ♦  Pickard  ♦  Portmerion  ♦  Towl 

Wallace  ♦  Wedgwood  ♦  and  much  more... 


1-800-862-7578^1 

Store  Hrs:  Sun.  115,  Mon-.Thurs.  9:30-7,  Fri.  9:30-4  i-ra 

3 1 5  Franklin  Avenue  Wyckoff,  N J  0748 1  m-m  f*T 

Prices  subject  to  change  without  notice.  Satisfaction  a  must.  Shipping  charges  ntj 

included.  Call  for  information  about  listing  in  our  bridal  registry  at  1  -800-S-MaRK!| 
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Hot  Tub  Leaks? 

Ihe  HotShell™  acrylic  spa  shell  is  the  best 
remedy  for  aging  wood  hot  tubs.  Can  also 
be  used  as  a  custom  spa. 

sHotSheli 

spas 

hot  tubs 

equipment] 

& 

covers 

2107  Main  St.  Santa  Monica,  CA  90405 
(310)392-3063  (800)766-3466 


The  gourmets'  choice! 
For  free  recipes  visit 
www.ross  ipas  ta.com 
For  a  free  catalog 
of  "the  healthy  gift 
alternative"  call 
1-800-227-677 
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Jj  |  <L%Ty/en  Stairs 

/■''lmM        Spiral,  Straight,  and 


Curved  Stairs 

ALL  Sizes  &  Styles 

Steel,  Wood,  Aluminum 

Custom  &  Stock  Kits 

Free  Brochures  & 

Factory  Assistance 

1  -800-43 1-2155  ext.  SL98 

http :  //www.  mylen .  com 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

save  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 


-800/328-7237 
Ext.  281 


c£%i 


TABLE  PAD  CO. 


©SENTRY,  1998 
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MISSING  A  PIECE 
OF  YOUR  PATTERN? 


.eplace  pieces  or  add  to  your  sterling  silver 
I  up  to  75°o  off  retail.  We  specialize 
i  new  and  used  flatware  and 
dllowware.  Over  1,200  patterns 
,t  stock.  Call  or  write  for  a  free 
ventory  of  your  sterling  partem. 
"Ve  buy  sterling  silver,  with  a  careful 
■aisalfor  maximum  value.) 


Options  include  headrests  &  shoulder  belts 


"T?  ■wvv.littlepassengerseats.com 


(209)  544-6626 


Mrs.  Stewart's  Bluing 


Whitest  Whites 
i  •  Salt  Crystal  Garden 
i  •  Swimming  Pools 
I  •  White  Hair  &  Pets 
1  •  Fine  Crystal 


Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 


www.mrsstewart.com 


A  Most  Unusual  Gift  of  Love 


The  poem  reads: 


..And  when  we  gruiv  old  I  will  find  two  chairs 

and  set  them  close  each  sun-lit  day, 

that  you  and  I  —  in  quiet  joy  — 
may  rock  the  world  away. ' 


Dear  Reader, 

The  drawing  you  see  above  is  called  "In  Our  Time".  It  is  completely 
composed  of  dots  of  ink.  After  writing  the  poem,  I  worked  with  a  quill  pen 
and  placed  thousands  of  these  dots,  one  at  a  time,  to  create  this  gift  for 
someone  who  is  very  much  a  part  of  my  life. 

Now,  I  have  decided  to  offer  "In  Our  Time"  to  those  who  share  and  value 
its  sentiment.  Each  litho  is  numbered  and  signed  by  hand  and  precisely 
captures  the  detail  of  the  drawing.  As  a  wedding,  anniversary  or  Christmas 
gift  for  your  husband  or  wife  or  a  particularly  dear  friend,  I  believe  you  will 
find  it  most  appropriate. 

Measuring  14"  by  16",  it  is  available  either  fully-framed  in  a  subtle  copper 
tone  with  hand-cut  mats  of  medium  tan  and  burgundy  at  $95,  or  in  the  mats 
alone  at  $75.  Please  add  $9  to  cover  insured  shipping  and  packaging.  Your  sat- 
isfaction is  guaranteed. 

My  best  wishes  are  with  you. 

The  Art  of  Robert  Sexton 
491  Greenwich  Street  (at  Grant) 
San  Francisco,  California  94133 

MasterCard  and  Visa  orders  are  welcome.  Please  send  card  name,  number,  address 
and  expiration  date,  or  phone  1/415-989-1630  between  1 1  am  -  6  pm  PT  any  day. 
Checks,  also,  are  accepted.  Please  allow  2-3  weeks  for  delivery. 

"In  Our  Time"  is  featured  with  26  other  recent  works  in  my  new  book,  All  The  Way 
Home.  It,  too,  is  available  from  the  address  above  at  $10.95  per  copy  with  post 
mcluded. 


...And  when  you  come  to  3an  Francisco,  please  visit  my  shop  at  the  above  address. 
It's  just  one  block  from  Coit  Tower  on  top  of  Telegraph  Hill.  The  coffee  is  always  on, 
and  you  will  be  most  welcome.  And  please  visit  my  website  at  wzvw.robertsexton.com 


SHOPPING  DIRECTORY 
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Check  out  our  web  page  specials  at: 

iuiuui.paynpak.com 


Hardypre 
Heati 


paynpak.c 


Improue  your  House  with  the  click  of  a  "mouse"! 


Golf  course  quality  grasses  now  for  your  lawn 

Homeowners  now  have  access  to  the  best  grasses  available!  Plant  a  new  lawn  or  repair  your  old. 
Seed  mixtures  customized  for  your  lawn.  Preparation  and  planning  ^ 

recommendations  included.  Visit  our  website  today  for  details, 
or  call  toll-free  800-247-6910,  or  e-mail  us:  info@turf-seed.com. 


II*  W, 


www.turf-seed.com 
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Modeling 

Dough 

An  innovate  sculpting  medium 
for  both  children  ana     kilts 

Dues  to  perm  inei  .  baking 

I  'tuque  vivid    !ig  ii  J  texture. 

Does 
Resis      ta    in 

So  unique  that  it's  patented! 

i 


«$S  OR&QON  DOME 

Complete,  Flexible  &  Affordable 

Catalog  $12  •  Video  $20  •  Construction  Guide  $42.95 
3215  Meadow  Ln.,  Suite  S,  Eugene,  OR  97402 


OR€GON  ^f1 

www.domes.com    ^1 


POjjjj,  INC. 

1-800  572  8943 


Pucovex,  a  befl&i  p&u&, 


The  Parks  Company 

New    National    Park   Catalog 


The  Finest 

National  Park 

Merchandise 

&  Collectibles 

Ever  Offered. 


Et/Wf  £ah  Suppotiti  Owe  Panh! 


\\\\-h'3\\&  FREE  CATALOG  only  upon  request 

1*888«727«5726 


THE  PARKS  COMPANY  •  P.O.  Box  284 
I  DEPT.  SN-3  •  Marylhurst,  OR   97036 


www.  t  hepa  rksco.com 


Ni.111: 
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World's  Larges 
Inventory!  ..>.;** 


China,  Crystal,  Silver 
&  Collectibles 

•  Old  &  New 

•  1 00,000  Patterns 

•  5  Mil/ion  Pieces 

•  Buy  &  Sell 


*J 


Call  for  FREE  lists. 

Replacements,  Ltd 

PO  Box  26029,  Greensboro,  NC  27420  Dept.Tl 


1-800-REPLACE  (1  800  73 


www.  replacements,  com 


TABLE  PADS  DIRECT! 

FROM  AMERICA'S  LEADING  FACTORY 

"INSTANT 

PHONE 

QUOTES" 
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CALL 


FREE  IN-HOME 
MEASURING 

(IN  MOST  AREAS) 

MC  /  VISA  /  NOVUS  /  AMEX 


FSYrccoT  1-800-737-7227 

Visit  our  web  site  at  http://www.tablepads.com 
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Benches  •  Tables  •  Chairs 

TEAK  &  MAHOGANY 

Direct  Importers  •  Highest  Quality  •  Best  prices' 

•  Attractive  garden  and  indoor  furniture 

•  Weathers  beautifully,  season  after  season 

•  Finest  quality  genuine  plantation  teak        ;-; 

Call  For  a  Free  Brochure  •  Visit  our  Showroom 

KAYU  Int'l,  West  Linn,  OR  (888)  588-KAYU 
web:  wwvt.kayu.com email:  wood(g' kayu.com  I   ^* 
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Wireless  Driveway  Alarm 


A  bell  rings  in  your  house 

anytime  someone  walks  or 

drives  into  your  place. 

-  Free  Literature  - 

Dakota  Alert,  Inc. 

Box  130,  Elk  Point,  SD  57025 
605-356-2772 


cakes, 

Gii 
Call  1-80, 
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o  advertise  call  1  -800-222-9404 


SHOPPING  DIRECTORY 
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Kit  Prices:  $25-535  Sq.  Ft. 

'  Open  beam  cedar  or  conventional  truss  roof  systems 
-  Prestige  homes  500  sq.  ft,  to  5,000  sq.  ft. 
'  R-40  roof  &  R-20  wall  systems 
i  Established  30yrs. 
1  Shipped  world  wide 
!  FREE  quote  on  your  custom  plans 
i  New  1 2 1  page  Full  Color  Plan  Book  &  Price 
List  ($12.00) 

LlNWOOD  HOMES 

CUSTOM  CEDAR  HOMES 

7220  Pacific  Hwy.  E„  Milton,  WA  98354 
Toll-free  1-800-451-4888 
Dealer  Inquiries  Welcome 

FAX  253-926-3661 


CHINA,  CRYSTAL,  &  SILVERWARE 
AT  LOWEST  POSSIBLE  PRICES!!! 


>ar 


0UN°  &,  SAVE  ON: 

\\<il0^      REED  &  BARTON  •  LENOX 
'       WALLACE  •  BACCARAT  •  &  MANY  MORE 

CALL  NOW  1-800-522-0047 

I  We  are  one  of  the  largest  in  stock  dealers  in  the  country!!! 


Most  in  stock  orders 
|  shipped  within  24  hrs. 


SATISFACTION 
GUARANTEED 


Call  tor  our  tree 

beautiful  catalog 


Lanac  Sales 

500  Driggs  Ave. 

aHc   ■§■■  i^m.~i 


Fax:(718)782-1313 
Brooklyn,  N.Y.  11211 


Store  Hrs.  Sun  10-5 
Friday  9-2 


Mon.-Thur.  9-7 

Closed  Saturday  i 


I*  Computerized 
Bridal  Peqistru 
♦  Lowest  Price 

C^ua  panic* 


*  ±  *  *  *  * 


America's  #11 
choice  for 
blinds  and 
wallpaper! 

America! 

Blind  and  V\  allpaper  Factory^ 


1-800-735-5300 


|wy.iv.abwf.com  'FAX:  i -800-391 -22931 

909  N.  Sheldon  Rd,  Plymouth,  Ml  48170 
Open  7  days  a  week!  Call  24  hours  a  day. 

All  major  credit  cords,  money  orders  &  checks  accepted 

FREE  UPS  Shipping! 


S2  shipping  &  handling  for  wallpaper  catalog  only. 
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PECANS,  other  nuts,  dried  fruit, 

cakes,  candies  -  and  lots  more. 

Gift  packs/home  boxes. 

Call  1-800-999-2488  for  free  catalog 

Visit  our  web  site 
www.nutsandcandies.com 
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SUNROOMS  AND  CONSERVATORIES 


Summer  Sizzler  Sale! 

Factory  Savings  Up  To  35%*  And  More.  Limited  Time  Offer! 

Enclose  your  patio  or  deck  or  expand  your  home  with  a  hill  scale  sunroom 

addition.  In  either  case  a  Four  Seasons  room  is  fully  insulated  with  exclusive 

MC"  Wonderglass™  at  prices  our  competitors  charge  for  single  glazing. 

\  Superior    Quality.. .Unexpected    Low    Price!"" 


Free  \2  Fage 
Color  Catalog 


FOUR  SEASONS 

SUNROOMS 


Outdoor  Living.. .Indoors 


For  Free  Catalog  And  Showroom  Locations 

Call.l-800-FOUR-SEASONS 

1-800-368-7732  or  write: 
Four  Seasons  Sunrooms,  Dent  SUN909 
S005  Veterans  Hwy.,  Holbrook,  NY  1 1741 


ALASKA 

Anchorage 

(907)3453732 

luneau 
(907)7893106 

ARIZONA 

Mesa 

(480)8331819 

Cottonwood 
(520)2826561 

Tucson 
(520)6281355 

CALIFORNIA 

Burbank 
(818)5565482 

Carpintena 
(805)5663393 

Eureka 
(707)4435652 


Fremont 
(510)4409800 

Fresno 
(559)2773051 

Fullerton 
(714)871  U65 

lone 
(209)2746308 

Monterey 
(831)6465200 

Petaluma 
(707)7698553 

Pleasanton 
(925)2259830 

Poway 
(619)4864416 

Riverside 
(909)7822360 

San  Diego 

(619)2777666 

San  Jose 


(408)2415614 

San  Jose 
(108)2658000 
San  Leandro 
(510)8951860 
San  Luis  Obispo 
(805)5413600 

San  Mateo 
(650)3416201 

San  Rafael 
(415)4911461 

Santa  Rosa 
(707)5862710 

Vacaville 
(707)4517451 

Vallejo 
(707)6458080 
Walnut  Creek 
(925)9470440 


COLORADO 

Colorado  Springs 
(719)6347079 

Denver 

(303)7150777 

Grand  Junction 

(970)2427824 

Sedalia 
(303)6601459 

IDAHO 

Boise 

(208)3444945 

Pocatello 
(208)2324444 

Twin  Falls 
(208)7340995 

MONTANA 

Bozeman 

(406)5865242 


Helena 
(406)4490132 

NEVADA 

Reno 

(775)3484877 

NEW  MEXICO 
Albuquerque 
(505)8815223 
Albuquerque 
(505)8848800 
Albuquerque 
(602)4830213 


OREGON 

Corvallis 

(541)7580658 

Florence 

(541)9028847 


Grants  Pass 
(541)4761632 

Portland 
(503)6710551 

Redmond 
(541)9232249 

UTAH 
Salt  Lake  City 
(801)2669666 

WASHINGTON 

Kent 
(253)8729310 

Seattle 
(206)2840338 

Seattle 
(206)985743' 

Sedro  Wool  ley 
(360)5951043 


Sequim 
(360)6838068 

Tacoma 
(253)5372799 

Vancouver 
(360)6930486 

Veradale 
(509)9271190 

WYOMING 

Buffalo 
(307)6847007 

Casper 
(307)2661111 

Dealer/Franchise 

Territories  Available 

Please  Call: 

1-800  521-01  79 

©1999  Four  Seasons 

Solar  Products  Corp. 
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TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGU  ARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 

at:  www.rhinoguard.com 

Or  Phone:  800-574-4662 


GUARANTEED  LOW  PRICE... 


We  shop  the  competition  for  you  to  ensure  no  one's  prices  are  lower  than  ours! 


■Lltl  price  maw  nol  naceiianly  be  Ihe  prn 
which  Ihe  product  ll  told  in  your  market 


1 1  SHIPPING 


24-HOUR  FAX  LINE:  t-800-214-3929 


NATIONAL 

BUND  &  WALLPAPER  FACTORY 


WHY  BUY 
FROM 

ANYONE 
ELSE? 

om  10  rem 

SATISFrillS 

minus »  I 

CUSTOMERS 
MTIOHWIDE!  I 

^    Well    y 

Beat       4 
Anyone's 
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CLASSIFIEDS 


1999  Sunset  Classifieds  rate  is  $19.95  per 
word.  10  word  minimum.  $17.95  for  3  or 
more  issue  placement.  Prepayment  by  Master- 
Card, Visa  or  check  is  required  for  all  ads. 
Closing  date  is  the  25th  of  the  3rd  month 
prior  to  issue  date,  ie.  Dec.  issue  closes 
Sept.  25.  For  rates  and  order  form,  call 
SUSAN  BOUCHER  or  ANN  TRACEY 
800-542-5585,  860-542-5535  Fax: 
860-542-6904. 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People, 
Inc.  and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 
COPPER  CANYON,  Costa  Rica,  more. 
The  California  Native.  800-926-1140, 
www.calnative.com 

FREE  VACATIONS!  Awardwinning 
guide  to  volunteering  in  National  Parks. 
1-800-800-8147. 

NEW  MEXICO  Pack  Trips.  Gila  Wilderness 
Horseback  Vacations.  Wilderness  Guides 
and  Outfitters  (505)  536-3079. 

APPAREL 

FLORAL  DESIGNS  silkscreened  on 
aprons,  tote  bags,  t-shirts.  sweatshirts. 
www.floralimages.com 
www.NatureRangers.com/Suaset  We've  got 
what  it  takes  to  keep  your  kids  outdoors!™ 
310-559-2124. 

BOOKS/PUBLICATIONS 
MANUSCRIPTS  WANTED.  Subsidy 
Publisher  with  75-year  tradition.  Call 
1-800-695-9599. 

BUSINESS  OPPORTUNITIES 

DORLING  KINDERSLEY.  Promote 
award-winning  books,  CDROMs.  $99 
investment.  800-367-6260. 
EARN  WHILE  WRITING-OFF 
VACATION  KXPENSES.  Maridale 
Producl  7-828-3644  toll-free,  or 

WWW.! 


THE  PAMPERED  CHEF®  Excellent 
income,  quality  I  re,  no  inventory/ 

delivery  Independent 

Director  1-8XX-21.".  2917. 

carpets/rugT 


CARPET,  VttJYL,  WOOD.  RUGS.  For  25 

years.  The  Top  Brands  The 
West  Carpet,  Dalton,  GA  81 

1-800-789-9784  CARPET  and  Rugs.  All 

major  brands,  5%  over  cost'  Ami 
Carpet  Brokers. 

At  Michael's  Carpet  in  Dalton,  Geoi 
i  full  line  of  Wear-Dated  carpet 
and  color,,  plus  a  large  variety  of  Hardv 
lyl       id  Rugs,  We  ship  anywhere.  Call 
800-375-9509. 


BUY  SMART  First  quality,  warranted 
carpet,  vinyl,  hardwood,  ceramic,  laminate 
flooring  and  area  rugs.  Dalton's  largest 
outlet.  Family  owned  and  operated  for  26 
years.  Guaranteed  low  prices.  Free  samples. 
Ship  anywhere.  Call  Carpets  of  Dalton  toll 
free  1-888-514-7446. 

CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 
in  Stock.  1-800-345-0478. 

CARPETOWN  since  1965  CARPET, 
vinyl,  hardwood,  tile,  oriental  rugs. 
(800)569-5184. 

CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  6565  44th  Street 
North,  #1005,  Pinellas  Park,  FL  33781. 
1-888-244-6239. 

#1-800-423-4390  SILVERWARE:  Obsolete 
flatware  replacements.  Silver  Ladies.  5650 
Central,  Toledo,  Ohio  43615. 
#1-800-553-6693  LENOX  ONLY  Discon- 
tinued China/Crystal  replacements  specialist. 
Lesley's  Lenox,  www.lesleyslenox.com 
#1-800-562-2655  Discontinued  CHINA/ 
CRYSTAL/FLATWARE.  Most  Manufacturers. 
Buy/Sell,  www.chinareplacements.com 
1-800-781-8900.  WE  MATCH  MOST 
PRICES.  DISCONTINUED  CHINA/ 
CRYSTAL/FLATWARE.  Large  Inventory. 
Buy/Sell.  CLENTSMAN  DSTERNATIONAL. 
www.clintsmanint.com 
ATLANTIC  SILVER   and  China. 
1-800-368-3 153.  Sterling  Flatware,  Holloware 
and  China.  Active,  Inactive,  Huge  Inventory 
Discounted.  Charges  accepted.  We  also 
buy.  www.atlanticsilver.com 
DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the 
piece.  CHINATOWN  1-888-757-8282, 
www.edish.com 

LENOX,  SYRACUSE,  Oxford,  Gorham 
discontinued  china/crystal.  Buy/Sell. 
1-800-619-6226. 

SILVERPLATE    /    STERLING 

FLATWARE.  Kinzie's,  Box  522,  Turlock,  CA 
95381.  1-209-634-4880.  Fax  1 -209-634- 1 1 34. 
STERLING  SILVER  &  Waterford  crystal 
specialists.  Huge  inventory  of  patterns. 
Silver  Locators.  1-800-367-9690. 

CONCRETE 

ConcreteNetwork.com  -  residential 
concrete  information.  Fixing,  maintaining, 
ordering,  decorative,  basements,  concrete 
homes. 

CUPOLAS/WEATHERVANES 
WEATHERVANES  AND  CUPOLAS  - 

Off  Sale!   America's  Largest 
li  i  non.  Free  Catalogue  l-SOO-724-2548. 
.weather  aneandcupola  com 


DOWN  PRODUCTS 


FAMILY  REUNIONS 


REUNION  PN  THE  ROCKIES  Economy  - 
Deluxe  Accommodations.  14  Resort 
Destinations.  We  do  the  work!  Packages 
available.  Free  brochure  888-284-3686, 
www.vacationsinc.com 
TETON  MOUNTAINS,  National  Parks, 
Fishing,  Mountain  Biking,  Hiking,  Horseback, 
Whitewater,  Call  800-353-8176. 


FINANCIAL 


TOO  MANY  BILLS?  Free,  Easy  Debt 
Consolidation.  One  monthly  payment  -  reduced 
up  to  50%!  Genus  Credit  Management  - 
Nonprofit  1-800-299-6778  (1223). 


FURNITURE 


1-336-294-3900  HOUSE  DRESSING 
FURNITURE.  (Free  Brochure)  3608 
W.Wendover,  Greensboro,  NC  27407. 

CAROLINA  FURNITURE  DIRECT 

40%-60%  savings  on  major  brands  factory 
direct.  Insured  in-home  delivery.  For 
quotes  or  information  1-800-838-7647. 

CAROLINA  FURNITURE  WORLD- 
WIDE ****  Save  up  to  60%  on  major 
brands.  White  Glove  Express  Delivery. 
Immediate  Quotes  Call  1-800-714-4448. 
After  6PM  EST  and  Saturday  1-800-369-9868. 
DISCOUNTS  TO  50%.  500  Finest  brands. 
65  years  experience.  Nationwide  Delivery. 
CHERRY  HILL  FURNITURE.  1/800 
666-0933  or  http://www.cherryhillfurn.com 
Brochures.  1/800-888-0933  quotes. 
FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill. 
North  Carolina.  (800)  743-9792. 
HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927.  Free 
brochure.  Thomasville,  NC  336-472-0400. 

INCREDIBLE  SAVINGS  TO  65%. 

Nationally  recognized  furniture. 
Nationwide  White  Glove  Delivery.  Call 
Today  800-444-4154.  Free  Brochure. 
www.discountfurniture.net 

JUDGED  #1  in  Prices  &  Services!  OLD 
HICKORY  GALLERIES  offers  free 
delivery  on  Furniture/Accessories.  Most 
brands  available.  410-560-6777. 
PORCH  SWINGS.  NC  crafted.  Any  length. 
Bankston  Swing  1 -800-YO-SWING 
(967-9464).  www.micropublishing.coin/bankston 

GIFTS 

HAWAIIAN  FLOWERS  make  excellent 
Birthday,  Anniversary  gifts  -  brochure  1-800- 
32FARMS,  www.hawaii-island.com/flowers 

GARDENING 

BONSAI  SUPPLIES.  Largest  Selection. 

Catalog  $4.00.  Dallas  Bonsai  Garden 

1-800-982-1223. 

DEER  DAMAGE?  Virtually  invisible, 

high-strength  barrier.  Easy  to  install. 

1-800-753-4660. 

DEER   PROBLEMS?   Find  us  at 

www.giudcncop.com  or  1-800-801-0567. 

DRIP  IRRIGATION,  Sprinkler  Timers. 

Weed     Stoppers,     Fountain     Pumps, 

www.dripssupply.com  1  -520-775-6760. 


FREE  SWEET  PEA  FACT  KIT  How  to 

grow  beautiful  fragrant  long-stemmed  sweet 
peas.  Call  (800)  371-0233  or  write  Enchanting 
Sweet  Peas,  244  Florence  Ave.,  Sebastopol, 
CA  95472  -  www.enchantingsweetpeas.com 


Sunshine  GardenHouse™  redwood  frame, 
poly-carbonate  panelized  kit,  easy  assembly. 
888-272-9333,  www.gardenhouse.com 


HELP  WANTED 


$800  WEEKLY  Potential  processing 
Government  refunds  at  home.  1-800-696-4779 
x2185. 


EASY  WORK!  Excellent  Pay!  Assemble 
Products  At  Home.  Call  Toll  Free 
1-800-467-5566  Ext.  11797. 


HOME  FURNISHINGS 


WINDOW  ROLLER  SHADES  Room 
Darkening,  Light  Filtering,  Laminated 
1/800-482-9956,  F/x  501-954-9540. 


HOME  WINEMAKING 


WrNEMAKER  —  BEERMAKERS.  Free 
catalog.  Kraus,  Box7850-ST,  Independence, 
Missouri  64054.  1-800-841-7404. 


JEWELRY 


DESIGNER'S  one-of-a-kind  and  Limited 
Edition  necklaces,  www.bythumbs.com 
1-800-484-6972x2520. 


LOG  HOMES 


CENTURY  CEDAR  Log  Homes.  Call 
for  Free  Information  800-383-5648, 
www.centurycedar.com 
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OF  INTEREST  TO  ALL 


PEN  PALS.  Find  new  friends  in  the  Letter 
Writers  Club.  Send  stamp  for  application. 
P.O.Box  6033,  Los  Osos,  CA  93402.  Right 
of  acceptance  reserved. 


PARENTING 


TEENAGE  BOYS!  The  Complete  Emergency 
Communication  Workshop  Audiotapes 
www.beausay.com  419-380-2455. 


REAL  ESTATE 


AAAA  FREE  Homes  and  Land  Listing 
Olympic  Peninsula  Washington.  Call  Paul, 
Relocation  Consultant  1-800-736-1958 
Windermere  Realty. 


MONTANA,  WYOMING  &  NEW 
MEXICO  Trees,  Creeks  and  Wildlife. 
Many  properties  and  sizes  available.  Also, 
35  acres  starting  at  $9,750.  Owner  Financing. 
Guaranteed  Access.  Warranty  Deed.  Insured 
Tide.  Free  Brochure.  Toll  Free:  1-800-682-8088. 
Rocky  Mountain  Timberlands,  1315  Easl 
Main,  Dept.  SUN,  P.O.Box  1153, 
Bozeman,  MT  59771-1 153  •  406-586-8088. 
New  Mexico  Office:  505-832-5232 
www.rockymountaintimber.com 
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MORE  MILLIONAIRES  are  made  with 
Southern  California  Land  than  with  all  othei 
investments.  Secure  your  future.  Low 
prices,  convenient  terms.  Forecast  Land 
Corporation,  P.O.Box  5553,  Sherman  Oaks 
CA  91413.  www.forecastland.com/land 
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CALL  1  -800-542-5585 


PROPERTY2000.COM  One  sice  has 
everything  you  need  to  buy.  sell  or 
rent  property  worldwide.  Owners  & 
Realtors.  All  property  types. 
www.property2000.com 


RECEIVING  PAYMENTS?  Lump  Sums 
CASH  PAID  for  Real  Estate  Notes.  Injur} 
Settlements.  Loner.  Winnings.  1-800-476-9644. 


TIMESHARE  FOR  Sale  Two  Red 
Weeks.  R.C.I.  Resort.  Asking  $3,900  tor 
Both.  602-417-0175. 


RETIREMENT  LIVING 


*  SENIOR  SELECTIONS:  A  FREE  color 
I  magazine  featuring  housing  choices  specifically 
for  people  55+.  Available  in  23  regions  and 
growing.  Call  1-800-222-5771. 
SPECTACULAR  MEW  home,  land 
packages.  Oregon's  finest  full  security 
tirement  manufactured  housing  community. 
1-800-578-72"?  1.  www.easystreet.com/ 
highlandassoc/ 


E~~* 


TRAVEL/SPECIAL  EVENTS 


FRANCE/ITALY  holiday  properties. 
Ph/Fx:  (France)  33  2  4756  7043  Email: 
gites@ibm.net  advising  postal  address. 


bra  VANCOUVER,  BC  phone  1-888^33-3735 
-  to  receive  valuable  discounts  and  information 
at  top  tourist  attractions. 


VACATION  RENTALS 


£^4,150+  VACATION  RENTALS  on  the 

WWW.  88  states/countries:  Direct  from 
owners,   color   photos   &    low   rates. 
^mm  http://cyberrentals.com 


inn 


-[RESORTQUEST.COM  —  VACATION 
'HOME  RENTALS  FROM  SAND  TO 

l|SNOWSM  ResortQuest  International5"  is 
your  single  source  for  renting  privately 
owned  vacation  homes  and  condominiums 
in  prime  resort  destinations  across  North 
America.  We  offer  more  than  15.000  fully 
furnished  vacation  residences.  Our  world-class 
locations  include  mountain,  beach,  island, 
plf  and  tennis  resorts.  And  all  accommodations 
^lare  carefully  selected  based  on  appearance. 
1 1  a  comfort  and  amenities.  Visit  ResortQuestcom 
-jl  p^  for  locations,  photos,  floor  plans,  special 
||J  values  and  online  reservations.  Once 
you  stay  at  a  ResortQuest  property,  you'll 
want  to  vacation  with  us  again  and  again. 
ResortQuestcom  877-588-5800. 


\-« 


WWW. VACATIONSPOT.COM  -  FIND 
THE  VACATION  LODGING  YOU'RE 
LOOKING  FOR  -  We  list  over  5,000  condos, 
domes,  villas  &  inns  around  the  world. 
Search  through  quality  photos,  up-to-date 
rates,  descriptions  &  amenities,  at  no  cost  to 
you.  Special  offers  include  family  getaways 
and  millennium  specials.  Or  visit  to  list 
your  vacation  property  to  over  12,000 
travelers  everyday. 

RIZONA 


'.A 
J 


■ 


.: 


w 
ARIZONA,  LAKE  HAVASU  2bdrm/2bath 
,j  id  condos.  Family  reunions,  etc.  Walk  to  movies, 
restaurants.  English  Village.  800-315-6642. 
primo@efh.org  www.primopastimes.com 


CALIFORNIA 

BEACHFRONT  SAN  DIEGO,  miles 
of  beach,  fully  equipped  condominiums, 
color  brochure.  800-248-5262. 
www.beachfrontsandiego.com 

BEACHSIDE  RENTALS  -  Cayucos/ 
Morro  Bay.  Last  small  California  beachtown. 
800-995-3680,  www.beachsiderentels.com 
BEACHSIDE  RESERVATIONS.  Small 

Town.  Big  Beach.  Free  Brochure.  Pismo 
Beach.  California.  888-GO  PISMO. 
CARMEL  Monthly  vacation  homes  close 
to  shops/beach.  Fouratt-Simmons  R.E. 
(83 1 )  624-3829,  www.fouratt-simmons.com 
CENTRAL  COAST  -  Hearst  Castle. 
Beach,  Shops.  Wineries.  Free  Brochure. 
Cambria.  CA.  (800)  464-0177. 
CONDO  ON  South  Shore  Lake  Tahoe. 
Sleeps  6-8.  530-541-8448  Carol. 
FURNISHED  NORTH  Coast  Dunes  House 
or  Bluff  Gardens  Cottage,  sleep  six.  Box494, 
Tnnidad,  CA  95570-0494.  (707)  677-3730; 
www.greenwaycommunications.com/cncvr 
MENDOCINO  Coast  Beachfront  Vacation 
Homes,  spas,  fireplaces.  1-800-359-4649. 
www.pacific.net/~robison 
MENDOCINO  COAST  lodging,  comfortable 
homes.  Spectacular  coast!  (707)  937-3124, 
www.mcn.org/a/midcoastrentals 
MISSION  BEACH  SAN  DIEGO  Ocean 
&  Bayfront  furnished  vacation  condos. 
Decks,  barbecues,  beaches  &  views. 
Corporate  welcome.  Day/Week/Month 
www.thenerve.com/beaches  (800)  779-7263. 
MONTEREY  BAY  oceanside  4BR  house, 
sleeps  13+,  nostalgic  village.  (408)  244-3456. 
NEVADA  CITY.  Furnished  Gold  Country 
Homes.  Real  Estate  Information  Available. 
Broker.  800-255-8071. 
S.  LAKE  TAHOE:  Cabins,  Condos 
and  Homes,  Free  Boat  docks,  Free 
Bicycles  &  Casinos  nearby.  AAA 
Approved.  Free  Brochure  800-462-5397, 
www.tahoevacationguide.com 
S.  LAKE  TAHOE  Sleeps  to  90.  1  Acre 
Retreat,  Hottubs,  12'  Home  Theatre,  Reunions, 
Weddings.  Ski  Groups.  1-800-700-2022. 
SAN  DIEGO/Del  Mar  area  luxury  condos. 
Oceanfront  resorts.  Free  brochure. 
w^vw. davestubbs.com  (800)378-8221. 
SAN  DIEGO  Panoramic  Beachfront  Luxury 
Condo.  Great  Vacation  Spot.  (619)  428-3974. 
SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by  weekend  and 
weeks.  800-260-2041.  www.cheshire-rio.com 
SANTA  CRUZ  -  Large  Beach  Home  -  Best 
Season.  Deluxe  -  1-831-423-0262.  Brochure. 
TAHOE  LAKEFRONT  cabin  south. 
Large  deck  over  the  lake.  Contact  owner  at 
707-588-8469  or  Fax  415-925-0857. 

YOSEMITE:  GREAT  location  inside 
Yosemite  Park  gates.  559/642-221  1 
weekdays  9-5. 

COLORADO 

BRECKENRIDGE,  Exceptional  condos 
Ski-in  Ski-out  or  walk  to  everything.  Private 
owners  www.rentbreckenridge.com/lodging 
Rick  888-754-9282  or  970-635-0886. 


STEAMBOAT  SPRINGS  Mountain,  valley 
mows.  1BR2BA,  sleeps  six,  Spa,  hottub, 
ski-in  ski-out  Ideal  family  accommodation. 
303-337-6678. 

HAWAII 

ACTIVITIES,  KAUAI-PRINCEVILLE, 
LUXURIOUS  HOME:  Panoramic  views, 
Jacuzzi,  Steambath,  Beaches  1-800-601-9483, 
http://www.garden-isle.com/jordan 

AFFORDABLE  OAHU  -  Beachfront 
Homes  -  Cottages  -  Condos  &  B&Bs.  1-800- 
773-0260  Access  #62.  www.islandrentals.net 

BEACH  HOUSES  -  KONA  1,2,3  even  a 
4hedroom  that  sleeps  20  for  family 
reunions.  From  $55.00  night.  Can  equip  for 
kids/babies.  800-588-2800,  hawaiibeach.com 
HAWAII  AFFORDABLE  LUXURY 
Condominiums  Big  Island.  All  Amenities. 
Oceanfront  Properties.  1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium,  Tennis,  Pool.  Owner 
1-800-928-2750. 
KAUAI  BEACHFRONT  VACATIONS 

Kauai  North  Shore  Superb  Beachfront  Cottages, 
Condominiums,  Homes.  Details  on  web  at 
800hawaii.com  or  call  1-800-487-9833. 
KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily.  800-767^1707. 
http://www.prosser-realty.com 
KAUAI      FAIRWAY      HOME 
PRINCEVILLE.  Three  Master  Bedrooms. 
$l,450-$l,550/week.  PACKAGE  AVAIL. 
Brochure.  1-800-866-2539. 
KAUAI  OCEANFRONT  -  $75up.  Sunnyside, 
Away  From  Crowded  Madness.  Waimea 
Canyon  Area.  Jerry  Jones,  800-677-5959. 
http://wwte.com/hawaii/kauai/kekahal.htm 
KAUAI  POIPU  2bd/2ba.  spectacular, 
oceanview  condo!  Beach,  pool,  golf!  Owner 
(800)  757-9969. 

KAUAI,  POIPU  2Br/2Ba,  Panoramic 
oceanview,  www.danoconnor.com 
(925)838-4103. 

KAUAI  POIPU  -  K1AHUNA  Oceanfront 
Complex  1-2BR.  Best  Prices.  Owner  Direct 
888-277-1009  Hawaii  time. 
KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $200/night.  Owner 
808-742- 1 509.  www.hshawaii.com/kvp/hoku 
KAUAI-POIPU     New     Oceanfront 
Coastline     Cottages     808-742-9688 
www.hshawaii.com/kvp/coastline 
KAUAI,  POIPU  OCEANFRONT  condos, 
2BR  $195.  1BR  $125.  Owner  800-959-1911. 
KAUAI,  POIPU  Premium  Oceanfront 
condos  call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 
KAUAI  -  POIPU'S  choicest  villas/condos, 
breathtaking  oceanviews,  designer- 
furnished.  OWNER:  1(800)468-3992. 
KAUAI    PRINCEVILLE    Sealodge 
oceanfront  condos.  fantastic  views,  owner 
800-585-6101  orwww.hestara.com 
KAUAI,  PRINCEVILLE:  Spectacular 
Oceanfront  Condominium.  Panoramic 
Views!  Elegant  2BR.  401-245-6956. 


KAUAI  SOUTHSHORE  1  Bedroom  w/ 

Kitchen,  $55  per  night,  www.kalaheoinn.com 

Toll  Free  888-332-6023. 

KIAHUNA,  KAUAI.  Poipu' s  best.  I  BR, 

sleeps  4.  877-491-5360. 

MAUI  BEACHFRONT  HOMES.  Available 

the  Millennium.  Great  swimming  beach. 

Results  RE,  Robert  N.Hansen  (RA) 

808-572-7709;  www.MauiRealEstate.net 

MAUI  -  KAPALUA  Private  Oceanview 

Estate.  5BR/5BA.  Indonesian  decor. 

800-646-6574. 

MAUI-MAKENA  SURF  -  Simply  the  best  - 

GUARANTEED  -  2BR/2BA.  Luxury 

Oceanfront  Condo  from  $3  1  5/night, 

(425)  391-8900.  www.makenasurf.com 

MAUI  OCEANFRONT  condo,  one/two 

bedrooms  from  $100.  Owner  800-733-3603. 

MAUI  SOUTH  COAST  1,2,3  Bedroom 

Condos,  fully  furnished,  oceanviews. 

1-800-326-5396. 

MAUI  VACATION  HOME,  Lahaina 

Town,  tropical  setting,  3Bed/2Bath, 

swimming  pool,  A/C,  privacy,  new  interiors. 

Walk  to  beach,  shops,  restaurants.  Weekly. 

Owner  (800)  707-4599. 

OAHU/NORTH  SHORE  Furnished  Condos  - 

Golf  •  Tennis  •  Beaches.  Estates  Turtle  Bay 

808-293-0600. 

MONTANA 

MONTANA  LAKEFRONT  private  cabin 
near  Glacier  Park.  $950/$3,600  wkly/mo. 
406-755-1380. 

NEVADA 

TAHOE  LAKEFRONT  COMFORT 

4BR  designer  condo,  Nevada  S. Shore,  6mi. 
Heavenly  Valley.  2fireplaces,  gourmet 
kitchen,  PC  w/internet.  3mi.  casinos. 
1-877-ONTAHOE;  lakeofsky@aol.com 

OREGON 

OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
http.//wwte.com/orepon/arcadia.htm 

WASHINGTON 

QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936, 
www.rfrv.com 

WYOMING 

Jackson  Hole.  Condominium,  cabin  and  home 
rentals,  www.blackdiamondvrre.com  Black 
Diamond  Vacation  Rentals  800-325-8605. 

MEXICO 

CABO  SAN  LUCAS  Beachfront 
Villas/Condominiums.  FREE  brochures 
1  -800-745-2226.  www.cabovillas.com 
CABO  SAN  LUCAS  Vacation  Rentals, 
Real  Estate.  Fax  01  1 -52  1  - 143- 1  162. 
email  Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

MEXICO:  MANZANILLO  Luxury 
private  staffed  Villa  with  pool,  1-7  bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct  Flights.  Las  Hadas  resort  privileges. 
1-800-860-1000-340266.  mexicanvilla.com 
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Preserving  a  hot  heritage 


■  From  a  culinary  perspective,  biologist  Suzanne  Nelson 
approaches  chiltepfn  chilies  with  caution.  "They're  very  hot," 
she  says.  "1  eat  them  gingerly." 

From  an  ecological  standpoint,  though,  Nelson  has  em- 
braced the  fiery  little  plants  wholeheartedly.  As  the  conserva- 
tion director  for  Native  Seeds/SEARCH,  a  Tucson-based  orga- 
nization cU  ted  to  conserving  native  seeds  and  farming 
methods  of  he  Southwest,  Nelson  spearheaded  efforts  to 
preserve  a  rare  stand  of  wild  chiltepins  {Capsicum  annuum 
Aviculare  )  in  soi    hern  Arizona's  Coronado  National  Forest. 

The  shrubby  plants,  thought  to  be  the  ancestors  of  many 
cultivated  peppers,  produce  The  small,  bright  red  fruit  that 
you  see  above.  They're  common  throughout  Mexico  and 
Latin  America — but  scarce  indeed  in  the  United  States.  Desig- 


nated just  this  summer,  the  2,836-acre  Wild  Chile  Botanical 
Area  represents  the  chiltepin's  northernmost  range. 

"Preserving  Arizona's  chiltepins  is  an  issue  of  genetic  diver- 
sity," says  Nelson.  "We  can  compare  these  plants  to  those  in 
more  tropical  climates.  We  can  see,  for  example,  if  our  plants 
are  more  frost-tolerant,  which  could  be  of  interest  to  com- 
mercial chili  growers.  If  the  plants  die  out,  we'll  never  know." 

The  preserve  south  of  Tucson  is  hard  to  reach,  and  picking 
the  wild  chilies  is  a  definite  environmental  no-no.  However,  if 
you  want  to  brave  the  power  of  a  chiltepin,  Native 
Seeds/SEARCH  sells  the  dried  chilies  (harvested  in  Mexico) 
through  its  store  at  526  N.  Fourth  Ave.,  Tucson  (520/622-5561). 
Nelson  suggests  a  prudent  approach  to  tasting.  "Sprinkle  a 
small  amount  over  vanilla  ice  cream.  It's  actually  quite  good."  ♦ 
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r-THE  ROAD  BEFORE  YOU  OPENS  WIDE.  YOU  ENGAGE  THE  SEQUENTIAL  SPORTSHIFT.  INSTANTLY,  225 

HORSES  SNAP  TO  ATTENTION,  PROPELLING  YOU  DEFTLY  ON  YOUR  WAY.  The  Acura  3.2TL  features  a  new 
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your  home.  Andffymes  Hardie 'siding  products  can  make  sure  they're  secure. 
Vtlbustible,  witfa  a  guarantee  against  rotting,  warping  or  swelling  for  fifty  years. 

James  Hardie 
Siding  Products 
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The  Occidental 
tourist 16 

Autumn  is  a  lovely  time  to  ramble 
the  backroads  and  comb  the  beaches 
in  the  Sonoma  countryside. 

Beautiful  borders 56 

Four  plans  show  you  how  to  plant  a 
border  with  just  the  right  mixture  of 
colors,  textures,  and  heights. 

A  Westerner's 

guide  to  tulips 80 

Yes,  tulips  will  bloom  for  you,  even  in 
Northern  California.  We  offer  advice  and 
seven  super  color  pairings. 

Secrets  of  the  Oregon 
coast— revealed! 86 

Follow  our  map  to  one  of  the  west's 
best  road  trips,  and  discover  surprises 
most  guidebooks  miss. 
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Oregon's  coast/ 86 


Dinner's  ready/136 


1999-2000  Western 
Home  Awards 94 

We  honor  20  houses,  cabins,  and 
remodels  from  across  the  West.  (Cover  by 
David  Wakefy;  house  featured  on  page  98.) 

Dinner's  ready 136 

Devote  a  weekend  to  cooking  and 
bank  2 1  meals  in  the  freezer.  Here  are 
the  game  plan  and  the  recipes. 


If 


with  Smirnoff  &  Sunset 


Westerners  know  anything  about 
entertaining,  they  know  that  every- 
thing tastes  better  outdoors.  And 
no  one  knows  Westerners  like  Sunset 
'oes!  That's  why  we  at  Smirnoff 
roached  Sunset  for  advice  on 
dc        oing  recipes  that  capture  the 
uni»        Vestern  lifestyle.  Si 
tested  i        infused  vodka  at  Sunset's 
1999  Celt        ion  Weekend.  The  over- 
whelming \         ve  response  motivat- 
ed us  to  shai        ese  fall  recipes  with 
all  of  you.  So,  n.       your  glass  with 
one  of  these  innovative  drinks  and 
celebrate  autumn! 


SMIRNOFF 


SUN  MA KIR 


IV20Z.  Smirnoff  Vodka 

3  oz.  Apricot-Mango  Nectar,  such  as  Kern's® 

1/2  oz.  Chocolate  liqueur,  such  as  Creme  de  Cacao 

1  oz.  Light  coconut  milk 


v 


bit 

an 

So 
It 


In  an  Old-Fashioned 
glass  filled  with  ice,  add 
vodka,  apricot-mango 
nectar,  and  chocolate 
liqueur.  Swirl  coconut 
milk  into  glass.  Garnish 
with  scented  geranium 
leaves  and  coconut 
flakes  or  an  apricot  slice; 
serve. 
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SMIRNOFF 


2  oz.  Smirnoff  Vodka 

1/2  oz.  Berry  liqueur,  such  as  Chambord® 

or  Creme  de  Cassis 
1/2  oz.  Fresh  lemon  juice 

(about  1/2  lemon) 
2  tsp.  Grenadine,  or  cherry  juice  from 

Maraschino  cherries 
1  Sugar  cube  (optional) 

In  a  shaker  with  several  ice  cubes,  com- 
bine vodka,  berry  liqueur,  lemon  juice, 
and  grenadine.  Shake  until  cold.  In  a  wine 
glass  add  sugar  cube  and  a  few  ice  cubes. 
Strain  drink  over  ice.  Garnish  with 
Maraschino  cherry  and  a  lemon  peel  twist. 


The  Smirnoff8 
Infusion  Jar 

Make  your  own  inspired 
Smirnoff  flavor 

Make  three  quarts  of  delicious, 
fresh  fruit  infusions  whenever  you 
like!  This  decorative  jar,  made  espe- 
cially for  Smirnoff  in  Italy,  is  perfect 
for  entertaining  and  is  yours  for 
only  $14.99. 

To  order  your  Smirnoff  Infusion  Jar: 
Complete  the  form  to  the  right, 
include  check  or  money  order  for 
$1499  plus  $6.00  for  shipping  and 
handling  payable  to  "Smirnoff 
Infusion  Jar  Offer"  or  call  1-888-466- 
2080  and  have  a  major  credit  card 
handy.  Allow  6  -  8  weeks  for  delivery. 


Fruit  INFUSION 

And  just  what  is  an  "infusion"?  It's  a  unique,  yet  simple  way 
to  create  delicious,  refreshing  cocktails  for  practically  any 
occasion,  in  any  season.  All  you  need  is  your  infusion  jar, 
fresh  fruit,  and,  of  course,  the  clean,  crisp  taste  of  Smirnoff. 
And  once  you've  prepared  a  jarful  of  your  favorite  recipe, 
you'll  also  discover  how  attractive  it  looks  in  your  kitchen. 
Needless  to  say,  infusions  make  great  gifts,  too.  Enjoy! 


SMIRNOFF 


1/4  cup  Plum  Vodka 

Infusion 
1/2  cup  Club  soda 

In  an  Old-Fashioned  glass 
filled  with  ice  cubes,  add 
Plum  Infusion  and  top  with 
club  soda;  stir.  Garnish  with 
fresh  mint  sprig  and  serve. 

Plum  INFUSION 

About  3  1/2  pounds 
red-skinned  ripe  plums 

2  cups  Sugar 

1  tsp.  Almond  extract 
(optional) 

About  6  cups  Smirnoff  Vodka 


Rinse  plums.  Cut  round  plum  cheeks  from  pits;  discard  pits. 
Measure  plum  cheeks  to  make  2  quarts.  In  a  Smirnoff  infusion 
jar,  layer  1  quart  plums  with  1  cup  sugar,  and  repeat;  add 
almond  extract  if  desired.  Pour  vodka  over  plums  until  con- 
tainer is  full  (reserve  vodka  bottle).  Let  infusion  rest  for  at 
least  1  week  before  serving.  After  the  first  day,  gently  stir  mix- 
ture every  other  day  during  the  first  week  to  bring  any  settled 
sugar  into  the  vodka  infusion.  Store  on  the  counter  for  up  to 
one  month.  After  a  month,  strain  Plum  Infusion  into  reserved 
Smirnoff  bottle  and  chill  or  freeze  for  future  use. 


INFUSION     JAR    OFFER 


Your  Infusion  Jar  will  be  sent  to: 

Name 


Age. 


Address 


City/State/Zip 


Mail  to:   Smirnoff  Infusion  Jar  P.O.  Box  6725,  Saddle  Brook,  iyj   07663-6725 

This  official  certificate  along  with  a  t  heck  or  money  order  in  the  amount  of  $20.99  must  accompany  your 
request  Photocopies  or  other  mechanical  reproductions  will  not  lie  accepted.  Offer  valid  only  for  resi- 
dents of  legal  drinking  age  In  U£  AZ,  CA,  HI,  ID.  MT,  NM,  NY  OR,  UT,  WA  or  WY.  Offer  void  where  [axed, 
prohibited  or  restricted  by  law  The  following  individuals  and  their  families  are  not  eligible  for  pun.  ipa 
don  in  this  offer:  Employees  of  I IDV  North  America,  Inc.,  els  subsidiaries  and  affiliates,  printers,  advertis- 
ing and  promouon  agenci<  It  ohol  beverage  wholesalers  and  retailers  I  >ffi<  1st)  certificate  must  be  for 
ufficient  first-class  postage  Mail  with  insufficient  postage  will  be  returned 
lot  responsible  for  late,  lost  or  misdirected  mail  Offer  expires  -  15/00,  All 
I  by  2  15/1X)and  received  by  2/22/00,  Allow  6  to  8  weeks  for  deliver)    I  Iffer 
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The  1999-2000  A\A-Sunset  Western  Home  Awards  jury 
reviews  the  winning  binders.  From  left:  Daniel  Gregory,  Ph.D., 
Sunset;  Michael  G.  Imber,  AIA,  San  Antonio,  Texas;  Ann 
Bertelsen,  Sunset;  Peter  O.  Whiteley,  Sunset;  Mary  Johnston, 
AIA,  Seattle;  Marc  Appleton,  AIA,  Santa  Monica;  J.  Gordon 
Turnbull,  FAIA,  San  Francisco. 

Window  on  Western  design 

■  Twenty  winners  out  of  329  entries.  In  this  issue,  Sunset  and 
the  American  Institute  of  Architects  present  the  22nd  biennial 
western  Home  Awards.  The  jury  (pictured  above),  weary  after 
hours  of  thoughtful  deliberation,  came  to  the  conclusion  that 
this  year's  winners  reflect  a  growing  trend  among  westerners: 
the  urge  to  build  gracious,  yet  affordable  homes. 

Said  one  juror,  "The  number  of  smaller-scale  winners — 
from  cabins  to  remodels — is  heartening  because  it  shows  that 
you  don't  have  to  have  a  lot  of  square  footage  to  live  well  in 
the  West." 

And  another:  "The  20  winners — from  five  states — provide  a 
unique  window  into  Western  residential  design  at  the  turn  of 
the  century,  and  include  great  cabin  and  remodel  ideas,  inspi- 
ration for  designing  on  a  $100,000  budget,  and  planning  for 
wheel:  hair  accessibility.  Locations  are  diverse  and  range  from 
urban  1.      to  rural  Montana." 

We  h<  ou'll  enjoy  the  visual  walk-through  of  these  excit- 
ing house         '  if  you'd  like  a  television  tour,  tune  in  to  HGTV 

on  October  13  or  16,  when  these 
winning  homes  will  be  pre- 
sented in  a  one-hour  special,  in 
collaboration  with  Sunset. 


.4,4»lUU  d»if 


Subscribers  have  comprehensive  access  to  articles  on 
our  website.  If  you  subscribe  at  www.sunset.com,  you 
receive  a  password  for  immediate  or    ine  use. 
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LETTERS  FROM  OUR  READERS 


PROUD  POND  BUILDERS 
My  husband,  Larry,  and  I — with  no  build- 
ing experience — followed  your  step-by- 
step  directions  ("Instant  Pond,"  June, 
page  58)  and  successfully  built  a  garden 
pond  (shown  at  right)  on  a  Sunday.  We 
are  really  proud  of  ourselves.  It  was  rela- 
tively easy,  fun,  and  very  satisfying.  How- 
ever, I  wouldn't  recommend  the  solar 
pump  for  those  like  us  who  have  a  yard 
where  the  sunlight  varies  greatly  through 
the  day.  When  we  realized  the  solar 
pump  wasn't  going  to  do  the  job,  we 
switched  to  a  plug-in  electric  unit.  Thank 
you  for  the  many  delightful  hours  we 
have  already  spent  next  to  the  pond. 

Tova  Siegel 
Los  Angeles 


PRAISEWORTHY  ARBORS 

I  was  pleased  to  see  the 
picture  of  the  arbor  in 
"Paths  of  Discovery" 
(July  page  56).  A  few 
years  ago,  I  built  two  in 
my  yard  (one  is  at  right) 
and  one  for  my  neigh- 
bor. Materials  cost  about 
$30  for  each.  I  trained 
climbing  roses  and  cle- 
matis vines  up  my  arbors.  It's  a  beautiful 
design  that  I  get  many  compliments  on. 

Jerry  Thirloway 

Solana  Beach,  California 


MORE  DISCOVERIES 
ON  THE  WESTERN  WINE  SCENE 
Enjoyed  your  article  "The  New  Wine 
Countries"  (August,  page  84).  We  re- 
cently  discovered  Pahrump  Valley  Vine- 
yards in  Pahrump,  Nevada,  located  be- 
ween    Las    Vegas    and    Death    Valley 
''ark   in   California.   All   the 
■sted  were  excellent  (our  fa- 
burgundy,  cream  sherry, 
and  ny"). 

Pat  Smith 
Yuba  City,  California 


We  were  thrilled  that 
your  article  included 
our  beloved  Amador 
County.  Although  we 
are  not  located  on  the 
Plymouth  "loop,"  Ar- 
gonaut Winery  in  lone 
is  the  first  winery  on  the 
route  there. 

Argonaut  Winery  has 
been  producing  wine 
since  1975,  featuring  estate  Syrah  and 
Barbera.  The  Fake  family  purchased  it  a 
year  and  a  half  ago.  We  are  making 
many  improvements,  including  a  new 
Zinfandel  vineyard. 

Steve  and  Debe  Fake, 

Brian  and  Jennifer  Marston 

Argonaut  Winery 
Ione,  California 


SUMPTUOUS  SADDLES 

Your  article  on  Western  saddles  and  the 
museums  in  which  to  see  them  (Best  of 
the  West,  August,  page  12)  was  wonder- 
ful. The  Roy  Rogers-Dale  Evans  Mu- 
seum in  Viciorville,  California,  also  has 
a  superb  collection  of  beautiful  saddles 
on  display.  Y  e  visited  last  fall  after  Roy's 


death,  and  his  son,  Dusty,  was  a  won- 
derful host.  Happy  trails! 

Bonnie  Siegel 

Northbrook,  Illinois 


HER  LAST  STRAW  MULCH 
"The  Merits  of  Organic  Mulch"  (August, 
page  80)  brought  back  memories  of  my 
attempt  two  years  ago  to  mulch  my  veg- 
gie garden  with  straw.  Though  I  was  as- 
sured that  it  had  been  through  the 
thresher,  it  was  loaded  with  wheat  seed, 
and  within  a  week  I  had  a  "lawn"  all 
through  my  garden. 

Lisa  Keller 

Santa  Barbara 


Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  (650)  327-7537.  Send  e-mail 
(including  full  name  and  street  address) 
to  openhouse@sunsetpub.com.  Include 
a  daytime  telephone  number. 

The  gardens  at  Sunset's  headquarters 
are  open  to  visitors  9  to  4:30  Mondays 
through  Fridays  except  holidays.  Call 
(650)  321-3600  with  any  questions. 
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I'VE  NEVER 


BUFFET  MADE  ENTIRELY  OF  CHOCOLATE 


I'VE  NEVER  SEEN  THE  SUN 


RISE  OVER  THE  ACROPOLIS. 


I'VE  NEVER  SEEN  A  BROADWAY  SHOW  200  MILES  AT  SEA. 


THIS  IS  NOT  A  NORMAL  DAY 

This  is  a  Norwegian  Day. 


As  far  from  the  everyday  as  a  skip  can  take  you. 
Th a  t  5  Th  e  Xo  r  \v eg  i a  n  Way. 

Talk  to  you  r  trawl  agent  or  context  NCL  at  I-  S0O-3&7- .  030  cr  u  \v 
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NORWEGIAN' 

CRUISE      LINE 


BY      JIM       MCCAUSLAND 


Where  autumn  lives 

■  From  the  moment  the  first  vine  maple 
flushes  red  in  August  until  the  last 
yellow  birch  leaf  drops  in  November, 
autumn  passes  like  a  slow  parade  in  the 
Pacific  Northwest.  It  does  have  a  peak, 
however,  usually  in  October.  To  see  it  at 
its  best,  head  for  a  garden  whose  flame- 
colored  leaves  blaze  against  a  back- 
ground of  dark  evergreens.  That's  clas- 
sic Northwest  style,  and  you'll  find  it  at 
Bloedel  Reserve  on  Bainbridge  Island, 
across  Puget  Sound  from  Seattle. 

Driving  up  to  the  reserve's  gate- 
house, you  know  you're  in  for  some- 
thing special.  Golden-leafed  English 
elms  bracket  the  gate,  while  a  butter 
yellow  tulip  tree  and  a  few  birches 
beckon  from  inside.  You  park  beside  a 
vast  red-orange  sweep  of  smooth 
sumacs,  native  to  eastern  Washington 
and  Oregon. 

Stop  at  the  gatehouse  for  maps  and 
information,  then  stroll  downhill  to- 
ward the  Japanese  garden,  taking  in  the 
bigleaf  maples  and  aspens  that  dot  a 
parklike  meadow  to  your  left.  You're 
here  for  fall  color,  but  you'll  find  it  hard 
to  keep  your  eyes  off  the  brilliant 
greens  of  the  moss  gar- 
den on  your  right. 

A  waist-high,  orange- 
red  Japanese  maple, 
doing  a  perfect  imita- 
tion of  the  Great 
Pumpkin,  marks  the 
entrance  to  (he  Japan- 
ese garden.  On  one 
side  of  the  entry  gate 
is  a  wine  red  burning 
bush;  red  and  golden 
fullmoon  maples  an- 
chor the  other  side. 

Farther  on,   the   re- 
serve's small  lake  picks  i      reflections 
from  golden  English  elms,  a  yellow-red 
i'ersian  parrotia,  American  fothc  rgillas, 
lanese  maples,  and  a  European 
h  or  two,  Only  swans  and  a  few 
rater's  mirror  surface. 


a  Japanese  maple  reflects  in  Bloedel's  upper  pond,  like  fire  merging  with  water. 
Below:  About  20  kinds  of  native  moss  carpet  a  tree-studded  Vz  acre  here. 


Visit  a 

Washington 

garden  that 

encapsulates 

the  glories  of 

fall  in  the 

Pacific 
Northwest. 


If  it's  raining  when  you  go — and 
autumn  squalls  aren't  uncommon 
here — duck  into  the  reserve's  French 
country  estate  house,  just  northeast  of 
the  lake,  and  watch  the  rain  stream 
down  the  library  windows.  Period  fur- 


nishings and  historic  photos  make  this 
visitor  center  an  intriguing  stop.  When 
you're  done,  wander  down  the  hill 
through  the  birches,  then  return  up  the 
wooded  ravine. 

Formerly  the  property  of  Prentice 
and  Virginia  Bloedel,  this  150-acre 
estate  is  about  60  percent  natural,  40 
percent  landscaped.  The  garden,  cur- 
rently under  the  direction  of  Marshall 
Tyler  Rausch,  reflects  the  inspiration  of 
such  legendary  landscape  architects  as 
Tommy  Church  and  Fujitaro  Kubota. 
The  property  is  now  administered  by 
the  nonprofit  Arbor  Fund.  ♦ 

10-4  Wed-Sun,  by  appointment  only; 
last  admission  at  2:30.  $6,  $4  ages 
5-12  and  65  and  over.  (206)  842-7631 
for  reservations. 


Saab  vs. 


A  modernist  maxim  was  that  a  house  is  a  machine  for  living.  While  efficient,  this  strict 
form-fo//ows-function  approach  can  lack  a  degree  of  humanity. The  Saab  school  of 
design  considers  the  emotional  needs  of  people  as  well.  Evident  in  the  Saab  9-3  is  a 
human-centered  environment;  and  an  aesthetically  pleasing  mix  of  flowing  lines 
and  inviting  materials.  Instead  of  cold  efficiency,  there's  Scandinavian  design  precision. 
Clean  and  appealing.  Form  following  function  following  human  pleasure. 


www.saabusa.com 
1  800  SAAB  USA 
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OUR  MAN  IN  COLORADO  SPRINGS 

BY      PETER       FISH 


Heart  of  the  West 

■  "We're  actually  a  cult,"  Jack  Wong  con- 
fides. "Quite  subversive." 

I  scan  the  convention  center's  ball- 
room. The  singing  cowboy  has  lit  into 
an  up-tempo  number,  and  dancers  skit- 
ter across  the  parquet:  women  in  se- 
quined  dresses,  men  in  bolo  ties.  At  the 
Will  James  Society's  Annual 
Roundup,  subversion  is  hard 
to  uncover  unless  you  count 
devotion  to  the  Texas  two- 
step  and  a  beloved  Western 
author  as  suspect. 

"It  seemed  like  Mother  Na- 
ture was  sure  agreeable  that 
day  when  the  little  black  colt 
. . .  tried  to  get  a  footing  with 
his  long  wobblety  legs  on  the 
brown   prairie   sod."   Those 
are  the  opening  words  of  Will 
James's  Smoky  the  Cowhorse, 
and  they  may  well  be  entwined  in  your 
memory  like  strands  of  DNA.  Good  chil- 
dren's   books    have    that    effect,    and 
Smoky  is  among  the  very  best. 

The  man  who  told  Smoky's  story  was 
born  Joseph  Earnest  Dufault  in  1892, 
and  he  was  raised,  poor,  in  Montreal. 
The  West  was  his  grail.  At  age  15  he  hit 
the  road,  ending  up  in  Montana.  He 
gave  himself  a  new  name,  made  himself 
a  cowboy  But  he  had  other  talents,  too. 
He  was  a  naturally  gifted  storyteller — 
able  to  cap  •  in  words,  in  drawings, 
the  sweat  and  j<  >y  of  life  on  the  Western 
range.  In  1920  he  married  a  Reno  girl, 
Alice  Conradt,  who  encouraged  his 
artistic  career.  That  ^ame  year  Sunset 
published  some  of  the  first  Will  James 
illustrations  presented  an> where. 

From  then  on,  James  lasted  popular 

success  as  effortlessly  as  he  had  any  calf. 

Legendary  Scribner's  ed  Maxwell 

Perkins  issued  James's  Cowboys  North 

"id  South  in   1924.   Two  years  later 

h(  M-seller  Smoky,  which  the 

>rk    limes   dubbed    the    Hack 


Beauty  of  the  cow  country. 

Attend  a  James  Society  Roundup  and 
you  can  peruse  new,  used,  and  rare  edi- 
tions of  the  author's  24  books,  buy  re- 
produced illustrations,  and  watch  one 
of  three  Hollywood  versions  of  Smoky. 

You  can  talk  to  his  fans  and  discover 
that  his  work  still  serves  as  a  touchstone 
for  what  Western  life  should  be.  "I  grew 


The  Will  James  Society's 
Seventh  Annual  Roundup 
runs  September  30  through 
October  3  at  the  ProRodeo 
Hall  of  Fame  in  Colorado 
Springs;  call  (406)  656- 
7727,  evenings,  or  Steve 
Zimmer  at  (505)  376-2281 , 
days.  Prints  and  drawings: 
Will  James  Art  Company; 
(406)  656-2851.  Books: 
Mountain  Press  Publishing 
Company;  (800)  234-5308. 


up  in  Nogales,  Arizona,"  Jack  Wong  tells 
me.  "Cattle  country.  As  soon  as  I  hit  the 
public  library,  I  went  for  the  horse 
books.  And  when  I  met  Will  James,  I 
doted  on  him." 

"Oh,  people  used  to  turn  around  and 
look  as  W  ill  and  Alice  walked  down  the 
street,  they  were  so  handsome,"  Anne 
Hamilton  tells  me.  Alice  Conradt's  niece, 
she  grew  up  with  tales  of  the  couple's 
glamorous  life  in  the  '20s.  At  the  height 


Will  James 
harnessed  the 
romance  of 
the  West  in 
illustrations 
such  as  Rope 
Corral,  at  left. 


of  Will's  success,  he  and  Alice  would 
enter  New  York  nightclubs  and  bands 
would  strike  up  "Smoke  Gets  in  Your 
Eyes,"  in  honor  of  Smoky.  Back  home, 
James's  royalties  bought  him  the  Rock- 
ing R  ranch,  near  Billings,  Montana. 

It  all  came  crashing  down.  James's 
trajectory  recalls  that  of  another  Jazz  Age 
icon,  F.  Scott  Fitzgerald:  the  same  abun- 
dant gifts,  the  same  harrowing  fall.  To 
keep  the  ranch,  James  had  to  maintain  a 
killing  pace  of  selling  drawings  and  mag- 
azine stories.  He  began  to  drink.  In  1930 
he  published  Lone  Cowboy,  his  auto- 
biography. It  told  of 
his  life  as  an  orphan 
raised  by  a  Montana 
fur  trapper.  A  lovely 
tale,  none  of  it  true. 
Says  Jack  Wong,  "He 
knew  that  once  that 
story  unraveled,  he'd 
be  in  trouble." 

"In  1941  I  went 
with  Alice  to  Holly- 
wood," says  Anne 
Hamilton.  By  then, 
the  Rocking  R  had 
been  sold,  Will  and 
Alice  had  separated. 
"We  cried  our  eyes 
out.  He  was  so  dissi- 
pated. We  knew  we 
were  never  going  to 
see  him  again." 
But  you  can  read  his  books.  The  Will 
James  Society  publishes  a  newsletter 
and  plans  to  fill  the  nation's  libraries 
with  James's  works.  For  Wong,  Hamil- 
ton, and  other  fans,  it's  the  books,  not 
James's  life,  that  tell  the  true  story — of  a 
West  of  adventure  and  gallantry,  where  a 
cowhorse  like  Smoky  can  endure  hard- 
ship but  find  peace  back  on  his  home 
range.  The  story's  final  lines  still  warm 
me  like  a  campfire:  "The  heart  of  Smoky 
had  come  to  life  again,  and  full  size." 

Another  two-step  begins,  and  I  join 
Anne  Hamilton  on  the  dance  floor.  ♦ 


IT  CAN'T  ACTUALLY 

REPLACE  WORKING  OUT,  BUT  IF 

YOU  SHAKE  REALLY,  REALLY  WELL, 

YOU  MIGHT  GET  YOUR  HEART 

RATE  UP  A  LITTLE. 


V8*  Healthy  Request8        l 
is  an  excellent  source 
of  potassium,  which  is 
critical  to  maintaining  a 
normal  heart  rhythm. 
And  with  vitamins  A,  C  &  E, 
it's  the  perfect  complement 
to  your  health  and  exercise 
regimen.  Or  lack  thereof. 
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Occidental 
tourist 


BY    LORA    J.    FINNEGAN 

PHOTOGRAPHS    BY    CATHERINE    KARNOW 


■  Daybreak  in  Occidental.  Sun- 
light filters  through  the  red- 
woods on  the  hills  behind 
town,  chasing  wisps  of  morning 
fog.  Someone  raises  the  flag  at 
the  post  office.  Over  at  the  old 
Union  Hotel  (circa  1879),  the 
espresso  machine  is  hissing  and 
cafe  patrons  are  lined  up  three 
deep  for  sticky  buns  and  apri- 
cot-raspberry tarts.  A  peaceful 
town  that  slumbers  in  western 
Sonoma  County  between  Santa 
Rosa  and  the  coast.  Occidental 
wakes  up  slowly. 

But  the  peace  is  broken  this 
morning   at    the    cafe    as    two 
Gonnella  family  members  en- 
gage in  a  gentle  disagreement 
about  how  much  change  has 
come  to  little  Occidental  lately. 
The  Gonnella  family  has  been  in 
town  since  the  late  1800s,  when 
the  first  influx  of  Italian  immi- 
grants came  here  to  work  in  the 
area's  railroad  and  timber  indus- 
tries. So  they  know  Occidental. 
"About  the  only  things  that 
change  here  are  the  seasons,"  explains  Barbara  Gonnella,  Union  Ho- 
tel co-owner  and  baker.  She  dusts  the  flour  from  her  hands,  shakes 
her  dark  blond  mane,  then  continues,  "Every  day  I  meet  people  who 
came  here  as  children  in  the  '40s  and  '50s,  and  they  say  the  town 
looks  exactly  the  same.  That's  why  they  come  back,  and  they're  bring- 
ing the  next  generation.  That's  part  of  the  magic. 

"Sundays,  we  bring  in  10  cases  of  basil  for  the  pesto  and  sit  here  in 
the  corner  of  the  restaurant,  cleaning  basil.  My  6-year-old  daughter 
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helps  and  sometimes  Margie  sits  here 
telling  stories  about  the  old  days,  and 
the  whole  place  smells  of  basil.  That 
hasn't  changed." 

White-haired  Margie  Gonnella,  who 
worked  in  the  Union  Hotel  restaurant 
for  nearly  40  years  and  now  stops  in  reg- 
ularly for  coffee,  begs  to  differ.  "Nowa- 
days, the  town  is  different,  it's  a  lot  more 
cosmopolitan,  "  she  sniffs.  But  visitors 
passing  through  would  probably  side 
with  Barbara — it  certainly  looks  as  if  Oc- 
cidental has  avoided  the  kind  of  growth 
and  change  overwhelming  other  small 
Sonoma  towns. 

What  neither  woman  contests  is  that 
a  city-weary  visitor  can  find  plenty  to  do 


hereabouts,  on  backroad  drives  where 
you  might  stumble  across  a  goat  farm,  a 
pumpkin  patch,  or  a  hidden  little  win- 
ery with  a  killer  Zin.  From  Occidental, 
you  can  choose  to  hop  over  to  the  coast 
or  nip  into  the  deep  redwood  forest  as 
your  whims — and  the  weather — allow. 
In  neighboi  ing  towns,  you  can  tour  tiny 
art  galleries  or  relax  at  a  laid-back  spa. 

Or  do  what  we  did:  Sleep  late  at  the 
inn  and  just  ramble  around  Occidental 
for  a  morning.  Strung  out  along  the  Bo- 
hemian Highway,  .vith  a  few  side 
streets,  Occidental  is  easy  to  grasp.  We 
pick  up  a  copy  of  Amie  Hill's  quirky  An 
Historical  and  Anecdotal  Walking  Tour 
of  the  Small  (but  Fascinating}  Village  of 
Occidental,  California  (1997;  $10.95; 

"lable  at  local  stores),  and  learn  that 

(own  was  founded  in  18"' 6  as  Sum- 

n  became  Meeker's,  Howards 


Summit,  Howards  Station,  Howards, 
and  finally  Occidental  (believed  to  be 
named  after  a  nearby  school). 

The  town  holds  historic  gems:  the  Inn 
at  Occidental  on  Church  Street,  the 
town's  oldest  residential  structure,  and 
the  white-steepled  Occidental  Commu- 
nity Church  (circa  1876)  at  Second  and 
Church  streets.  Gift-hunting,  we  wander 
into  shops  such  as  Hand  Goods  (3627 
Main  St.),  which  sells  pottery  and  books, 
and  the  Galleria  (72  Main). 

Our  ramble  is  a  good  warm-up  for  an 
afternoon  hike  through  the  big  trees  at 
Armstrong  Redwoods  State  Reserve,  just 
north  of  Occidental  past  Guerneville. 
Cool  and  well-shaded,  the  redwood  re- 
serve is  backed  by  Austin  Creek  State 
Recreation  Area;  the  two  parks  form  a 
6,488-acre  swath  of  open  space  that 
gives  us  plenty  of  room  to  roam. 

Exploration  doesn't  have  to  be  on 
foot.  One-lane  backroads  twist  and 
skitter  like  land  crabs  across  the 
Sonoma  map,  inviting  exploration. 
Bigleaf  maples  are  showing  the  first 
tinges  of  flame,  and  apple  stands  are 
sprouting  boxes  of  Pippins  and  Mcln- 
toshes,  luring  drivers  to  stop. 

Scoot  over  roller-coasterish  Graton 
Road  east  to  little  Graton,  and  roam 
through  the  artsy  housewares  at  Patter- 
son's Emporium  (9040  Graton  Rd.)  or 
hit  the  wine  sale  on  the  second  and 
fourth  Saturdays  of  each  month  at  Asso- 


ciated Vintage  Group  (9119  Graton). 

Point  the  car  farther  east  and  you'll 
find  a  handful  of  wineries  shown  on 
the  Russian  River  Wine  Road  map: 
DeLoach,  Joseph  Swan,  Iron  Horse 
Vineyards,  and  Martini  &  Prati,  with  its 
shaded  picnic  area  and  small  Italian- 
style  market.  If  there's  time,  head  to 
Westside  Farms,  a  great  place  to  shop 
for  gourds  and  pumpkins  while  the 
kids  visit  the  farm  animals,  jump  on  hay 
bales,  or  take  a  tractor-pulled  hayride. 

On  our  last  day,  we  rise  early  (gotta 
hit  the  coast  before  the  hordes  descend) 
and  take  the  dramatic  route  over  Cole- 
man Valley  Road  for  drop-dead  views  of 
the  Pacific.  Coming  out  onto  State  1,  the 
Sonoma  Coast  State  Beaches  stretch  be- 
fore us:  miles  of  sand,  high  bluffs,  and 
offshore  rocks  called  sea  stacks. 

Looping  back  through  the  fishing  vil- 
lage of  Bodega  Bay  and  the  bend-in-the- 
road  town  of  Freestone,  we  find  gal- 
leries and  shops  to  linger  in  before 
stopping  in  Occidental  for  dinner. 

Appetizing  aromas  lure  us  back  to  the 
Union  Hotel  for  its  chicken  cacciatore 
and  friendly,  experienced  waitresses. 
The  red-checkered  tablecloths,  warm 
dark  wood  paneling,  and  photos  of  old 
Occidental  start  us  reminiscing  about 
our  visits  here  in  the  1950s.  The  scent  of 
basil  hangs  in  the  air — a  fragrance  not 
unfamiliar  to  an  Occidental  tourist. 

(Continued  on  page  20) 
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The  Only  Vacation 
Designed  To  Give  You  Moosebumps. 


It's  official.  As  the  leader  in  Alaska,  Princess®  has 
widened  the  gap  that  separates  an  Alaska  vacation 

from  the  rest.  Select 
from  the  widest  choice 
of  Alaskan  cruise 

and  cruisetour 
itineraries  ever 
offered...  all  aboard 
Princess'  signature 


Grand  Class  ships 

offer  more  private  balconies  and 

a  whole  new  world  ot  choice. 


Grand  Class®  ships.  Princess  now  features  a 
confirmed  pre-cruise  booking  program  for  shore 
excursions,  and  has  more  convenient  weekend 
departures  than  ever.  Our  Gulf  of  Alaska  cruisetours 
offer  you  all  of  Alaska's  top  10  scenic  destinations, 
plus  the  most  spectacular  wilderness  lodges.  It  all 
adds  up  to  Alaska's  number  one  wilderness 
experience.  Send  for  your  free  planning  kit  today. 
Or  call  1-800-PRINCESS. 


GET  STARTED  TODAY  WITH  OUR  FREE  PLANNING  KIT. 

•  You'll  find  out  about  cruising  Grand  Class  style  beyond  the  Inside  Passage 
to  the  Gulf  of  Alaska,  where  Princess  takes  more  passengers  to  Glacier  Bay 
than  any  other  cruise  line. 

•  We'll  show  you  how  a  Princess  cruisetour  takes 
you  to  the  wilderness  in  the  comfort  of  the  best 
private  rail  car  experience  in  Alaska. 

•  You'll  get  a  clear  view  of  what  to  expect  at  our 
exclusive  riverside  wilderness  lodges  at  Kenai,  Denali,' 
or  at  the  foot  of  the  mountain  that  soars  above  every' 
other,  in  our  Mt.  McKinley  Princess  Wilderness  Lodge? 


FREE  15-minute 
ALASKA  VIDEO* 


"Per  couple,  double  occupancy, 
based  on  Princess'  brochure  fares. 
"While  supplies  last 
©  1999  Princess  Cruises 


Princess  Cruises' 


www.princess.com 


Bnlish  and  Libenan  Registry 
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RECREATION 


Occidental 
travel  planner 

Occidental  is  15  miles  west  of 
Santa  Rosa  and  10  miles  from  the 
coast;  October  is  usually  sunny  and 
warm.  Area  code  is  707  unless  noted. 

For  an  area  guide  including  infor- 
mation on  wineries,  lodging,  and 
dining — even  an  informal  weather 
report — call  the  Russian  River  Region 
Visitors  Bureau  at  (800)  253-8800.  Two 
more  sources  for  maps  to  local  winer- 
ies are  the  Russian  River  Valley  Wine- 
growers (546-3276  or  www.rrvw. 
org)  or  the  Russian  River 
Wine  Road  (800/723-6336 
or  www.wineroad.com). 
For  a  map  to  backroads 
and  farm  stands,  call 
Sonoma  County  Farm 
Trails  at  571-8288  or  www. 
farmtrails.org. 

■  Parks 

Armstrong  Redwoods 
State  Reserve.  Old- 
growth  redwoods  are  best 
seen  on  the  1 '/2-mile  Pio- 
neer Nature  Trail.  17000  ~* 
Armstrong  Woods  Rd. , 
Guerneville;  869-2015. 
Sonoma  Coast  State 
Beaches.  They  stretch 
for  nearly  17  miles  from 
Bodega  Head  north  to 
Goat  Rock  beach  (where  harbor  seals 
•  yeiir-round)  and  end  at  Russian 
Gulch  north  of  Jenner.  Enjoy  hiking, 
camping,  and  picnicking.  Off  State  1 
north  oj    odega  Bay;  875-3483. 

■  Attraction 

Joseph  Swan  da,  Try  the 

legendary  Zinfandel  ii  <y  infor- 

mal tasting  room.  29U  una  Rd., 

Forestville;  573-3747. 
Martini  &  Prati  Winery.  Est  d 

881,  it  has  classic  Italian 
angiovese,  Pinot  Bianco,  Barix.o 
i  Tuscan-style  country  store.  219 1 


LagunaRd.,  Santa  Rosa;  823-2404. 
Osmosis.  A  peaceful  garden  and  the 
music  of  small  water  fountains  form  a 
backdrop  for  your  aromatic  enzyme 
bath    or    massage.    209   Bohemian 
Hwy.,  Freestone;  823-8231- 
Vital  Roots.  Puts  the  emphasis  on  lo- 
cally made  products:  candles,  woven 
baskets,  floral  wreaths,  and  lotions. 
3629  Main  St.,  Occidental;  874-9773. 
Westside  Farms.  Join  in  the  coun- 
try fun  October  8-31  at  October  on 
the  Farm.  7097  Westside  Rd.  (about 
10  miles  northeast  of  Guerneville); 
431-1432. 
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tasteful:  Rooms  display  owner  Jack 
Bullard's  vast  collection  of  antiques. 
The  inn  is  scheduled  to  double  in  size 
to  16  rooms  this  month.  Full  breakfast 
is  served  in  the  formal  dining  room. 
From  $180.  3657  Church  St.,  Occiden- 
tal; 874-1047,  (800)  522-6324,  or 
www.  innatoccidental.  com. 
Vine  Hill  Inn  Bed  &  Breakfast. 
Want  to  sleep  among  the  vines?  Check 
out  this  remodeled  Victorian  farm- 
house with  four  rooms  with  private 
bath,  set  on  2  acres  next  to  a 
Chardonnay  vineyard.  There's  a 
pretty  swimming  pool  (not  heated  in 

fall).   From   $125.   3949 

Vine  Hill  Rd.,  Sebastopol; 

823-8832  or  www.vine- 

hill-inn.com. 


oriental  occidental   The  harmony  of  plants,  stones,  and 
running  water  in  the  Japanese-style  garden  at  Osmosis. 


■  Lodging 

Applewood  Inn  &  Restaurant.  Mis- 
sion-style lodge  meets  European  hill- 
side retreat.  This  rustic  inn,  set  on  a 
quiet  redwood  knoll,  is  comfy,  with 
19  rooms  (all  with  private  bath,  Ty 
phone),  pool,  and  spa.  The  three 
newest  rooms  are  more  elegant.  From 
$135-  13555  State  116,  Guerneville; 
869-9093  or  (800)  555-8509. 
Inn  at  Occidental.  An  elegant  Victo- 
rian with  a  relaxed  atmosphere;  rooms 
have  fireplaces,  spa  tubs,  and  luxuri- 
ous down  comforters — some  have 
decks  or  patios.  Decor  is  eclectic  and 


■  Dining 

Andy's  Produce.  Stop 
for  good  picnic  supplies — 
olives,  local  cheeses,  arti- 
san breads,  wines,  local 
fruits  (apple  varieties 
from  Braeburn  to  Graven- 
stein).  1691  Gravenstein 
Hwy.  N.,  outside  of  Se- 
bastopol. 

Applewood  Inn  & 
Restaurant.  New  restau- 
rant (almost  twice  the 
size  of  the  old  one)  fea- 
tures a  tasting  menu  and 
seasonal  specialties  like 
Chardonnay-poached  prawn  and 
arugula  salad  and  seared  salmon 
medallion  with  roasted  shallot-porcini 
butter.  13555  State  116,  Guerneville; 
869-9093  or  (800)  555-8509- 
Negri's  Restaurant.  An  old-time  Oc- 
cidental Italian  eatery.  3700  Bohemian 
Hwy.,  Occidental;  823-5301. 
Union  Hotel.  The  restaurant  has  been 
joined  by  a  pizzeria,  bakery,  and  cafe, 
all  still  family-run.  Menu  focuses  on 
hearty  Italian-style  fare;  the  hand- 
rolled  ravioli  and  creamy  polenta  are 
to  die  for.  3731  Bohemian  Hwy.,  Occi- 
dental; 874-3555.  ♦ 
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It's  the  perfect  lormula  lor  adventure.  1  he  new  Outback'   Limited  Sedan  Irom  Subaru.  Sleek,  contempofa 
styling.  A  smooth,  quiet  ride.  And  with  the  incredible  traction  of  our  best  ever  All-Wheel  Drive,  you  can  mix  it  up 
,,„,,/,  „,.„;  with  confidence  wherever  vou  find  yourself.  Cilv  roads.  Back  roads. 


Even  the  occasional  no  road.  Stop  in  lor  a  test-drive,  visit  us 


at  www.subaru.com  or  call  l-800-VVANT-AWD.  The  new 
iW//i.r..jj/ww,.,.//.r    Outback  Limited  Sedan.  Yet  another  lirst  Irom  Subaru. 


SUBARU 

The  Beaut)  oj  All-Wheel  Drive. 


Cure  for  the  common  cold. 


Warm  up  to  a  higher  standard  for  your  home  with 
comfortably  soft  bedding  &  bath  towels 

BIG  BRANDS,  SMALL  PRICES" 

For  the  nearest  store,  call  1-800-MERVYNS. 
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San  Rafael:  Where  cutting 
edge  meets  comfortable 


A  new  film  center 
and  ethnic  eateries 
enliven  a  north 
Marin  town 

■  If  the  severe  geometries  of 
dealership-lined  U.S.  101 
make  the  off-ramp  for  cen- 
tral San  Rafael  seem  a  bit  for- 
midable, take  heart.  There's 
more  to  this  comfortable*  old 
town  about  15  miles  north 
of  San  Francisco  than  auto 
row.  especially  right  now. 

Creative  energies  down- 
town have  been  galvanized 
by  the  opening  of  the  re- 
stored art  deco-style  Rafael 
Theatre  as  the  three-screen 
Rafael  Film  Center,  run  by 
the  Film  Institute  of  North- 
ern California. 

Near  the  Rafael  you'll  find 
art  spaces  and  alfresco  din- 
ing, as  well  as  a  mix  of  Victo- 
rian and  modern  buildings 
settled  peacefully  next  to 
sun-dappled  shrubs.  Those 
who  are  leery  of  gentrifica- 
tion  need  not  worry:  Classic 
Billiards  still  occupies  the 
old  Bank  of  Italy  building, 
and  San  Rafael  Joe's  is  a 
restaurant  mainstay. 

If  exotic  cuisine  is  your 
taste,  you'll  find  everything 
from  Thai  to  Mexican  to 
Indian.  Since  many  local 
families  have  emigrated 
from  the  area  around  Lucca, 


live  jazz  fills  the  Panama  Hotel  Tuesday  and  Thursday  nights; 
Falkirk  Cultural  Center's  Queen  Anne  house  was  built  in  1888;  II 
Davide  offers  Tuscan  charm;  the  San  Rafael  Film  Center  glows. 


Tuscan  fare  is  also  a  San 
Rafael  specialty:  Try  II 
Davide  (901  A  St.;  415/454- 
8080)  or  Cento  Stelle  (901 
Lincoln  Ave.;  485-4422). 

Find  more  eclectic  fare — 
and  one-of-a-kind  ambi- 
ence— at  the  old  Panama 
Hotel  Restaurant  &  Inn 
(4  Bayview  St.;  457-3993), 
which  seems  to  be  held  to- 


gether by  flowering  vines 
and  what  the  owner  calls 
"garage-sale  art." 

For  less  funky  items,  don't 
miss  the  Downtown  Art  Cen- 
ter (1337  Fourth  St.;  451 - 
8119),  with  31  studios  and  a 
gallery  store.  Also  check  out 
the  works  of  local  artists  at 
the  Underground  Gallery,  in 
the  same  complex. 


The  Falkirk  Cultural  Cen- 
ter (1408  Mission  Ave.;  485- 
3328)  is  a  Queen  Anne 
structure  with  contemporary 
art  exhibits  and  1 1  acres  of 
gardens.  Nearby  is  the  gin- 
gerbread-style gatehouse  to 
Louise  Boyd's  mansion,  now 
the  Marin  County  Historical 
Society  Museum  (1125  B  St.; 
454-8538).  Admission  is 
free;  it's  open  1-4  Thursdays 
through  Saturdays. 

San  Rafael  Chamber  of 
Commerce;  (415)  454-4163 
or  www.sanrafael.org. 
Rafael  Film  Center,  1118 
Fourth  Street;  454-1222. 

—  Marcia  Williamson 
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Epicenter 
amble 

■  It's  easy  to  get  lost  in  the 
Forest  of  Nisene  Marks 
State  Park.  A  few  yards  from 
the  parking  area  at  the 
Porter  family  picnic  area,  I 
stepped  onto  the  wrong 
trail  and  found  myself  on  a 
path  that  jogged  along  Ap- 
tos  Creek  before  it  reached 
a  dead  end.  I  was  only  a 
short  distance  from  the  dirt 
road  that  runs  through  the 
park,  mere  miles  from  the 
suburbs  of  Santa  Cruz.  But 
from  my  vantage  point  by 
the  lovely,  boulder-strewn 
stream,  through  a  canopy 
of  pine  and  oak  trees, 


everything  seemed  much 
farther  away. 

It's  hard  to  imagine  that 
this  peaceful  place  was  the 
epicenter  of  the  1989  Loma 
Prieta  earthquake,  which 
rippled  out  from  the  park  a 
decade  ago — on  October 
17 — and  flattened  buildings 
as  far  away  as  San  Fran- 
cisco, about  80  miles  north. 

In  fact,  the  area's  history 
is  a  lot  more  tumultuous 
than  one  would  expect 
from  its  placid  appearance. 
A  century  ago  the  nearby 
village  of  Aptos  was  a 
booming  lumber  town, 
with  the  largest  mill  in 
Santa  Cruz  County.  In  the 
1880s,  the  Southern  Pacific 
Railroad  Company  built  a 
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trees  tower  over  a  hiker  in  the  Forest  of  Nisene  Marks  (left); 
the  Bayview  Hotel  in  Aptos  (above)  beckons  with  evening  lights. 


forf.st  of 
Nisene  marks 
State  park 


APTOS  CREEK  N 

FIRE  ROAD  Epicenter     a& 


1  mi 


s-i  Porter  Family 
I  .*    Picnic  Area 
i  • 

•    Aplos  Creek  Rd. 

ji  10  Aplos. 
Santa  Cruz 
and  Stale  I 


broad-gauge 
railroad  into 
the  heart  of  the  forest,  then 
went  on  to  clear-cut  140 
million  board  feet  of  old- 
growth  redwoods. 

Today  the  park  shows 
few  scars  from  its  past. 
What's  more,  a  recent  100- 
acre  acquisition  brought  its 
total  acreage  to  more  than 
10,000.  (The  original  land- 
holding  of  9,700  acres  was 
donated  in  1962,  by  the 
family  of  a  matriarch 
named — you  guessed  it — 
Nisene  Marks.)  The  rail- 
road track  is  now  a  fire 
road,  and  40  miles  of  trails 
wind  through  second- 
growth  redwood  forest, 
oak  groves,  chaparral,  and 


where:  From  Soquel 
Dr.  in  Aptos,  drive  north 
3  miles  on  Aptos  Creek 
Rd.  to  the  Porter  family 
picnic  area. 

distance:  2  miles, 
picnic  area  to  epicenter. 

difficulty:  Moderate. 

contact:  Forest  of 
Nisene  Marks  State  Park; 
(831)763-7064.  Aptos 
Museum;  688-1467. 
Bayview  Hotel;  688-8654 
or  (800)  422-9843. 

stands  of  knobcone  pines. 

Finding  my  way  to  the 
Aptos  Creek  Fire  Road,  I 
followed  the  trail  to  the 
epicenter,  where  there's 
little  evidence  of  any  geo- 
logic turmoil,  much  less  a 
major  earthquake — only  a 
redwood  grove  guarding 
the  turbulent  secrets  of 
the  park. 

To  learn  more  about  the 
area's  history,  visit  the 
Aptos  Museum  inside  the 
Aptos  Chamber  of  Com- 
merce (10-5  Mon-Fri;  7605 
Old  Dominion  Ct.,  Suite  A). 
If  you  want  to  spend  the 
night,  try  the  13-room 
Bayview  Hotel  (from  $90; 
8041  Soquel  Dr.),  built  in 
1878.  —Michael J.  Ybarra 


24        SUNSET 


-1 

1 

1  ROOM 

A/C  CABLE 


Ss 


•  '      ':■■•• 


I 


vW! 


I 


/      *      II 


;  i  \ 


,    4 


fflk, 

B5EW, : 

• 


How  do  you  plan  on  paying  for  home  renovations? 

If  you  build  it,  the  bills  will  come.  That's  why  at  Conseco,  we  offer  home  equity  loans  as  well  as  a 
wide  range  of  other  lending  options  to  help  you  make  your  house  your  home.  For  more  information, 
call  toll-free  1-877-CONSECO,  or  visit  our  Web  site  at  www.consec,o.com. 


Insurance    Investments    Lending 


Credit  provided  by  Green  Tree  Financial  Servicing  Corporation,  a  subsidiary  of  Conseco,  Inc..  its  affiliates  or  subsidiaries. 

Green  Tree  Financial  Servicing  Corporation,  AZ  Lie.  No.  BK-15910;  332  Minnesota  St.  #600.  S(.  Paul,  MN  55101.  Ph.  651-292-2000:  MA  Mortgage 
Lender  Licensee  No.  ML0821;  IL  Residential  Mortgage  Licensee:  CA.  Dept.  of  Corps.'  Residential  Mortgage  Lending  Act  and  Finance  Lender's  Act  Licensee: 
N.H.  Lie.  Nos.  5189-SF.  5512-MB.  5516-MHL:  Licensed  Mortgage  Banker — N.J.  Dept.  of  Banking  and  Insurance:  R.I.  Lender  Licensee:  175  Town  Park  Dr.. 
#200.  Kennesaw.  GA  30144.  a  GA  Residential  Mortgage  Licensee:  Green  Tree  Credit  Corp.,  180  Lawrence  Bell  Dr..  Williamsville.  NY  14221:  Licensed 
Mortgage  Banker — NYS  Banking  Dept.:  Green  Tree  Consumer  Discount  Company,  Licensed  by  PA  Department  of  Banking  of  the  Commonwealth 
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Art  of  the  poster 

■  October  29-31.  Posters  tell  stories. 
They  shout  for  attention,  flaunting 
bright  colors  and  in-your-face  text.  This 
lively  art  from  "the  museum  of  the 
streets"  goes  on  sale  at  the  Interna- 
tional Vintage  Poster  Fair,  where  ven- 
dors from  all  over  the  world  display 
their  attention-getting  wares.  Browse 
among  Belgian  sporting  posters,  travel 
placards,  propaganda  from  both  World 
Wars,  even  originals  by  Toulouse- 
Lautrec.  The  French  master's  art  com- 
mands $150,000,  but  most  posters  sell 
for  $50  to  $2,000.  An  opening-night 
champagne  reception  celebrates  this 
year's  bubbly  theme.  Tickets  available 
at  the  door;  $20  for  all  three  days,  in- 
cluding reception;  daily  admission 
$10.  Fort  Mason  Center,  Bldg.  A,  San 
Francisco;  (4 15)  546-9608. 

—  Chiori  Santiago 


Oakland's  Day  of  the  Dead 

■  October  16-November  28.  El  Color  de  la 
Muerte:  Altars  and  Offerings  for  the  Days  of  the 
Dead,  an  exhibit  at  the  Oakland  Museum  of  Califor- 
nia, commemorates  the  Mexican  Day  of  the  Dead, 
with  elaborate  altars,  masks,  skeletons,  and  food  offer- 
ings. Day  of  the  Dead  ceremonies  will  be  held  in  the 
museum  courtyard  on  October  24,  and  in  the  Latino 
neighborhood  of  Oakland  at  International  Boulevard 
and  Fruitvale  Avenue  on  October  30.  Museum  admis- 
sion $6;  ceremonies  free.  Oakland  Museum  of  Cali- 
fornia, Oak  and  10th  streets,  (888)  625-6873  or 
www.museumca.org.  Fourth  Annual  Dia  de  los  Muer- 
tos  Fruitvale  Festival,  Unity  Council,  (510)  535-6904 
or  www.unitycouncil.org.  —  Victor  Walsh 


Glass  gourds 

■  October  15-22.  Once  a 
year,  more  than  1,500  glit- 
tering gourds  in  improbable 
colors  mysteriously  appear 
in  Palo  Alto  Art  Center's 
sculpture  garden.  The  Great 
Glass  Pumpkin  Patch  be- 
gins with  a  reception,  fol- 
lowed by  a  week-long  exhi- 
bition of  the  hand-blown 
pumpkins  and  a  public  sale. 
1313  Newell  Rd.,  Palo  Alto; 
(650)  329-2366.  —  C.S. 


Charlip's  magic 

■  October  13-December 

13.  Remy  Charlip  is  the 
world's  oldest  little  kid.  In 
his  70  years,  he's  danced 
with  Merce  Cunningham, 
founded  the  Living  Theater, 
and  produced  29  children's 
books.  An  exhibit  at  the  San 
Francisco  Main  Library, 
Remy  Charlip's  World: 
Books  Into  Theater/The- 
ater Into  Books,  opens 
with  a  performance  by  Char- 
lip.  (415)  557-4282.  —  C.S. 
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October  3 

FRESNO 

Test  your  mettle  in  an  unusual 
minitnathlon  including  a  5.4- 
mile  run,  a  3-miie  canoe  race 
on  the  San  Joaquin  River,  and 
1 8-mile  cycle.  Register  tor 
fourth  annua!  Run,  Pedal, 
Paddle  at  7  a.m.  on  the  day  of 
!  -,.nt.  (559)  248-8480. 


INSET 


October  9 

PETALUMA 

Biceps-pumping  action  at-1 
tracts  competitors  from  14 
countries  to  the  World's 
Wristwrestling  Champion- 
ship Tournament.  Sign  up  for 
a  grueling  three-minute  bout 
with  a  title  hopeful,  or  just  en- 
joy the  show.  (707)  778-1430. 


October  9 

PENRYN 

The  Mona  Lisa  as  a  melon? 
The  Statue  of  Liberty  in  okra? 
AGROart  Festival  in  Placer 
County  features  whimsical 
sculpture  created  from  fruits 
and  vegetables.  Visitors  can 
build  their  own.  Griffith  Quarry 
Park;  (530)  885-8569. 


Through  November  7 

WALNUT  CREEK 

Artists  Ann  Weber,  Anne 
Veraldi,  and  Michael  Stutz 
demonstrate  the  grand  possi- 
bilities of  common  material 
in  Unboxed:  Sculpture  in 
Cardboard,  an  exhibit  at 
Bedford  Gallery  in  Walnut 
Creek.  (925)  295-1417.  ♦ 
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What  else  will  your  kids  remember  you  introducing  them  to? 


Reno/Lake  Tahoe.  Drive  in  the  country. 


Thirty  golf  courses  above  4,000  feet  in  altitude, 
all  within  an  hour's  drive  of  downtown  Reno.  Play 
everything  from  championship  alpine  resort  courses 
to  challenging  high  desert  links.  Here,  you'll  find 
a  variety  of  resort  hotel/casinos,  fine  dining  and 
big  name  entertainment.  Having  a  great  time  in 
Reno/  Tahoe  is  simply  par  for  the  course. 


PGA 

Reno  •  Tahoe  Open 
at  Montreux 


Information/Rescrvati 
800-FOR-RENO  •  u      i  .playreno.com 


1000  Reno-Sparka  Convention  &  Visitors  Author 
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Falcon  crest 


A  new  trail  high  above  the  Napa  Valley  opens  up  the  dramatic 
Palisades,  home  of  the  endangered  peregrine 


BY    JEFF    PHILLIPS 

It  is  the  Mont  Blanc  of  ... 
the  Californian  Coast 
Range,"  wrote  Robert 
Louis  Stevenson  in  The  Sil- 
verado Squatters  in  the 
1880s,  "none  of  its  near 
neighbours  rising  to  one-half 
its  altitude."  He  went  on  to 
describe  green  flanks,  splash- 
ing brooks,  and  commanding 
views  of  the  Napa  Valley  from 
its  4,339-foot  peak.  Steven- 
son was  hooked.  "Mount 
Saint  Helena  is  not  only  a 
summit,  but  a  frontier;  and 
up  to  the  time  of  writiog  it 
has  stayed  the  progress  of  the 
iron  horse." 

The  author  of  Treasure  Is- 
land would  undoubtedly  be 
happy  that,  more  than  a  cen- 
tury after  his  sojourn  on  its 
slopes,  Mt.  St.  Helena  has 
still  managed  to  stay  the 
progress  of  the  iron  horse. 
And,  to  a  surprisingly  large 
extent,  the  intrusion  of  the 
gas  buggy  and  incursions 
from  developers  as  well. 

In  fact,  the  park  that  now 
bears  Stevenson's  name  and 
protects  a  large  chunk  of  the 
mountainside  was  recently 
expanded  to  include  a  craggy 
ridge  called  the  Palisades.  A 
new  segment  of  trail  through 
the  heart  of  the  area  will 
open  this  month. 

Remote  and  rugged,  the 
jumble  of  volcanic  slabs  and 
columns  has  been  the  focus 
of  preservation  efforts  for  more  than  30 
years.  It  is  a  primary  nesting  area  of  en- 
dangered  peregrine   falcons — at   one 
point  in  the  1970s,  the  last  pair  of  pere- 


Palisades  travel  planner 

Calistoga  is  about  80  miles  north  of  San  Francisco.  Trailhead 
parking  is  7  miles  north  of  Calistoga  on  State  29.  The  trail 
opens  October  9.  It's  a  good  5  miles  (round  trip)  to  the  Pal- 
isades view  point  via  Table  Rock  and  Palisades  trails. 

Free  1 1  -mile,  naturalist-led  hikes  from  the  trailhead  to  Calis- 
toga are  planned  for  Saturdays  from  October  1 6  through  No- 
vember 20.  For  reservations  call  the  Napa  County  Land 
Trust;  (707)  252-3270.  Robert  Louis  Stevenson  State 
Park;  (707)  942-4575. 


grines  in  the  entire  region  sheltered  in  a  treasure 

these  rocks.  (Due  to  its  recovery,  the  fal-  the  birds." 

con  may  be  removed  from  the  endan-  Island 

gered  species  list  this  year.)  have  liked 


Years  of  persistence  by  the 
Napa  County  Land  Trust  fi- 
nally paid  off  in  1997,  when 
it  purchased  the  property 
and  turned  588  acres  over  to 
Robert  Louis  Stevenson  State 
Park.  This  month,  after  two 
years  of  construction,  the 
new  trail  leading  below  the 
Palisades  will  be  ready  for 
hikers. 

"This  trail  has  always  been 
a  missing  link,"  says  Land 
Trust  executive  director  John 
Hoffnagle.  "Now  people  can 
hike  from  Table  Rock  in 
Robert  Louis  Stevenson  State 
Park  and  connect  to  the  old 
Oat  Hill  Mine  Road.  This  fall 
we're  going  to  offer  natural- 
ist-led hikes  all  the  way  into 
Calistoga." 

That  hike,  mostly  down- 
hill, will  be  nearly  11  miles. 
Park  ranger  Bill  Grummer 
notes  that  less  ambitious 
hikers  can  take  the  new  trail 
about  2V2  miles  for  a  good 
view  of  the  Palisades.  From 
that  point,  the  trail  meanders 
another  lV2  miles  around 
grassy  hillsides  and  through 
thick  stands  of  chaparral, 
oaks,  and  bays  to  reach  the 
foot  of  the  crags. 

"Needless  to  say,"  says 
Grummer,  "people  should 
not  disturb  peregrine  nesting 
sites  by  climbing  up  into  the 
Palisades  themselves.  This  lit- 
tle island  of  natural  habitat  is 
that  should  be  left  strictly  to 

treasure.    Stevenson    might 
that.  ♦ 
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morro  rock  juts  up  out  of  Morro  Bay. 

By  land  and  by  sea 

You  can  hike  in  two  state  parks  after  paddling  Morro  Bay 


BY    JOHN    McKINNEY 

When  a  harbor  seal  surfaced 
10  feet  from  the  bow  of  our 
kayak,  my  2-year-old  son, 
Daniel,  barked  a  greeting. 

Such  close  encounters  with  creatures 
of  land,  sea,  and  air  are  common  to 
kayakers  on  Morro  Bay,  the  gem  of  San 
Luis  Obispo  County. 

Kayaking  around  the  scenic  bay  is  a 
great  way  to  appreciate  the  bold  beauty 
of  California's  Central  Coast:  the  chain 
of  extinct  volcanoes  such  as  Morro 
Rock,  the  marooned-in-the-  1950s  Morro 
Bay  waterfront,  and,  above  all,  the  shell- 
sprinkled  dunes  that  shield  the  bay  from 
the  Pacific. 

Allow  two  hours  for  an  introductory 
tour  of  the  bay.  Better  yet,  lake  a  half-day 
to  poke  around  the  seabird-abundant 
south  bay  and  visit  Morro  Bay  sand  spit. 

The  best  time  to  land  on  the  sand 
spit,  we  learned,  is  at  high  tide,  when 
one's  watercraft  simply  glides  i  ver  the 
mud  fiats  that  fringe  the  spit's  bay  side. 


Our  low-tide  landing  meant  squishing 
through  the  primordial  ooze  past  feed- 
ing willets,  curlews,  and  sandpipers, 
and  pulling  the  kayaks  behind  us. 

You  can  walk  along  the  surf's  edge, 
which  is  littered  with  thousands  of 
shells  and  sand  dollars,  or  hike  down 
the  spit  through  the  heather,  saltbush, 
and  other  hardy  plants  surviving  in  the 
harsh,  windswept  environment. 

About  2V2  miles  from  the  north  end  of 
the  spit,  look  for  a  large  shell  mound,  a 
massive  artifact  left  by  Chumash  Indians 
and  now  a  protected  archaeological  site 
in  Montana  de  Oro  State  Park.  The  Chu- 
mash once  piled  these  middens  with 
clams,  cockles,  and  snails. 

To  learn  more  about  the  bay's  ecol- 
ogy— and  take  in  an  outstanding  pano- 
ramic view — visit  the  Museum  of  Natural 
History,  in  Morro  Bay  State  Park  just 
south  of  town.  You  can  spend  the  night 
at  the  Inn  at  Morro  Bay  (from  $80),  right 
in  the  park  near  the  heron  rookery. 


Morro  A  >,  * 
Rock 


Morro  Bay 
Sand  Spit 


>K() 

park 


Morro    ©  San  Luis 
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© 


Santa  Barbara 


10RRO  BAY  TRAVEL  PLANNER 


Where:  Morro  Bay  is  off  State  1,12 
miles  north  of  junction  with  U.S.  101  in 
San  Luis  Obispo. 

Contact:  Kayak  Horizons  (kayak 
rentals);  (805)  772-6444.  Montana  de 
Oro  State  Park;  528-0513.  Morro  Bay 
State  Park;  772-7434.  Museum  of 
Natural  History;  772-2694.  Inn  at 
Morro  Bay;  772-5651 .  Morro  Bay 
Chamber  of  Commerce;  772-4467.  ♦ 
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www.hilton.com 
1-800-HILTONS 


Create  your  own  escape  with 
three  getaway  packages. 

Indulge  your  whims  by  choosing  a 
massage  one  day  or  a  special  outing 
the  next,  with  our  design-it-yourself 
retreat  package  called  Hilton  Resort 
Select"  Or  treat  your  loved  one  to  a 
Hilton  Romance  Package,  with  free 
champagne  and  breakfast  in  bed. 
Or  entertain  the  kids  with  free  games 
and  toys  from  the  Lending  Desk  with 
Hilton  Vacation  Station?  No  matter 
which  getaway  package  you  choose, 
you'll  find  complimentary  Neutrogena" 
products  in  your  room.  These  pure  and 
gentle  hair  and  body-care  products  are 
sure  to  leave  you  feeling  pampered. 
And  at  Hilton,  that's  what  we're  all  about. 
For  reservations,  visit 
www. hi lton.com,  contact  your 
professional  travel  agent, 
or  Hilton's  Resort  Desk  at 
1-800-221-2424. 


You'll  find  soothing  Neutrogena 
products  in  your  room. 


Your  personalized  getaway  awaits  you 

at  these  unique  resorts. 

ARIZONA:  Phoenix-South  Mountain 

Pointe  Resort;  Phoenix-Squaw  Peak 

Pointe  Resort;  Phoenix-Tapatio  Cliffs 

Pointe  Resort;  Phoenix/Scottsdale  Resort 

CALIFORNIA:  Anaheim;  Huntington 

Beach-Waterfront  Resort;  San  Diego/ 

La  Jolla  Torrey  Pines;  Palm  Springs  Resort; 
San  Diego  Resort  FLORIDA:  Hilton  Clearwater  Beach  Resort;  Daytona 
Beach  Resort;  Destin/Sandestin  Beach  Hilton  Resort;  Key  West  Resort; 
Marco  Island  Resort;  Miami  Beach-Fontainebleau  Resort;  Orlando-WALT 
DISNEY  WORLD  Resort;  Sarasota/Longboat  Key  Resort  GEORGIA: 
Atlanta/Lake  Lanier  Islands  Resort  HAWAII:  Big  Island-Waikoloa  Village; 
North  Shore,  Oahu/Turtle  Bay  Resort;  Waikiki  Beach-Hawaiian  Village 
NEVADA:  Las  Vegas;  Las  Vegas-Flamingo;  Las  Vegas-Hilton  Grand  Vacations  Club  Flamingo;  Laughlin-Flamingo;  Reno; 
NEW  JERSEY:  Atlantic  City  NEW  MEXICO:  Santa  Fe  NEW  YORK:  Lake  Placid  Resort  SOUTH  CAROLINA:  Charleston 
Hilton  Head  Island  Resort   TEXAS:  Galveston  Island  Resort 


Reno-Flamingo 
Harbor  Resort; 


Restrictions  apply.  Terms  and  conditions  vary  by  program.  Participating  resorts  subject  to  change  without  notice;  not  all  programs  available  at  Gaming  Resorts. 
Service  of  alcoholic  beverages  subject  to  local  law  Hilton  Vacation  Station  operates  summers;  some  resorts  also  offer  the  program  on  additional  dates. 
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Oregon.    1  kings  look  different  nere 


_M.t.  Bachelor  is  mystical,  amazing  and  (Ix-st  ol  all)  skiaolc  from  summit  to  base  in  all  36o  degrees.  Call   1-800-547-78^2  lor  information. 
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Celebrate  California's 
150th  in  Old  Monterey 

Stroll  into  history,  then  lift  your  glass  to  toast  a  ghost 


BY    LORA    J.    FINNEGAN 


U 


F 


orty  eight  delegates  gathered  in 
Monterey  in  the  only  building  in 
all  of  California  that  could  ac- 
commodate such  an  assembly  the  two- 
story,  stone-walled  Colton  Hall,"  writes 
J.S.  Holliday  in  Rush  for  Riches.  "The 
new  lawmakers  arrived  by  ship,  on 
horseback,  and  in  open  wagons,  most 
of  them  carrying  their  own  blankets, 
knowing  that  accommodations  would 
be  few  and  primitive.  Some  resigned 
themselves  to  sleeping  under  trees. 
That  was  California  in  1849" 

The  delegates  signed  the  nascent 
state's  constitution  on  October  13.  This 
mouth,  as  Monterey  commemorates  the 
document's  sesquicentennial,  we  can 
also  celebrate  how  much  remains  from 
that  era.  In  Monterey,  you  don't  even 
have  to  sleep  beneath  a  tree  to  immerse 
yourself  in  the  romance  of  Old  California. 
A  good  first  stop  is  Colton  Hall  Mu- 
seum on  Pacific  Street  near  Jefferson 


Street.  Re-created  as  the  delegates  left  it, 
the  hall  is  light  and  airy  but  rather  plain. 
Furnishings  are  simple:  a  few  benches 
and  chairs;  long,  rough-hewn  pine  ta- 
bles bearing  books,  parchments,  and 
quill  pens  stuck  in  inkwells;  and  a  flag- 
draped  portrait  of  George  Washington. 

The  day  we  visit,  we're  lucky  enough 
to  get  an  informal  tour  from  retired 
state  park  historian  Bob  Reese.  "Make 
no  mistake,"  he  cautions  us,  "momen- 
tous issues  were  decided  for  California 
in  this  humble  setting."  Debates  raged 
over  slavery,  boundary  lines,  even  com- 
munity property  for  women. 

After  it  served  as  a  nursery  for  the  new 
constitution,  Colton  Hall  continued  to 
play  an  important  role  in  Monterey  life: 
One  of  the  city's  preservation  fights  was 
to  save  the  hall  from  being  torn  down  in 
the  late  19th  century.  The  battle  helped 
motivate  townspeople  to  save  other  his- 
toric buildings,  like  adobes.  That's  why, 


colton  hall  looks  much  as  it  did 
during  the  1849  convention;  roam 
Thomas  Larkin's  tranquil  garden  (below), 
a  vital  meeting  spot  for  delegates. 

even  today,  Colton  Hall  sits  on  the  edge 
of  what's  often  called  an  "island  of 
adobes"  that  was  the  center  of  town  life 
during  the  constitutional  convention. 

Walking  downhill  from  Colton  Hall, 
we  pass  through  the  lavender-scented 
garden  of  Friendly  Plaza  and  head  down 
Jefferson  and  onto  Calle  Principal  to  en- 
ter the  rose-filled  courtyard  of  one  of  the 
most  important  homes  in  Monterey. 
Larkin  House  is  now  part  of  Monterey 
State  Historic  Park,  but  not  just  because 
Thomas  Larkin  was  the  American  consul 
and  a  delegate  to  the  convention.  "He 
probably  entertained  delegates  here," 
concedes  Reese.  But  in  some  ways,  the 
house  is  even  more  significant  for  its  de- 
sign— "a  style  of  architecture  which 
(Continued  on  page  39) 
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If  this  is  your  idea  of  a  four- star  hotel 

then  you  should  choose  Sleep  Inn.  Comfortable,  quiet, 
relaxing— a  complimentary  breakfast  —  plus  a  100%  satisfaction 
guarantee.  \bu  could  stay  somewhere  else,  but  why? 
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Welcome  to  a 

jive-diamond  oasis  that 

doesn't  put  on  airs. 

Just  seaweed  masks. 


IHILANI  ALOHA  PACKAGE: 

Ocean  view  accommodations  for  two 

on  the  west  shore  ofOaku 

starting  at  *^02  per  night 

including  a  daily  *6o  dining  credit. 

Offer  good  through  12/25/99. 

For  reservations,  call  800-626-4446 

-     nsitusatwww.ihilani.com.     — 
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Old  Monterey 
travel  planner 

One  way  to  get  a  feel  for 
the  period  is  by  reading 
J.S.  Holliday's  Rush  for 
Riches:  Gold  Fever  and  the 
Making  of  California  (Uni- 
versity of  California  Press, 
Berkeley,  1999;  $2995  pa- 
perback). For  more  infor- 
mation on  events,  where 
to  dine,  and  where  to  stay, 
call  the  Monterey  Penin- 
sula Visitors  &  Convention 
Bureau  at  (831)  649-1770.  Sesquicen- 
tennial  highlight  events  include  a 
party  (October  1),  parade  (October 
2),  reenactments  of  the  convention 
(October  7-10  and  13),  and  a  block 
party  with  period  dancing  (October 
13).  For  a  full  schedule,  call  (831) 
646-5640  or  visit  www.monterey. 
org/150years. 

Area  code  is  831  unless  noted. 

Historic  building 
highlights  and  tours 

Start  by  learning  about  the  constitu- 
tional convention  at  the  Colton  Hall 
Museum,  run  by  the  city  of  Mon- 
terey. Then  pick  up  the  free  Path  of 
History  walking  tour  map — the 
adobes  we  list  are  among  those 
mapped  on  the  2.8-mile  route.  The 
museum  is  open  10-12  and  1-4  daily; 
on  weekends,  park  in  the  lot  on  Du- 
tra  St.  between  Madison  and  Jeffer- 
son streets.  The  Larkin  House,  part 
of  Monterey  State  Historic  Park,  is  at 
Calle  Principal  and  Jefferson;  it's 
open  for  tours  at  11,  2,  and  3  daily. 
The  Cooper-Molera  Adobe,  at  the 
corner  of  Alvarado  and  Polk  streets,  is 
also  part  of  the  state  park  and  is  open 
10-5  daily,  with  tours  at  10,  12,  and  3. 
At  the  Monterey  State  Historic 
Park  Visitor  Center,  join  a  daily 
guided  walking  tour  (10,  11,  and  2) 
ending  at  the  Cooper-Molera  Adobe. 
Monterey  State  Historic  Park  Visitor 
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settle  into  hattie'S  bar  in  the  Stokes  Adobe 
to  get  the  flavor  of  Old  Monterey;  have  one  too 
many  and  you  might  spot  its  alleged  ghost. 


Center  is  in  the  Stanton  Center  on 
Customs  House  Plaza  at  the  foot  of 
Alvarado;  $5,  $3  ages  12-18,  $2  ages 
6-11,  including  all  adobes  and 
guided  walking  tour.  649-7118  or 
www.  mbay.  net/~mshp. 

Adobe  dining 

Stokes  Adobe.  The  atmosphere  in 
the  two-story  balconied  adobe  is  Old 
California,  but  the  menu  is  California 
Mediterranean.  Hattie's  Bar  is  a  lively 
place  to  hang  on  Friday  and  Saturday 
nights.  500  HartnellSt.;  373-1110. 

Lodging  with  an  early 
California  flavor 

Merritt  House.  The  main  adobe  was 
built  in  1830  and  now  houses  three 
suites  with  19th-century  decor  (but 
contemporary  bathrooms).  Some  22 
modern  rooms  surround  the  old 
home  and  a  lush  garden  overflowing 
with  roses  and  fig,  magnolia,  and 
pepper  trees.  From  $155;  386  Pacific 
St.;  646-9686,  (800)  541-5599,  or 
www.  merritthouseinn.  com. 
Hotel  Pacific.  Not  historic,  but  its 
105  adobe-style  suites  certainly  con- 
vey an  Old  Monterey  atmosphere 
(and  it's  right  on  the  Path  of  History); 
each  suite  has  hardwood  and  tile 
floors,  a  feather  bed,  a  fireplace,  and 
a  balcony  or  patio.  From  $199;  300 
Pacific;  (800)  232-4141  or  www. 
hotelpacific.  com. 


quickly  became  popular  as  Monterey 
colonial,"  the  historian  adds. 

"Larkin  used  the  local  building  mater- 
ial of  adobe  and  redwood  and  based  his 
design  on  the  homes  he  remembered 
from  his  youth  in  New  England  and  the 
Southern  states,"  Reese  says.  Examine 
the  two-story  adobe  brick  home  and 
you'll  see  New  England  in  its  orderly 
windows  and  shingled  roof,  and  the 
South  in  its  long  balcony. 

We  continue  up  this  narrow,  quiet 
sliver  of  Calle  Principal,  bordered  partly 
by  a  soft,  yellowish  wall  of  Monterey 
shale.  Handsome  adobes — the  House  of 
Four  Winds.  Casa  Gutierrez — are  now 
used  as  private  clubs  or  offices.  Turning 
left  on  Polk  Street,  we  negotiate  a  jum- 
bled junction  of  four  streets  and  follow 
Reese  to  the  Cooper-Molera  Adobe,  a 
state  park  unit  at  Polk  and  Alvarado 
streets.  "Step  into  the  walled  garden, 
close  the  gate,  and  the  sounds  of  the 
modern  city  fade,"  Reese"says.  In  1849, 
he  botes,  the  1^4-acre  garden  was  proba- 
bly used  as  a  corral  and  wouldn't  have 
had  the  flowers  it  does  now.  'But  it  may 
have  had  the  kind  of  fruit  trees  we  see 
now — mission  fig,  quince,  apple.  Back 
then  the  black  Mallorca  chickens  you  see 
penned  up  would  have  been  running  all 
over.  The  hornito — adobe  oven — would 
have  been  going  mil  blast  baking  bread 
to  resupply  ships.  This  is  a  great  place  to 
picture  life  in  those  days." 

We  backtrack  up  Alvarado  to  Hartnell 
Street  to  end  our  walk  at  the  Stokes 
Adobe,  where  we're  enchanted  by  its 
graceful  balcony  and  warm,  salmon-col- 
ored walls.  Built  in  1833  and  named  for 
longtime  owners  Dr.  James  Stokes  and 
his  wife,  Doha  Josefa,  it  was  a  notably 
gracious  home.  Now  Stokes  Adobe  holds 
a  restaurant,  and  it  remains  true  to  the 
Old  California  spirit  of  hospitality.  Easing 
into  a  mission-style  wood  chair  in  Hat- 
tie's  Bar,  it's  easy  to  imagine  the  fandan- 
gos danced  in  its  sala.  After  a  suitably 
bracing  beverage,  one  might  even  be 
able  to  envision  the  adobe's  alleged 
ghost,  an  apparition  of  a  beautiful  former 
resident.  Consider  it  just  another  way  to 
get  into  the  spirit  of  Old  Monterey.  ♦ 
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I  I    S   NO  I   JUST  THESE  RICH  ADOBE  WALLS 
I  I  lA  I    RADIATE  A  NATURAL  WARMTH. 


It's  the   smiles,   genuine   hospitality   and  were  designed  by  Robert  Trent  Jones,  Sr., 

southwestern   charm.  Just  a  few  of  the  our  professional  caddie  program,  the  variety 

reasons  why  guests  have  been  returning  of  golf  packages,  lagoon-like  pools,  tennis, 

to   this    legendary   resort   for   nearly   70  award-winning  restaurants.  To  reserve  your 

years.  Other  reasons  may  be  our  three  place  inside  these  adobe  walls,  please  call 

championship  golf  courses,  two  of  which  your  travel  expert  or  1-800-371-0698. 

a»   THE  WIGWAM  RESORT 

Authentic  Arizona 

www.wigwamresort.com  ♦  25  minutes  west  of  Phoenix  Sky  Harbor  Airport 


Explore  The  Pacific  Northwest  With 

Comforts  Lewis  6  Clark  Would  Have  Appreciated. 


Introducing  the  inaugural  season  of  The  Columbia  Queen. 

Come  explore  the  awe-inspiring  wonder  of  the  Columbia 
and  Snake  river  regions  on  an  8-night  vacation  aboard 
The  Columbia  Queen.  Encounter  the  rugged  beauty  of  the 
Pacific  Northwest.  Cruise  through  the  majestic  Columbia  River 
Gorge,  and  continue  on  your  journey  to  the  sheer  grandeur  of 
Idaho's  Hells  Canyon.  Experience  it  all  on  your  vacation  with 
The  Delta  Queen  Steamboat  Co.,  the  leader  in  U.S.  river  cruises. 

For  reservations,  see  your  travel  agent, 

niira'""»T'milfliir  m- 

or  tor  a  tree  brochure  call  ^JE  ig§&j«j.. 


1-800-297-3956. 
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COLUMBIA  QUEEN 

A  Journey  of  Discovery 
A  Delta  Queen  Steamboat  Co.  Vacation 


MONEY  FUND  INVESTORS. 


HICH  INCOME 
WITH  LIQUIDITY 


T.  Howe  Price  Prime  Reserve  Fund.  Whether 

you  seek  a  convenient  income-producing  vehicle 
for  your  working  capital  or  need  a  holding  account 
for  your  cash  when  you're  between  investments, 
the  T.  Rowe  Price  Prime  Reserve  Fund  can  meet 
your  needs.  This  no-load  money  market  fund  is 
one  of  the  oldest  in  America  and  can  offer  you 
higher  yields  than  bank  money  market  deposit  accounts.  The 
fund  invests  in  the  highest-rated  money  market  securities  and 
has  maintained  a  stable  $1.00  share  price  since  inception*  $2,500 
minimum  investment.  Free  checkwriting.**  No  sales  charges. 


Current 
7-Day 
Yield+ 

4.50% 


T  POWE  PRICE 


l\USTMI\TKir 


Call  for  your  investment 
kit  including  a  fund 
profile  or  prospectus 

1-800-401-4153 

www.  trowepnce.  com 


Invest  With  Confidence® 

TRoweRice 


-Ik* 


'Simple  yield  as  of  7/27/99.  Past  performance  cannot  guarantee  future  results.  *An  investment  in  the  fund  is  not 
insured  or  guaranteed  by  the  FDIC  or  any  other  government  agency.  Although  the  hind  seeks  to  preserve  the  value 
of  your  investment  at  $1.00  per  share,  it  is  possible  to  lose  money  by  investing  in  the  fund.  **$500  minimum.  For 
more  information,  including  fees  and  expenses,  request  a  fund  profile  or  prospectus.  Read  it  carefully  before 
investing.  I  Rowe  Price  Investment  Services,  Inc..  Distributor,  PRF049993 


The  Indispensable 
Black  Travel  Dress 

Our  Indispensable  Black  Travel  Dress  is 
100%  wrinkle-proof  and  tucks  snugly 
in  a  corner  of  your  suitcase.  Dress  it  up 
with  pearls  or  dress  it  down  with  flats  - 
it  looks  great  either  way.  It's  just  one  of  over 
550  helpful  products  in  our  latest  catalog 
of  uncommon  travel  gear.  The  catalog  is 
filled  with  versatile,  wrinkle-free,  lightweight 
easy-to-pack,  quick-dry  travel  clothes,  many 
of  which  can  double  for  daytime  sightseeing 
or  a  night  on  the  town.  We  also  make 
reptional  luggage,  totes,  and  tools  to  assure  the  most  comfort 
and  least  hassle  while  away  from  home.  Call  now  for  your 
FREE  CATALOG  and  FREE  OUTFITTING  GUIDE  with 
suggested  packing  lists  and  good,  solid  advice  for  the  trip 
you're  plannin 

Indispensable  Black  Travel  Dress™ 
Nov/  available  in  Black  and  A  lidnight.  XS-XL, 
Regular  and  Petite  #5183  $99  Plus  8JS  S&H 
Also  available  in  above  the  knee  or  long  sleeve  mock  t-neck 
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Chimichanga 
mysteries 

The  origin  of  Tucson's  deep- 
fried  masterpiece  is  an  enigma 
wrapped  in  a  tortilla 

BY    NORA    BURBA    TRULSSON 

Once  upon  a  time,  somewhere 
in  the  Southwest,  a  clever 
cook  dropped  a  burro  into  a 
deep-fat  fryer,  and  the  chimichanga,  the 
savory  staple  of  Arizona's  Mexican 
restaurants,  was  born. 

Just  where  and  when  this  gastronomic 
event  took  place  is  the  subject  of  much 
discussion  among  Tucsonans,  who 
count  the  "chimi"  as  their  own  signature 
dish.  Some  claim  to  know  the  exact  mo- 
ment of  creation,  while  others  theorize 
that  the  crispy,  golden  brown  delicacy 
evolved  over  the  decades. 

George  Jacob,  owner  of  Club  21 
restaurant  in  Tucson,  is  a  strict  cre- 
ationist. Not  long  after  he  opened  his 
restaurant  in  1946,  he  recalls  serv- 
ing an  Easterner  a  plain  burro — the 
meat-wrapped-in-flour-tortilla  assem- 
blage that's  usually  dubbed  a  burrito 
outside  Arizona.  The  customer  thought 
the  burro  looked  raw.  "I  put  some 
shortening  on  it  and  browned  it  on  the 
grill,"  says  Jacob,  whose  restaurant  is 
still  in  its  original  location.  "It  looked 

A  chimi  tour 
of  Tucson 

Here  are  three  classic  Tucson  venues 
for  chimichangas.  Area  code  is  520. 
Club  21 ,  11-9  Tue-Sun,  11-10  Fri-Sat. 
2920  N.  Oracle  Rd.,  622-3092. 
El  Charro  Cafe,  11-9  Sun-Thu,  11-10 
Fri-Sat.  311  N.  Court  Ave.,  622-1922, 
and  6310  E.  Broadway,  745-1922. 
La  Fuente,  11-11  daily.  1749  N.  Ora- 
cle, 623-8659. 
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CHIMI  champ:  Carlotta  Flores's  restaurants  serve  10,000 
chimichangas  each  week. 

pretty  good,  so  we  put  it  on  the  menu  as  a  fried  burro." 

A  few  years  later,  a  Mexican-born  customer  ordered  a  fried 
burro  and  called  it  que  chango,  which  roughly  translates  to 
how  whimsical  By  1954,  Jacob's  fried  burro  had  morphed 
into  cbimichanga  and  earned  a  regular  spot  on  his  menu. 

THE  BIRTH  OF  A  THINGAMAJIG 

,  But  does  this  make  Jacob  the  chimichangas  founding  father? 
Not  according  to  Carlotta  Flores,  owner  of  Tucson's  El  Charro 
Cafe.  Family  legend  says  Flores's  great-aunt,  Monica  Flin,  who 
started  the  restaurant  in  1922,  cussed  in  the  kitchen  when  a 
burro  flipped  into  the  deep  fryer.  As  she  was  knee-deep  in  a 
gaggle  of  nieces  and  nephews,  she  changed  the  swear  word  to 
cbimichanga — the  Spanish  equivalent  of  tbingamajig. 

Today  Flores  serves  some  10,000  chimichangas  a  week 
at  her  two  restaurant  locations.  She  has  expanded  the 
chimichanga  section  of  her  menu  to  include  both  a  vegetarian 
version  and  a  USA  Today  version  (rolled  and  fried,  it's  the  size 
of  the  newspaper,  folded).  A  while  back,  Flores  switched  the 
frying  medium  from  the  traditional  lard  to  canola  oil.  About 
the  same  time,  trying  to  be  helpful,  she  printed  a  calorie  count 
next  to  each  chimi  on  the  menu  (starting  at  about  1,200  for 
a  plain  beef  chimichanga).  "Let's  just  say  my  customers  didn't 
appreciate  it,"  she  says. 

Frank  Davis  Jr.,  a  third-generation  Tucson  restaurateur 
whose  family  started  La  Fuente  in  I960,  theorizes  that  geo- 
graphy influenced  the  development  of  the  chimichanga.  "I 
think  it  got  started  along  the  border,  in  Sonora,  Mexico,"  he 
says.  "Sonora  is  a  wheat  capital  of  Mexico,  and  that's  where 
they  first  started  making  the  large,  16-  to  18-inch  flour  tortillas 
that  we  use  for  chimichangas." 

At  La  Fuente,  customers  order  chimis  with  a  variety  of  beef 
or  chicken  fillings,  and  get  them  either  plain,  enchilada-style 
(smothered  in  sauce,  topped  with  melted  cheese),  or  with 
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Imagine  a  world  where  your  child  is  limited  only 
by  their  imagination.  Welcome  to  LEG0LAND® 
California. The  amazing  new  theme  park  where 
the  whole  family  will  have  a  blast.  With  over 
40  fun-filled  rides  and  adventures  -  it's  endless 
hands-on  fun! 

Come  discover  just  how  cool  it  is  to  be  a  kid. 
Located  in  Carlsbad,  just  30  minutes  north  of 
San  Diego  and  one  hour  south  of  Disneyland. 

For  information,  call  (760)  918-LEGO. 
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sides  of  guacamole  and  sour  cream. 

Jim  Griffith,  a  folklorist  at  the  Univer- 
sity of  Arizona's  Southwest  Center, 
agrees  with  Davis  on  the  chimis  Sono- 
ran  origins.  "It  probably  developed 
somewhere  in  southern  Arizona  or 
northern  Sonora  where  not  only  wheat 
but  beef  is  grown,"  says  Griffith.  His  first 
encounter  with  a  chimichanga  was  dur- 
ing a  mid-1950s  Easter  celebration  at  a 
Yaqui  Indian  village  on  the  outskirts  of 
Tucson.  "I'm  guessing,  though,  that  they 
were  around  long  before  then,"  he  says. 

Whatever  the  place  and  year  of  its 
birth,  the  chimichanga  has  spread  in 
popularity — you're  almost  as  likely  to 
find  it  on  menus  in  Seattle  as  in  Tucson. 
And  as  with  any  other  ubiquitous  dish, 
it  has  acquired  permutations,  including 
minichimis — smaller  versions  great  as 
appetizers — and  dessert  chimichangas, 
filled  with  chocolate  or  fruit. 

There  is  only  one  thing  about 
chimichangas  that  everyone  seems  to 
agree  upon.  They  are  muy  addicting. 


These  chimichanga  recipes  come 
from  Carlotta  Flores's  cookbook,  El 
Charro  Cafe:  The  Tastes  and  Traditions 
of  Tucson  (Fisher  Books,  Tucson,  1998; 
$24.95;  520/744-6110). 


chimi  goes  veggie:  Squash  updates 
the  Southwestern  classic. 

Chimichangas  HI  Charro 

prep  and  cook  time:  About  40  min- 
utes, plus  preparation  of  filling 

notes:  At  El  Charro  Cafe,  Carlotta  Flo- 
res  makes  chimichangas  with  the  over- 
grown,   16-  or   18-inch   flour  tortillas 


renowned  in  the  Sonoran  region.  But 
12-  to  14-inch  tortillas  (the  fresher,  the 
more  flexible)  make  impressive  chimis 
too — even  10-inchers  will  do — and 
they're  easier  to  deep-fry  at  home.  As  a 
crisp  alternative  to  frying,  place  rolled 
chimis  in  an  oiled  10-  by  15-inch  pan 
and  brush  lightly  with  salad  oil.  Bake  on 
the  lowest  rack  in  a  400°  oven  until 
golden,  about  35  minutes.  If  desired, 
sprinkle  with  cheese  and  bake  until 
cheese  is  melted,  about  5  minutes 
longer. 

Chimichangas  can  be  filled  with  a 
variety  of  meats  and  vegetables;  here 
are  two  of  Flores's  favorites.  Fruit 
salsa  is  especially  good  with  the  pork 
filling. 

makes:  6  servings 

6   flour  tortillas  (12  to  14  in.) 

Filling  (choices  follow) 

About  1 1/2  quarts  salad  oil 

2    firm-ripe  avocados  (about  lh  lb. 
each) 

2    tablespoons  lime  juice 

1    can  (16  oz.)  red  chili  or  enchilada 
sauce 


|,b] 

ler s 

ilouK 
iiei  ai 
in  cm 
inu.  "■ 
peal  i 

2.  In 
wide 

kins 
heat  i 

}.Us 

cluni 

HI 
soldi 


lo  In 

i.Mi 

.Hill 


5.1.1 

Rem 
placi 

thin 
gam 

man 
sour 


PRE! 
MAK 

Rins 

trni 


cho| 


Hi 


chil 
neli 

'tin 
nte< 


1HIHHHH      *»*>'*•  ■    .-■*« 

Why  settle  for  plain  oV  corn  and  peas  when  you 
can  enjoy  exotic  and  tasty  Jaipur  Wggies? 


Amaze  your  guests  (and  yourself) 
with  authentic,  fresh  and  all-natural, 
Tasty  Bite  and  Thai  Table  products. 

Jaipur  Vegetables  with  trench  beans,  cauliflower, 
cashew  nuts,  ginger,  cumin,  herbs  and 
spices...  Kashmir  Spinach...  Madras  Lentils... 
Punjab  Eggplant...  Tom  Yum  Soup...  Siam 
Green  Curry...  Bangkok  Red  Curry...  culinary 
delights  as  exciting  as  the  places  that  created 
them.  Delicious  Indian  and  Thai  food  you  can 
enjoy  any  way  you  want— alone,  as  a  side 
dish,  or  spiced  up  with  anything  in  your 
kitchen.  Why  settle  for  anything  less  exotic? 
At  your  local  food  stores  or  order  on-line  at 
www.tastybite.com 
or  call  1-888-TASTY-00  (1-888-827-8900) 


$2.00  OFF 

on  authentic,  all-natural  and  ready-to-eat 
Tastv  Bite  and  Thai  Table  products. 


$2 


Simply  present  this  coupon  at  the  cash 
register.  Valid  anywhere  Tasty  Bite  and  Thai 
Table  are  sold.  For  the  store  nearest  you  or 
to  order  on-line,  visit  www.tastybite.com 
or  call  1-888-TASTY-00  (1-888-827-8900) 


World  of  Flavor  in  Every  Tasty  Bite 


Retailer:  We  will  reimburse  you  $2.00  plus  8c  handling  if  all  terms  are  met.  Terms:  One 
coupon  per  purchase  of  product  indicated  Coupon  must  be  used  in  accordance  with 
the  offer  stated  hereon  and  in  compliance  with  RB.I  Coupon  Redemption  Policy  avail- 
able upon  request  Proof  of  purchase  must  be  submitted  by  retailer  Void  if  copied 
Good  only  in  U.S.A.  Cash  value  1/100  of  a  cent.  Send  coupons  to;  Preferred  Brands  Inc. 
CRC  Dept.  730,  6633  N.  Mesa.  Suite  601.  El  Paso.  TX  79912-4435. 


3    cups  shredded  lettuce  (iceberg 
and  or  romaine)  and  or  red  cabbage 

2    cups  (about  1 2  lb.)  shredded  jack 
and  or  cheddar  cheese 

Sour  cream 

Tomato  or  fruit  salsa 

1.  Lay  1  tortilla  flat.  Fold  '  3  up  over  cen- 
ter. Spoon  '  6  of  the  filling  across  the 
doubled  portion,  leaving  a  2-inch  bor- 
der at  each  end.  Roll  tortilla  once,  fold 
in  ends,  then  roll  snugly  to  enclose  fill- 
ing. Secure  seam  with  toothpicks.  Re- 
peat to  fill  remaining  tortillas. 

2.  In  a  5-  to  6-quart  pan  (at  least  10  in. 
wide)  or  1 4-inch  wok  over  high  heat, 
bring  about  1  inch  oil  to  360°;  adjust 
heat  to  maintain  temperature. 

3.  Using  a  wide  metal  spatula,  lower  1 
chimichanga  at  a  time  into  hot  oil,  fill- 
ing pan  without  crowding.  Fry  until 
golden  on  all  sides,  turning  occasion- 
ally, 6  to  8  minutes  total  per  chimi. 
Transfer  to  a  towel-lined  10-  by  15-inch 
pan.  Keep  warm  in  a  225°  oven.  Repeat 
to  fry  remaining  chimichangas. 

4.  Meanwhile,  peel,  pit?  and  thinly  slice 
avocados.  Moisten  slices  with  lime 
juice.  In  a  1-  to  l1 2-quart  pan  over 
medium  heat,  warm  chili  sauce;  pour 
into  a  small  bowl. 

5.  Line  a  platter  or  plates  with  lettuce. 
Remove  toothpicks  from  chimis  and 
place,  seam  down,  on  lettuce.  Sprinkle 
chimis  evenly  with  1  cup  cheese  and 
garnish  with  avocado.  Serve  with  re- 
maining cheese  and  the  chili  sauce, 
sour  cream,  and  salsa,  to  taste. 

Calabacitas  Filling  (Squash) 

prep  and  cook  time:  About  50  minutes 

MAKES:  About  8  CUpS 

Rinse  21  2  pounds  zucchini,  yellow 
crookneck,  and  or  pattypan  squash, 
and  trim  ends.  Cut  squash  into  V2-inch 
chunks.  In  a  5-  to  6-quart  pan  over 
medium-high  heat,  mix  squash,  1 
chopped  onion  (about  %  lb.),  3 
chopped  firm-ripe  tomatoes  (about 
IV2  lb.  total),  V4  cup  minced  garlic,  and 
2  tablespoons  salad  oil;  stir  occasion- 
ally until  onion  is  limp,  about  8  min- 
utes. Add  1  can  (7  oz.)  diced  green 
chilies  and  1  cup  frozen  corn  ker- 
nels. Stir  occasionally  until  squash  is 
tender  when  pierced,  about  10  min- 
utes. Drain;  reserve  liquid  for  other 
uses.  Season  filling  to  taste  with  salt 
and  pepper. 


Per  chimi  with  squash:  sir  oil.,  to",,  (309  cal.) 
from  tat;  25  g  protein;  4 1  g  fat  (11  g  sat.);  94  g 
carbo  (8.2  g  fiber);  1,82 1  trig  sodium;  40  mg  chol. 

Carnitas  de  Puerco  Filling 
(Shredded  Pork) 

PREP  AND  COOK  TIME:  About  23/i  hours 
MAKES:  About  5^2  CUpS 

Rinse  2  pounds  boned  pork  loin  and 
put  in  a  5-  to  6-quart  pan.  Add  1  peeled 
and  quartered  onion  (about  V4  lb.),  2 
peeled  and  diced  carrots  (about  V2  lb. 
total),  10  to  12  peeled  garlic  cloves, 


and  1  teaspoon  salt.  Add  water  to 
barely  cover  meat  (1  '2  to  2  qt.).  Bring  to 
a  boil  over  high  heat;  reduce  heat  and 
simmer,  covered,  until  pork  is  tender 
when  pierced,  IV4  to  IV2  hours.  With  a 
slotted  spoon,  transfer  meat  to  a  platter 
(reserve  cooking  liquid  for  other  uses). 
When  pork  is  cool  enough  to  handle,  in 
about  20  minutes,  pull  into  shreds  with 
2  forks  or  your  fingers. 

Per  chimi  with  pork:  927  cal.,  50%  (459  cal.) 
from  fat;  50  g  protein;  51  g  fat  (16  g  sat.); 
68  g  carbo  (3.8  g  fiber);  1,654  mg  sodium; 
131  mg  chol. 

—  Sara  Schneider  ♦ 
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Year-round  warmth.  Cozy  beaches.  Great  shopping.  Hundreds  of  restaurants. 
World-class  wineries.  Plus  art,  culture  and  entertainment,  365  days  a  year. 

Have  fun,  stay  warm,  visit  Santa  Barbara. 
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Franciscan  Inn 

109  Bath  Street 
Santa  Barbara,  CA  93101 

(805)  963-8845 
www.franciscaninn.com 


janca  barbara  Inn 

901  E.Cabrillo  Blvd. 

Santa  Barbara,  CA  931 03 

(800)  231-0431  •  (805)  966-2285 

www.santabarbarainn.com 


.  (fry!      ,         /. 

A  sweet  time  was  had  by  all 
of  our  C&H  sugar  artists. 


Sunset  gardening  experts  added  colorful 
tips  to  an  already  colorful  weekend. 
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If  variety  is  the  spice  of  life,  these 
spice  blenders  certainly  proved  it. 


The  shows  alone  were  enough  to 
shake  up  the  tamest  of  crowds. 
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_y  here  are  so  many  reasons  to  cele- 
brate the  goodness  of  Western  living. 
That's  exactly  what  made  Sunset's 
Celebration  Weekend  such  a  special 
event.  This  year  we  had  the  pleasure 
of  sharing  the  talents,  interests,  and 
hobbies  of  20,000  devoted  Sunset 
readers  and  our  incredible  sponsors. 
From  making  Spice  blends  and  dis- 
covering the  secrets  of  celebrity 
chefs  to  climbing  mountains  and 
building  castles  and  birdhouses, 
the  weekend  was  truly  one  to  remem- 
ber. (Relive  the  fun  with  our  on-line 
photo  album  at  www.sunset.com.) 
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WOODBRIDGE 

BY     ROBERT     MONDAVI 
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Weekend 

)ut  the  best 

You\ 


Thanks  for  another  great  year  of  mem- 
ories. We  look  forward  to  celebrating 
the  new  millennium  together. 


Sunset 


CELEBRATION 
WEEKEND 


A  special  thanks  to  the  Celebration  Weekend  sponsors  and  to  the  City  of 
Menlo  Park  and  Children's  Health  Council  for  making  this  event  possible. 
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Birds  of  a  feather  flock  together  when  it  comes 
to  building  homes  for  our  feathered  friends. 


Great  tips  were  presented  by  celebrity  chefs, 
like  our  friends  from  Border  Grill. 


Eat,  drink,  and  be  merry — compliments 
of  Woodbridge  by  Robert  Mondavi. 


The  5.9%  introductory  rate  is  just  one  of 
the  appealing  benefits  of  our  Sunset  Visa  card. 

No  annual  fee.  And  a  5.9% 
introductory  purchase  APR  to  really  take  your  breath  away. 


Plus,  our  exclusive  Preferred  Offers  Program  rewards  you  with  discounts 

at  some  of  your  favorite  merchants  (you'll  find  just  a  few  below).  Take  advantage 

of  our  money-saving  coupons  and  you're  in  store  for  terrific  deals. 


The  Sunset  Visa  card.  Just  more  of  what  you  love. 


Call  1-800-825-2797. 


Princess  Cruises- 
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The  introductory  rate  is  good  for  6  months.  Thereafter  the  purchase  APR  is  13.65%-20.74%,  which  will  be  determined  when  the  account  is  opened. 
The  Cash  Advance  APR  is  20.74%.  These  rates  may  vary.  The  Cash  Advance  Transaction  Fee  is  3%  with  a  minimum  of  $3.  There  is  no  Annual  Membership  fee. 
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it's  the  right  size. 

it's  the  right  color 

And  it  goes  with 

everything. 
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fjM  subscription  to  Sunset  fits  everyone  on  your  holiday  list. 
Because  Sunset  js  tailor-made  for  your  friends'  and  family's  interest-filled 
lives.  Give  the  gift  that  suits  them  to  aT — with  no  hassles,  no  headaches — 
and  no  returns. 

To  order,  call  toll-free  1-800-843-1 188  or  return  the  enclosed 
postpaid  envelope.  Upon  receipt  of  your  gift  order,  we'll  send  you  free  gift 
cards  and  envelopes  so  you  can  announce  your  gifts  personally.  After 
December  1 ,  we'll  send  cards  directly  to  your  gift  recipients. 

Wrap  up  the  holidays.  Give  the  gift  of  Sunset. 
Call  1-800-843-1188. 


Sunset 

THE     MAGAZINE     0  f  WESTERN     LIVING 
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As  autumn  leaves  turn  to  colors  of  flame  and  the  earth's 
bounty  is  harvested,  Northern  California  welcomes  the  off- 
season visitor  with  charms  aplenty.  Coastal  fog  disappears 
with  the  summer  crowds,  grapes  are  crushed,  wines  are 
sipped,  and  the  calendar  of  events  fills  with  celebrations. 

Inland  Retreats 

You  need  only  head  to  the  hills  to  revel  in  the  vibrant  reds 
and  golds  of  autumn  foliage.  Take  in  nature's  show  as  you 
explore  the  beautiful  Yosemite-Sierra  region  and  historic 
Tuolumne  County,  or  enjoy  autumn's  majesty  at  Lake  Tahoe. 
Farther  west,  Sacramento  is  a  cosmopolitan  convergence  of 
old  and  new  architecture,  arts,  shopping,  and  dining.  Its 
newest  gem,  The  Golden  State  Museum,  offers  a  high-tech 
tour  of  California's  past. 

Enjoy  these  events  as  you  tour  inland  wonders: 

•  Oakhurst  Fall  Festival,  October  9,  559-683-7766 

•  Harvest  Haunt  &  Goosebump  Express,  October  16-17, 
23-24,  30-31,  Old  Sacramento,  916-552-5252 
ext.  7245  or  916-558-3912 

•  North  Lake  Tahoe  Autumn  Food  &  Wine  Festival, 
October  22-24,  Resort  at  Squaw  Creek,  530-583-3494 

•  Fall  Winemaker  Dinner  at  Yosemite's  Tenaya  Lodge, 
October  23,  800-635-5807 

Northern  Coast 

Humboldt  County  offers  both  the  simple  splendor  of  red- 
wood groves  and  the  ornate  confections  of  Victorian  architec- 
ture in  Ferndale  and  Eureka.  Heading  south  along  the 
Mendocino  Coast,  rugged  headlands  sweep  past  villages  with 
cozy  inns  and  gardens  running  riot  with  color. 


These  events  will  enhance  your  North 
Coast  holiday: 

•  First  Saturday  Night  Arts  Alive, 
October  2,  November  6,  and 
December  4,  50+  galleries  in 
downtown  and  Old  Town  Eureka, 
707-442-9054 

•  Abalone  Festival,  October  10,  Spring 
Ranch  in  Little  River  on  Highway 
One,  707-937-5397 

San  Francisco  Bay  Area 

San  Francisco's  cultural  calendar  is  now  at  full  tilt  with  offer- 
ings from  world-class  performing  arts  companies  and  muse- 
ums. The  Yerba  Buena  area,  anchored  by  the  Museum  of 
Modern  Art,  has  become  the  city's  newest  center  for  the  arts. 
It  even  features  an  entire  children's  block,  plus  Sony's  new 
$85  million  Metreon  entertainment  complex. 

Add  one  of  these  events  to  your  San  Francisco  itinerary: 

•  Italian  Heritage  Parade  and  Festival,  October  10, 
Fisherman's  Wharf  and  North  Beach,  415-989-2220 

•  The  17th  Annual  San  Francisco  Jazz  Festival,  October 
20-November  6,  various  venues,  415-788-7353  or 
800-850-7353 

Santa  Cruz  to  Carmel 

Fog-free  fall  brings  those  in-the-know  to  seaside  destina- 
tions bathed  in  golden  sunshine.  Whether  strolling  the 
beach,  visiting  wineries  and  artists'  studios,  or  riding  a  his- 
toric steam  train  through  redwood  forests,  you're  bound  to 
enjoy  the  beauty  of  a  coastal  autumn. 

Local  events  celebrate  nature,  food  and  wine,  and  the  arts: 

•  Welcome  Back  Monarchs  (Butterfly)  Day,  October  10, 
Natural  Bridges  State  Beach,  Santa  Cruz,  831-423-4609 

•  Harvest  Faire,  October  16-17,  Roaring  Camp  and  Big 
Trees  Narrow  Gauge  Railroad,  Felton,  831-335-4484 

•  Fall  Wineries  Passport  Program,  November  20, 
participating  wineries,  Santa  Cruz  Mountains, 
831-479-9463 

•  Annual  Christmas  Tree  Lighting  on  Monterey's 
Cannery  Row,  November  27,  831-372-2259 

•  Lighted  Boat  Parade,  December  4,  Santa  Cruz  Harbor, 
831-475-6161 

Photos:  Jack  Hopkins/  Eureka!  Humboldt  Count)'  CVB  (Trinity  River,  Memorial  Lighthouse); 
Santa  Cruz  Count) 
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Gold  Country 


Sacramento 
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Come  visit  California's  Gold  Countn  region 

and  create  your  own  golden  memories. 

Come  explore  our  historic  towns. 

\J2  gold  panning  \f   caving 

\j^\  horseback  riding  \£  bed  and  breakfasts 

t"    fishing  (Zj  full  service  resorts 

{£  mountain  biking  ^j  terrific  restaurants 

J2)  camping  [£)  wine  tasting 

|£  antiquing  IJj  Yosemite  National  Park 

Let  us  help  you  plan  youutrip.  You  could  be 
here  today !  Call  the  Gold  Country  Visitors 
Association  for  a  free  Gold  Country  Map. 

(800)  225  -3764 


Humboldt  County 
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Experience  the  Holidays  on  California's 
Redwood  Coast. ..where  artisans  and  home- 
makers  still  prepare  handcrafted  gifts... 
where  truckers,  fishermen  and  fanners  have 
their  own  parades. ..where  a  125'  lighted  tree 
graces  Main  Street.  Country  inns,  friendly 
folk,  delicious  food  and  delightful  events. 

For  a  Free  Coastal  Christmas  Calendar  and 
Redwood  Coast  Travel  Planner,  call: 

1-800-346-3482 

www.redwoodvisitor.org 

EUREKA!  HUMBOLDT  COUNTY 
CONVENTION  &  VISITORS  BUREAU 


See  how  Northern  California's  Gold  Rush  capital  has  come  of  age! 


•       •       •       • 

Sacramento 

Convention  6c  Visitor 
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DMA  KING  HPTE 


1-800-825-5464 

WWW.DELTAKING.COM 


H^AU 


1-800-233-1234 

WWWHYAH.COM 


IMA 


THEATRE 


1-916-446-2333 

WWW.IMAX.COM/SACRAMENTO 


call  1-800-292-2334  x88  orvisitwww.sacramentocvb.org 


Lake  Tahoe  /  Reno  Area 


Mendocino 
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Tahoe  Winter  Special 

Stay  at  Granlibakken  in  North  Lake  Tahoe 

nd  ski  or  snowboard  at  Squaw  Valley  USA 

Alpine  Meadows,  or  Homewood  Mountain 

Resort  for  one  low  price! 

^74.00*  pp/dhl.  occ.+tax. 

Dailv  (hru  12/24/W  and  from  4/3/00  to  end  of  season; 

and  midweek  1/2/00-4/2/00. 

Some  rcslncllons  apply/upgrades  available. 

Includes: 

•  One  Night  Lodging 

•  One  Adult  Lift  Ticket 

•  Full.  Hot  Breakfast  Buffet 

Granlibakken 

RESORT  &  CONFERENCE  CENTER  •  LAKE  TAHOE 

800*543*3221 

w  w  w.granlibakken.com 
email:  reservations@granlibakken.com 

RIDE  THE  SKUNK  TRAIN  FOR  FREE! 

Here's  what  you  get. ..Two  nights  lodging  for  two 
for  $204  at  the  beautiful  Tradewinds  Lodge,  two 
breakfasts  for  two,  and  dinner  one  night  for 
two  at  the  fabulous  Cliff  House  Restaurant. 
Along  with  the  included  one  half-day  Skunk 
Train  ticket,  get  a  second  ticket  for  FREE!  Some 
restrictions  apply,  call  for  details. 

Sunda)  through  Thursdays  only  Available  Sepi.  I  through  Oct  31.  1999 

TRADEWINDS 
LODGE 

FORT  BRAGG,  MENDOCINO 
400  S  Main  St,  Fort  Bragg,  CA  95437 

(800)  524-2244  or  (707)  964-4761 
www.fortbragg.org 
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Santa  Cruz  County 


San  Francisco  Bay  Area 


Where  history  comes  to  life! 

Take  a  trip  to  the  1880s.  Ride  a  steam 

train  through  beautiful  redwood  forests 

or  an  open-air  excursion  car  to 

the  beach  at  Santa  Cruz. 

"A  full  day  of  1880s  Fun!" 


ROARING  CAMP 


Felton  •  Santa  Cruz  County 

Take  Highway  17  to  Mt.  Hernion  Road 

(831)  335-4484 
roaringcamp.com 

Save  109!  with  this  ad.  up  to  4  tickets.  Sun.  thru  Fri. 


Monterey  Peninsula 


Monterey  Peninsula 


an  Historic  Landmark  in  the 
Heart  of  Monterey 


The  comfort  of  a  country  inn  with  the 
convenience  of  a  full-service  hotel. 

•  Enchanting  rooms  with  gracious  decor 

•  Restaurant  &  lounge 

•  Sunny  garden  pool 

•  Fireplace  rooms  available 

•  Walk  to  Fisherman 's  Wharf 

•  Close  to  Cannery  Row  and  Carmel 

•  Aquarium  packages  available 

•  3  diamond  AAA 

•  Free  pinking 

CASA  MUNRAS 

700  Munras  Avenue.  Monterey  CA  93940 
>.22-2446  in  CA.  (800)  222-2558  outside  CA 
Fax  (83 1)375- 1365 
www.casamunras  hotel. cam 


Carmel's  Finest 

An  intimate  setting  in  downtown  Carmel, 
Lobos  Lodge  is  only  four  blocks  from  the 
beach.  Your  home-like  room  with  a  fireplace 
and  patio  or  balcony  welcomes  you  as  we 
serve  you  a  complimentary  continental  breakfast 
in  your  room.  You  can  explore  Carmel  with 
freedom  using  our  parking  facilities. 


*% 


(831)  624-3874 

fax  (831)  624-0135 

email:  loboslodg@aol.com 


Located  in  the  heart  of  San  Francisco  this 
special  hotel  takes  you  back  to  the  days  when 
grand  was  still  powerful  and  charm  still 
abundant.  From  the  moment  you  arrive  you 
will  be  taken  back  by  the  grandeur  and 
friendliness  of  this  world-class  hotel. 

RAMADA 

PLAZA  HOTEL 

INTERNATIONAL 

1231  Market  Street 
San  Francisco,  CA  94103 

(800)  227-4747 
www.ramadaplazasf.com 

Ask  about  our  Sunset  Special! 


Yosemite  Area 
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CELEBRATE  48  HOURS  OF 
FALL  IN  YOSEMITE 

Tenaya  Lodge  at  Yosemite  satisfies  your  48  hours 
of  weekend  indulgence.  Our  AAA  Four  Diamond 
service  and  activity  options  make  the  most  of  your 
Yosemite  getaway.  Take  48  hours  to  relax  and 
enjoy  Yosemite's  golden  autumn,  slower  pace  and 
exceptional  rates. 

Tenaya's  48  Hours  of  Fall  Package  is  $139 

Weekdays  and  $169  Weekends  and  includes  a 

FREE  7-Day  Park  Pass. 

*  Rules  are  per  mom,  per  night,  valid  Sept.  10,1999  to  Nov.  21.  1999. 
Other  restrictions  may  apply.  2  night  minimum. 


Tenaya  Lodge 


AT  YOSEMITE 


For  more  information  call 

1-800-322-2476,  or  visit  us  at 

www.tenayalodge.com 


Seacliff  Inn  / 
Severino's  Restaurant 
Full-service  resort  hotel. 
Walk  to  beach  and  redwoods 
Affordable  rates,  fine  dining. 
(800)  367-2003 
http://www.seacliffinn.com 


WestCoast  Santa  Cruz  Hotel 

Santa  Cruz's  only  beachfront  hotel.   We  couldn't  improve  the 
view,  so  we  remodeled  the  entire  hotel.  New  Mainsail  Restaurant 
and  Bar.   Directly  adjacent  to  the  Boardwalk  and  Wharf. 
Remodel  completed  July  1999. 
Central  Reservations:  (800)  426-0670 
Direct:  (831)426-4330 


The  Inn  at  Pasatiempo 

A  coastal  lodge  with  54 
rooms  of  warm,  casual 
comfort,  residing  in 
wooded  seclusion  in 
the  Santa  Cruz 
Mountains 
(800)  834-2546 
(831)423-5000. 


£,Mt4,  0THZ.  00H*lty 

Call  now  for  your  free  Santa  Cruz  County  Traveler's  Guide 

1-800-855-3494 


www.santacruzca.org 


advertising        section 
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Expansive,  verdant  vineyards  and  rich,  rolling  farmland. 
Historic  Spanish  missions  and  the  pioneering  spirit. 
Sparkling  surf  and  inviting  sandy  beaches.  Now's  the  time  to 
plan  an  autumn  getaway  and  harvest  the  rich  treasures  of 
California's  vibrant  Central  Coast  region. 

Monterey  County  to  rPaso  'JLoblcs 

Monterey  County's  wine-growing  roots  reach  back  200  years 
to  the  first  wine  grapes  planted  by  Franciscan  friars  at  the 
Soledad  Mission.  Now  one  of  California's  largest  fine 
wine-growing  regions,  Monterey  County  is  blanketed  with 
40,000  acres  of  vineyards.  Not  far  from  the  county's  south- 
ern border,  Paso  Robles  boasts  its  own  agricultural  paradise, 
including  apple  orchards  and  herb  farms.  A  sampling  of  area 
events  includes: 

•  Paso  Gathering  Western  Art  and  Trappings  Show, 
November  6-7,  Paso  Robles,  805-238-0506 

•  Third  Annual  Great  Wine  Escape  Weekend,  November 
12-14,  Monterey  County  (various  events  and 
locations),  831-375-9400 
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Morro  Hay  <5(  7^/iw.o  Htack 

The  charming  fishing  village  of  Morro 
Bay  overlooks  deep-blue  water  filled 
with  frolicking  otters  and  bustling  with 
boats  bringing  in  the  catch  of  the  day. 
Farther  down  the  coast,  sea-kissed 
sands  beckon  visitors  to  Pismo  Beach 
for  an  afternoon  of  kayaking,  surfing, 
fishing  from  the  pier,  horseback  rid- 
ing, or  simply  soaking  up  the  sun. 

Be  sure  to  catch  these  special  fall 
happenings: 

•  53rd  Annual  Clam  Festival,  October  15-17,  Pismo 
Beach,  800-443-7778 

•  Lighted  Boat  Parade,  December  4,  Morro  Bay  Harbor, 
805-772-6278 

Santa.  Jvian'a  Valley  to  Golda 

Treat  your  taste  buds  to  Santa  Maria-style  barbecue,  a  local 
specialty  of  skewered  beef  cooked  over  red-oak  coals  and 
served  with  salsa  and  pinquito  beans.  Then  head  south  to 
experience  Solvang,  with  its  Danish  architecture,  cuisine, 
and  customs.  And  just  over  the  Santa  Ynez  Mountains,  dis- 
cover Goleta,  which  had  its  beginnings  centuries  ago  as 
California's  largest  Chumash  Indian  village. 

Take  in  one  of  these  fall  festivals  as  you  explore  the  area: 

•  Autumn  Arts,  Grapes,  and  Grains  Festival,  October  2, 
Santa  Maria  City  Center,  800-331-3779,  ext.  815 

•  Eighth  Annual  Goleta  Lemon  Festival,  October  16-17, 
800-646-5382 

•  Dixieland  Jazz  Festival,  November  19-21,  Royal 
Scandinavian  Inn,  Solvang,  800-624-5572 

Ventura  Coast  and  O^nard 

Ventura  offers  an  eclectic  mix  of  shopping  and  dining 
options,  as  well  as  access  to  the  abundant  recreation  oppor- 
tunities of  Channel  Islands  National  Park.  Spend  some  time 
exploring  the  park's  wonders;  then  meander  south  along  the 
Coastal  Scenic  Drive  to  Oxnard,  where  you'll  find  boating, 
fishing,  and  waterside  dining  in  picturesque  Channel  Islands 
Harbor. 

Plan  your  trip  around  an  upcoming  event: 

•  Fourth  Annual  Multicultural  Festival,  October  9, 
Oxnard  Performing  Arts  Center,  805-385-7434 

•  Monarch  Butterfly  Walks,  November  (dates  t.b.a.), 
Camino  Real  Park,  Ventura,  805-658-4726 
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Goleta 


Monterey  County 


City  of  Morro  Bay 


GOLETA  LEMON  FESTIVAL 

The  8th  Annual  Goleta  Lemon  Festival  will  be 
held  on  Saturday  and  Sunday.  October  16  &  17  on 
the  grounds  of  Stow  House.  304  N.  Los  Cameras 
Road  from  10:00am  to  5:00pm.  There  will  be 
activities  and  entertainment  for  every  age.  Food 
booths  will  feature  lemon  specialties  including 
lemon  sherbet,  lemon  cotton  candy,  lemon  pies 
and  lemonade. 

To  get  to  the  Festival,  take  Highway  101  to  the  Los 
Cameras  exit  and  follow  the  signs.  For  more 
information,  write  to  the  Goleta  Valley  Chamber 
,  of  Commerce.  P.O.  Box  781,  Goleta,  CA  931 16. 

Call  1-800-6GOLETA,  email  gvcoc@netpipeline.net 
or  check  our  website  at  www.goletavalley.com 


Monterey  Wine  Country 

<m& 

3rd  Annual 
Great 

■ 
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Wine 
Escape 

Weekend 

Nov.  12-14 
1999 

.experience  the  breathtaking 

vineyards  and  world-class 

wines  of  Monterey  County. 

831-375-9400 

for  a  free  wine  tasting  map 
featuring  35  wineries 

www.montereywines.org 

Morro  Bay 
Nestled  along  the  dramatic  Pacific  coastline 
under  the  watchful  guard  of  Morro  Rock, 

you'll  find  a  cozy  seaside  hamlet  full  of  leisure 
activities.  Play  golf  on  a  championship  course, 
discover  pristine  dunes,  kayak  along  a  tranquil 
estuary,  or  sail  beyond  the  breakwater.  Morro 
Bay  has  the  shops,  inns,  galleries  and  restaurants 
to  suit  your  dream  vacation.  On  spectacular 
Hwy.  1 ,  just  30  minutes  south  of  Hearst  Castle. 


Morro 
day 

(800)  231-0592 


Oxnard 


Paso  Robles 


Pismo  Beach 


Oxnard  Convention  &  Visitors  Bureau 

Experience  Oxnard!  An  oceanside  community 
with  resort  recreation,  trips  to  the  Channel 
Islands  National  Park,  walk  along  beaches  or 
visit  beautiful  Channel  Island  Harbor.  Take  a 
trip  downtown  to  historical  Heritage  Square 
or  play  a  round  of  golf.  Many  lovely  hotels 
and  restaurants  await  your  arrival.  All  within 
60  miles  North  of  Los  Angeles. 

1-800-269-6273 

or 

www.oxnardtourism.com 


"f^    37  wineries  nestled  along  scenic 
country  roads 

^   4  challenging  golf  courses 

^    Unique  shopping  in  charming 
downtown 

■%>    2  beautiful  lakes 

^   Close  proximity  to  Hearst  Castle 

From  Antiques  to  Zinfandel 
...we  have  it  all! 


Call  the  Paso  Robles 

Visitors  and  Conference  Bureau 

1-800-406-4040 

http://www.pasorobleschamber.com 


Relax  on  our  beautiful  beach  and  see  why 
Pismo  Beach  is  called  Classic  California! 
There  is  something  for  everyone  with  over 
2,000  lodging  rooms,  1,000  RV  spaces,  40 
restaurants,  40  charming  shops  of  every 
distinction,  and  factory  outlet  shopping!  Great 
golf  and  wines  are  close  by.  Visit  our  website 
now  or  call  for  more  information.  We  hope  to 
see  you  soon  in  Pismo  Beach! 

Pis  wu>  Beach 


1-800-443-7778 
www.classiccalifornia.com 
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Here's  more  to  enjoy  along  the 
Central  Coast. . . 

•  Hearst  Castle,  San  Simeon.  Once  the  home  of 
publishing  magnate  William  Randolf  Hearst,  this 
magnificent  hilltop  estate  boasts  165  rooms  and 
127  acres  of  terraces,  gardens,  and  pools.  Open 
for  tours  daily  except  Thanksgiving,  Christmas, 
and  New  Year's  Day;  call  800-444-4445  for  tick- 
ets and  information. 

•  Ninth  Annual  "A  Celebration  of  Harvest," 

October  9,  Rancho  Sisquoc  Winery,  east  of  Santa 
Maria,  805-688-0881 

•  13th  Annual  Vine  Street  Victorian  Showcase, 

December  1 1,  Paso  Robles,  805-238-0506 


Santa  Maria  Valley 


Santa  Maria  Valley 


Solvang  /  Santa  Ynez  Valley 


ROYAL  SCANDINAVIAN  INN 

Just  35  miles  norlh  of  Santa  Barbara  in  the 
rolling  hills  of  the  Santa  Ynez  Valley  is  the 
Danish  Village  of  Solvang.  Stay  at  Solvang's 
only  full  service  hotel  and  stroll  over  200 
unique  shops  &  bakeries,  play  one  of  the 
championship  golf  courses  or  tour  over  30 
world  class  wineries. 

Ask  About  Our  Great  Packages 


Call  800-624-5572 
www.soIvangrsi.com 


Central  Coast  Getaway 

We  promise  you  a  rose  garden,  a  cozy  room  and 
a  complimentary  country  breakfast  served  by 
the  warmth  of  a  crackling  fire... 


Once  a  favorite  hideaway 

for  Hollywood's  elite,  the  Inn  has  been  fully 
restored  to  offer  the  elegance  of  a  bygone  era 
with  today's  technology.  Come  experience 
Continental  cuisine  in  our  historic  dining 
room,  live  entertainment  in  the  lounge  and  a 
memorable  visit  to  our  own  private  wine  cellar. 

Bed  &  Breakfast  Package 

$74* 

/  *T    per  room 
Includes  breakfast  for  two 
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1-800-462-4276 

801  South  Broadway,  Santa  Maria,  CA 
www.santamariainn.com  'Based  on  double  occupancy. 

Subject  to  availability.  Rales  plus  lax.  Expires  March  31,  2000 


Solvang 


Danish  in  heritage,  customs  and  atmosphere, 
Solvang  is  about  45  minutes  northwest  of  Santa 
Barbara  in  the  Santa  Ynez  Valley.  The  village 
was  established  in  1911  and  features  traditional 
Danish  architecture  throughout. 
Visitors  delight  in 

•  European  country  inns  •  horse  drawn  streetcar 

•  windmills  •  bakeries 

•  championship  golf        •  antique  center 


250+  unique  shops 
live  summer  theater 


•  premium  winenes- 
tours-tastings 
•  museums  •  lake  wildlife  cruises 

Solvang  Conference  &  Visitors  Bureau 
P.O.  Box  70,  Solvang,  CA  93464 

(800)  468-6765 
www.soIvangusa.com 
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Santa  Maria  Valley 

Come  to  the  perfect  place  for  a  weekend 
getaway.  Enjoy  wine  tasting  at  Santa  Barbara 
County's  award  winning  wineries  along  the 
Foxen   Canyon  Wine  Trail.   Stroll   pristine 
beaches  and  savor  our  world-famous  BBQ. 
Come  golf,  fish,  bike  or  just  relax! 

Call  1-800-331-3779  for  a 

Free  Visitor  Guide  and  detailed  information 
on  these  wineries: 

Byron  Vineyard  &  Winery  •  888-303-7288 
Zaca  Mesa  Winery  •  800-350-7972 

Wine  Packages  available: 

Holiday  Inn  Hotel  &  Suites  •  800-226-6573 

www.santamaria.com 

Ventura  Coast 


Ventura,  California 

You'll  find  outdoor  adventure  in  Ventura! 
Home  of  Channel  Islands  National  Park. 
Kayaking,  surfing,  golfing,  diving,  hiking, 
fishing,  and  biking.  Enjoy  year-round  warm 
temperatures,  historic  downtown  and  miles  of 
uncrowded  beaches. 

Up  to  50%  discount  off  hotel  rooms,  dining 
and  attractions  during  our  annual  "Back  to 
the  Beach  Sale."  Package  info,  Visitors  Guide 
and  valuable  coupons  if  you  call  now! 

800-4- VENTURA 
www.ventura-usa.com 
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To  advertise  call  1  -800-222-9404 
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AFRICA 


For  52  years,  UTc  has  made  quality  safaris  affordable. 
Prices  start  as  low  as  $2875*  per  person  (incl.  air 
from  NYC).  For  brochures,  see  your  Travel  Agent 
or  call: 

1-800-223-6486 

UTc^ 

United  Touring  Company 

One  Bala  Plaza,  Ste  414  •  Bala  Cynwyd,  PA  19004 

fax:  610-617-3312  •  email:  utcusa@unitedtour.com 

http://www.unitedtour.com 

*  Price  based  on  our  Highlights  of  Kenya  program 
CST#  2014343-40 


ALASKA 


The  culture  of  a  typical 
cruise  snip  doesnt 
interest  me.  Tne  culture 
of  Alaska  does. 


Witn  more  time  in  unique  ports,  expert 

lecturers  ana  our  informative  educational 

series,  no  other  cruise  line  takes  you  deeper 

into  the  Alaskan  experience.  9-14  night  cruises 

start  at  $1,145  per  person.  For  a  free  brochure. 

see  the  reader  response  card,  contact  your 

travel  agent  or  call  800-325-2752. 


World  Explorer  Cruises 

Come  to  know. 

www.wecruise.com 


WHTITS  ALASKAN  ADVENTURES 
14-day  fully  escorted  tour  of  Alaska  & 

the  Yukon.  Get  off  the  beaten  path. 

5    2  days  available  for  hiking,  bird- 
ing,  relaxing.  AK  owned  &  operated 

email  us:  Nvhittsadventures@mailcit\'.com 
whittsadventures.com 


ARIZONA 


One  of  the  top  25  small  hotels 
in  the  world. 

Travel  6V  Leisure  Magazine  -  1998 


he  flavors 
and  aromas  say 
I'm  in  France. 
My  secluded 
cottage  says 
'm  in  love. 
The  dramatic 
red  rocks  say... 
'm  in  Sedona. 
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L'Aiibercje  cie  Second" 

For  reservations  please  call  1-800-272-6777 

Visit  our  website  at  http://www.lauberge.com 

301  L'Auberge  Lane  •  P.O.  Box  B  •  Sedona,  Arizona  86336 


Experience  stunning  scenery, 

world-class  accommodations, 

restaurants,  hiking,  culture,  galleries 

and  shops,  beautiful  weather. 

Learn  more  ...     ■    1Fk™Kli 

APIZONA 

www.sedonachamber.com 
1-800-288-7336 


HISTORIC  FLORENCE,  AZ 

Drive  Scenic  Route  79 

between  Tucson  &  Phoenix 

•  Historic  District 

•  Museums  •  Food 

Florence  C  of  C         <♦> 

800-437-9433   ADI70NA' 
florenceaz.org     fSSI^V.'.XS 
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Sunset  '98 


jjODG^  "Best  °f the  West" 


Romance  &  Quiet 
in  the  Heart  of  Sedona 

A  Bed  &  Breakfast  Inn 


(800)  619-4467       www.lodgeatsedona.com 


ARIZONA 


Unbridled  Adventure. 
Unexpected  Style. 


yk 


fC^clcbratc  the  spirit  of  the  VVest  at  a 
20,000-acre  guest  ranch  with  IOO  horses 
for  exploring  rugged   trails  ana  an   IS-hole 
championship  course  Cjolr  j^i^cst  ranked  in 
America's  T°P  75  Resort  dourses.  T  njou 
desert  jeep  tours,  trap  &  skeet,  and  starlit 
campfire  cookouts...alI  just  a  short  ride  north- 
west of  |  hoenix.  for  special  weekday  rates 
and  value  packages,  call  SOO/68^r-^0^0. 

CABAUJkRQS 

A  Historic  Guest  Ranch  &  Golf  Club 
wt*w.  SunC.com 


ARKANSAS 


one  great   kit. 

One  great  way  to  learn  more 
about  Arkansas  is  with  your 
FREE  Vacation  Planning  Kit. 

Call  1-800-NATURAL  or  write: 
Arkansas,  Dept.  1820,  One  Capito 
Mall,  Little  Rock,  AR  72201. 


AvHBT§fv 


www.arkansas.com 
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AUSTRALIA 


5  NXGHTf  fRFF 


SYDNEY  from  $998 

Roundtrip  airfare  from  LA.  &  five  nights  hotel. 
Call  your  travel  agent  or  Qantas  Vacations  at: 

800-327-3853 

^  OANTAS 
ML  vacn  TIONS 


Simply  the  Best 


I 


Price  is  per  person  based  on  double  occupancy.  Valid  for  travel 
beginning  4/1 9/00  -  5/31/00.  Additional  dates  for  travel:  9/1/99  - 
12/8/99,  3/1/00  -  4/18/00  ($1248)  &  12/9/99  -  2/28/00  ($1498), 
subject  to  blackout  dates.  Subject  to  availability.  US/foreign  taxes 
of  approximately  $60  not  included.  Other  restrictions  apply. 

cst#2001 136-50 


BED  &  BREAKFAST  INNS 


A  Bed  #  Breakfast  Inn 

"More  Home  than  Hotel" 

BETWEEN  YOSEMITE 
AND  TAHOE  ON  HWY  49 


(888)  664-0266      www.palmhotel.com 


CATALINA  ISLAND 


v**'r  One  call  arranges  boat, 

Pavilion  Lodge  and  Discovery  Tours. 

SEPT  26  THRU  OCI  30,  1999  PACKAt.LS 

COC   (111    ft"  PERSON/DOUBLE  OCC  OEIEHMINED 

JOJ'jlll    BY  *  NIGH1S.  DAU  OF  FRAVtl 

wwwcalalma  com/scuo/  800-85T0216 


CENTRAL  VALLEY 


llilmar  Cheese 

...more  than  a  cheese  company 

■ 

Tours  •  Tasting  •Deli  •  Shopp 
Hwy,  99 


:  H> ':!.'.' 


CENTRAL  COAST 


Hearst  Castle 

. . .  without  the  hassle 


$99 


Discover  California's  beautiful  Central  Coast, 
visit  fabulous  Hearst  Castle  and  save  money 
with  this  Autumn  Value  Package,  including: 

•  2  Night's  Deluxe  Lodging 

•  Hearst  Castle  Tickets  £ 

•  Elegant  Dinner 

•  Continental  Breakfast 

Enjoy  great  shopping,  beach  walking,  wine 
tasting  at  nearby  wineries,  and  relaxing  in  our 
lovely  gardens.  Call  today  for  a  free  brochure, 
including  information  on  our  3  day  Christmas 
special!       1-800-821-7914 

www.elreygardeninn.com 

Highway  1 
P.O.  Box  200 
San  Simeon 
CA  93452 

*  Per  person, 
dbl.  occ,  some 
restrictions 


EL  REY 

GARDEN 

INN    :" 


HidedWdy  Package 

induces: 

-  Deluxe  Guest  Room 
withfireolscf 


Upon  Arrival 

-  Continental  Breakfest 

Room-Service 

-  Bicycle  or  Surrey  use 

"Jr  w 


-  Private  BaJtony  with  i  ck-^ 


{_y  V  Resort 

(800)  662-5545 

www.seaventure.com 

100  Ocean  View  Ave.,  Pismo  Beach 


•Avail,  Sun.  -  Thurs.,  end.  holiday  v.  WVnds.  higher  Restrictions  apply.  Exp.  10/28/99. 


GOLD  COUNTRY 


Settinq  The  Qold  Standard 
For  Hospitality 


Gold  Country 


Mfifr 


/BED 
ac         &BREAKFAST 


INNS    oJ 

TijOLUMNL 


RC^- 


For  Information  call  1-63&-465-1649 
vvww.gold  F3n  F3s.com 


GOLD  COUNTRY 

"One  of  the  very  best  winery  visits  anywhere" 

Jerry  D.  Mead 

Nationally  Syndicated  Wine  Columnist 

IRONSTONE 

VINEYARDS 


Writing  for  Wine  Enthusiast,  Steve  Heimoff  said. . . 

a  tourist  attraction  the  likes  of  which  I  had 

never  seen  before  at  another  winery. . . 

Open  Daily  -  Tours  and  Tastings  -  10AM  to  5PM 

IRONSTONE  VINEYARDS 

1894  Six  Mile  Road  •  Murphys,  CA  95247 
209728. 1251  •  www.ironstonevineyards.com 


:  © 


THE     C  E  L 


CALAVERAS 
COUNTY 


A  Goldmine  m 
of  History 
and 
Recreation 


800-225-3764 


www. 


.ORG 


HIGH  SIERRA 


Ulelax  hy  the  Viiver  _ 


Restored  1930s  Inn 
Restaurant  &  Lounge 
weddings  •  Reunions 
STRAWBERRY  INN 
1-800-965-3662 
www.strawberryinn.com 

FREE  BROCHURES 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 

1fiftfiocKJMI«     CABINS 

1-888-965-0885    Jimjiuiuiim 
Highway  108  in  Strawberry  CA 


Relax  In  The  Heart 
Of  The  Sierras 

•  Old  Fashioned  Mountain  Lodge 

•  Modified  American  Plan 

•  Individual  Cabins  &  Maid  Service 

•  Beaunful  Mountain  Lakes  Nearby 
Fishing  •  Hiking  ♦  Swimming  •  Relaxing 

Gold  Lake  Lodge 

(Established  1912) 
P.O.  Box  25   Blairsden.  CA  96103 

Call  (530)836  2350  for  reservations  anO  free  brochure 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


HIGH  SIERRA 


FALL  IN  LOV 
WITH  BISHOP 


Hiking, 
horses,  biking, 
fishing  and  more  in  the 
spectacular  fall  setting  of 
the  Eastern  High  Sierra. 
Call  or  write  for  a  free 
Vacation  Planner  and 
Fall  Color  Guide: 


Wu 


BISHOP  AREA  CHAMBER  OF  COMMERCE  4  VISITORS  BUREAU 
690  N.  Main  St,  Bishop,  CA  93514    wwwJrisbopvtiitor.com 

888-395-3952 


PLUMAS  wty  m fm  falkohr  giMefr 
&*wt*sB»rtmL  updates  and  map 

1 800"326"2247  www.plumas.ca.us 


COSTA  MESA 


COSTA  MESA 


SHOP  LIKE  THE  DICKENS 
IN  COSTA  MESA. 


janta  himsell  couldnt  have  picked  a  better  place 
lor  the   ultimate   holiday  shopping  getaway. 

Chopping  at  world-class   South   Coast   I  la;a 
including   Chanel,   Oucci,    Hermes,  /Vlontblanc, 
lolo,  and     linany.    1  lus  delightful   children  s  stores. 
/\nd  outstanding  holiday  theatre   onerings. 

Jtay  at  the    Doubletree    Hotel/Costa   /Mesa, 
Costa  /Yicsa  /Vlarriott   Suites,  Country   Inn  &:   Suites 
by  /\yres,    Holiday   Inn,   Kesidence    Inn  by  /Marriott, 
I  he   Westin   South   Coast   1  laza  or  the   Vvyndham 
Oarden    Hotel.  /\sk   lor  the  ^i-_^ 

complimentary  "Snop   Like   tbe  Q^^ 

LVickens    [Holiday  Sliest   I  ackage 
worth  more  than   $500. 


Thv-  Bin!  Of  xMjili.m  California 

800.399.5499 

www.costamesa-ca.com 


LAKE  TAHOE/RENO  AREA 


LAKE  TAHOE/RENO  AREA 


• 


?.-£>3a.m.    Vrezk-fd&t  by  the. 
water-Pzll. 


^.•3-2am    Vrop  the-  kids  o-f-f 
ad  Mountain  buddies. 

f2:30v.rA  Lunch  on  the.  sunde-ck. 

3:'?3p.a\    Meei  everyone,  ad 
the.  rink. 


?:2-i-p.tv\.    C-onte-Mplate-  le-avina 
realty  be-hind  while. 
tucking  the.  kids  in 
be-d 


3-night  ski  vacations 
start  at  $568, 
including  lift  tickets 
and  breakfast. 
Per  person/double  occ. 
Valid  1/3/00-4/22/00 
Lift  tickets  can  be 
exchanged  for  other 
Resort  activities. 
Subject  to  availability. 


£ 


Resort  at  Squaw  Creek 

SQI'AW  VAI.I.KY  USA  •  LAKE  TAHOE.  (  U.IFOHNIA 

800-404-8006 
www.squawcreek.com 


5  minutes  from  Lake  Tahoe  •  200  miles  from  San  Francisco  •  1  hour  from  Reno/Tahoe  Intl.  Airport 
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LAKE  TAHOE/RENO  AREA 


ILVE 


RENO 


Deluxe  room 
Free  breakfast  l)ii  I  lei 


1-800  -MUST-  SEE 

(1-800-687-8733) 

lilableSun-Thurs.exclpdinK  holidays  and  wrcknulrs 


il       \<]<k    i  lllHOUlU    clttl(, 


.-ilionptno  Iukuiu    ^WnntiHiui     xock  cumbuia  iltn<" 

TruckeE 


4 


«  History  and  so  much  more...  i. 

Xruc^e 


For  more  information 
?>    and  a  FREE  gift,  call 


530.5872757 

■*p     www.truckee.com         CHAMBER  o(  COMMERCE   cxf 


''^inii.'  yrvtn    mnururrpnv   hmm  i>u>f>i>r»   f>u>),»u  t» 


W 


£»rT  ffrccT'  Northstar-at-Tahoe 

jlvl  WCjl  Tahoe  Donner  •  Donner  Lake 

^C^'fJQJ^  J^NTA^    Mountain  Chalets  •  Cabins 

Homes  and  Condominiums 

Luxury-  to  Economy  Units 

Hot  Tubs  •  Fireplaces 

FALL  &  WINTER  RENTALS 

Firewood  •  Includes  Cleaning 

Call  Us  Today  to  Book  Your  Vacation  Getaway!! 

(800 1  339-'5535  skiwestvacations.com 


VACATION  STATION 


NORTH  LAKE  TAHOE 
INCLINE  VILLAGE 


Come  experience  beautiful  Nortrnhore/  Lake  Tahoe. 
Finest  selection  of  lakefront  &  lakeview  homes  &  Condos 
Leases  by  days,  weekly,  or  monthly,  daily  rates  from  $65  $700. 
•  Near  Casinos,  fine  dining,  crosscountry  and  downhill  skiing, 
discount  lift  tickets. 

•  FOR  FREE  BROCHURE  &  Into,  call  1-800441-7443 

VACATION  STATION  HOLIDAY  DESIGNERS 

Your  Friends  at  the  Lake 


LAKE  TAHOE/RENO  AREA 


g^G^j    TAHOE  RENTAL  CONNECTION 

South  Lake  Tahoe  Vacation  Rentals 

www.tahoerentalconnection.com 
2241  James,  Suite  3,  So.  Lake  Tahoe,  CA  96150 


Vacation 
Specialist... 


Luxury  Houses,  Woodsey  Ski  Cabins,  Water  Front 
Townhouses.  Best  selections  at  reasonable  prices 


For  Reservations:  1-800-542-2100  •  (530)  542-2777 


Lake 

Tahoe 

Accommodations 

■ocsaDtmi 

iimiia 

■  Mill!  ■ 


Homes 
Condos 
Chalets 

VIEW  &  BOOK  ON  LINE 

www.TahoeAccommodations.com 

800-544-3234 


RUN  AWAY 

www.gotahoe.com 


Incline  Village 
North  Lake  Tahoe 

Vacation  Rentals 

Homes,  Condos,  Chalets 

-  Toll  Free  - 

888-MTN-LAKE 

(888-686-5253) 

Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores 

:S£.3S£s        (800)443-0183 

♦  ROCKY  RIDGE  (916)581-0183 

♦  PRIVATE  HOMES        www.tahoetimberline.com 

P.  O.  Box  5848,  TAHOE  CITY,  CA  96145 


The  Prudential  California  Realty 


1-800-655-0608    1-916-583-7523 


North  Lake  Tahoe  Vacation  Rentals 


MENDOCINO  COAST 


fcaclitf 

WTHeBluff 


, IP        Fireplaces    ,t 
acujzzHiibs   '■•  Pfivafe  deck 


39140-8 


MENDOCINO  COAST 


SPECTACULAR  WHITEWATER  VIEWS 
ELEGANT  WHIRLPOOL,  FIREPLACE  SUITES 
Ocean  View  Lodge  Mendocino 

1-800-643-5482  Coast 

1 141  N.  Main  St.  Fort  Bragg,  CA  95437    No  Smoking 
www.oceanviewlodging.com      FREE  BROCHURE 


Skunk  Train  Packages 
from  $235  for  two. 

Train,  Lodging,  Meals,  Gift 

Also  packages  featuring  the  Botanical 

Gardens,  Trail  Rides,  Bicycles  &  Massages 


TIM  Seabird  Lodge 


Indoor  Pool  &  Spa  •  ln-room  Coffee  &  Refrigerator 
800-345-0022,  9  am-9  pm    800-341-8000,  24  Hours 
Fort  Bragg,  CA  95437 
Visit  our  website  www.seabirdlodge.com 


<©> 


I 


Vacation  Home  Rentals 
at  Point  Arena  Lighthouse 

on  the  scenic  Mendocino  Coast 

•  3  bedroom,  2  bath,  kitchens, 
fireplaces,  ocean  view. 

•  Near  beaches,  restaurants,  galleries, 
fishing  pier,  whale  watching, 
charter  boat,  shops. 

Point  Arena  Lighthouse  Keepers,  Inc. 
]  P.O.  Box  US  •  Point  Areni,  CA  95468 
|  (707)882-2777 

(Non-profit) 

•  Visa 
•M/C 

E-mail  us:  palight@mcn.org 

Internet  home  page:  www.mcn.org/1/palight 


luuuuuuaUfcUun 


BED  &  BREAKFAST  INN 

Serenit}  &.  Forest  Views 

Fireplaces  &  Beach  Access 

Garden  ii  Orchard  &  Gra/iiii!  Deer 


1-800-264-4723 


the  Victorian  farmhouse 


.  South  of  MciulociiHi 


RELINE  VACATION  RENTALS 

888  942-8284 

www.shorelinevacations.com 


D  OCINO  COAST 

Fireplaces  •  Beaches  •  Decks  •  Ocean  Views  •  Hot  Tubs 

3ld  Coast  Highway,  Fort  Bragg,   CA  95437 


I 


SUNSET 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


MENDOCINO  COAST 


THE  SEA  RANCH 


Vacation  Rentals  -  Property  Sales 

DON  BERARD  ASSOCIATES 

Box  153  The  Sea  Ranch,  CA  95497 

1-800-643-8899 

see  photos  ol  our  homes   @  www.donberard.com 


Enchanting  Mendocino  Vacation  Rentals 
Gracious  Rentals  For  Discriminating  Guests 

Coast  Getaways 

Ocean  Front  and  Ocean  Mew  Homes   •  1-800-525-0049 

www.coastgetaways.com 

707-937-9200  •  45068  Ukiah  St.,  Mendocino,  CA  95460 

For  information  and  great  pictures  check  our  website, 
or  call  us  for  a  free  brochure 


IRISH  BEACH  RENTAL  HOMES 

1-3  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  mi.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


MENDOCIN^) 
Coast  Reservations^^ 
Vacation  Home  Rentals 

www.mendocinovacations.com 

Homes  •  B&Bs  •  Spas  -Views-  Fireplaces 

FREE  BROCHURE 

707-937-51)33  •  800-262-7801 
e-mail:  mcr@mcn.org 


MONTEREY  PENINSULA 


Includes:  Room  for  2  (kids  free),  2  tickets  to 
the  Monterey  Bay  Aquarium  &  Continental 

Breakfast.  Subject  to  availability.  Restrictions  apply. 
Does  not  include  10%  occupancey  tax. 

__Sand  MZPoitstr Inn 

755  Abrego  Street 
y    Monterey,  CA  93940 
v\     www.sanddollarinn.com 
1  I      800-982-1386 


REDONDO  BEACH 


Redondo  Beach  ^ 

r-njoy  tin  best  •>(  Southern  California,  y \J±  QM^Q 


Call  for  your  free  Visitors  Guide 

I-80O-282-0333 

www.visitredondo.com 


MENDOCINO  COAST 


Seafoam  Lodge 

Ocean  Views        Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoainlodge.com 

(707)  937-1827       (800)  606-1827 

P  O.  Box  68.    MENDOCINO,  CA  95460 


MONTEREY  PENINSULA 


Monterey  Peninsula  Inns 


Deer  Haven  Inn  Sunset  Inn  larchwoqd  inn 


W 


$79-5149         $79-5139 


$89 


Rates  subject  to  change  valid  Sun-Thur  exp  12/25/99 

(800)  525-3373 
(831)  375-3936  •(831)373-1114 

740  Crocker  Ave.  Pacific  Grove,  CA 
www.montereyinns.com 


MONTEREY  PENINSULA 


buite  blay 
on  the  Monterey  Bay 


Bring  tile  entire  family  or  make  it  a  romantic  weekend 
getaway  for  two.  Aquarium,  Golf  &  Steinbeck  Center 
packages  available.  Our  newly 
remodeled  suites  start  at 

$129  per  night. 

Studios  Start  at  $129 
*Sun.-Thurs,  based  on  availability. 
Excluding  Holidays  &  Special  Events 


SunBay  Suites 

www.sunbavsuites.com 


(800)  285-3131 


LOVERS. 

Jfe Monterey  fiatf  Aquarium  take? 
ut  en-  ajtmrnetf  of  diftxwertf  unlike- 
any  &tp  earth-.  It  l?,  tfondr&ujty. 
a?  ofae-a?  We>  <xhvm>  to-  another 
wortd.  One-  vitft  and  if  cut  cant  http 
but  ^finder,  tfhat  19  it  abmtt  nature 
that  bring?  u?  ail '  cJo^er? 


fr 

$/ 


vg 

per  room, 
per  night* 


Enjoy  historic 
savings  at  30 
or  your  favorite 
places  to  stay. 


800-555*VE 

www.timetocoast.com 

I    9e  MasterCard  for  additional  savings 


■Subject  to  availability.  Valid  thru  12/31/99. 

Rales  vary  by  hotel,  day  ol  week  and  season. 

Not  valid  lor  groups  or  in  conjunction  with  any  other  offer 
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MONTEREY  PENINSULA 


Our  world-class 
spa  opens  on 
monterey  bay 


There's  nothing  like  it  at 
lome:  the  new  European-     j 
4e  Spa,  at  The  Monterey 
Hotel.  Facials  and  b< 
to  revitalize  y 

J  .A 


hydro- 
therapy 
bo  renew 

|  you,  a  fit- 
ness center  with  the  latest 
equipment  to  tone  you  . . .  all 
exclusively  f()r  guests  at  our 

•word-winning  hotel.  We're  on 
historic  ( .'annery  Row,  three 
blocks  Irom  the  Aquarium  and 
a  short  drive  to  ( 'armel,  17 
Mile  Drive,  and  championship 
golf.  C  all  now,  you've  wailed 

long  enough, 


.  f 


400  Cannery  Row,  Monterey,  CA  93940 

(831)646-1700  (800)421-6013 

www.woodsidehotels.com 


MONTEREY  PENINSULA 


Your 

Romantic 

Nature 


At  Highlands  Inn, 

A  Park  Hyatt  Hotel , 

guest  suites  offer 

ocean  view  decks, 

wood-b  urn  i  ng 

fireplaces,  double 

spa  baths  above  the  crashing  surf  of 

the  dramatic  Carmel  Highlands 

Coast.  Come  explore  your  romantic 

nature.  Come  to  Highlands  Inn. 

Midweek  rates  begin  at  $155* 
For  reservations,  telephone 

831-620-1234 
1-800-233-1234 


Four  Miles  South  of  Carmel 

on  Highway  One 

The  Gateway  to  Big  Sur 

www.hyatt.com 

subject  lo  .iv.iil.itniity  through  February  18  2000 


NAPA  COUNTY 


Napa  Valley  Wine  Train 


1275  McKinstry  Street,  Napa,  CA  94559 


The  John  Muir  Inn 

AAA  ♦  ♦  ♦  Rated  Hotel 

At  the  Gateway  to  Napa  Wine  Country. 

Rooms  from  $85-$180  per  night. 

800-522-8999  707-257-7220 

http://www.toc.com/johnmuirinn/ 


MONTEREY  PENINSULA 


CARMELBY-THE-SEA 


iTOliWriU 


re  to  Love. 


Camel's  white  sand  beach,  lush  garden  courtyards, 

&  peaceful  tree-lined  streets  await  you.  Experience 

our  charming  inns,  hotels,  restaurants, 

shops  &  cultural  offerings. 

Call  now  for  a  copy  of  the 

"Guide  to  Carmel." 
1/800/550-4333 


MORRO  BAY 


<^CyC^L€^d^OCc>U^ 


L/ur  renovated  waterfront  inn  located  in 
scenic  Morro  Bay  State  Park  offers  18-hole 
bayview  golf,  spectacular  waterfront  dining, 
and  endless  recreational  opportunities. 

•  Renovated  guestrooms  now  with  hot  tubs 

•  Chilled  champagne  on  arrival 

•  Complimentary  continental  breakfast  for  two 

The  New  ^^ 

Nature's  Coastal  Hideaway^ 

'800-321-9566 

Sixty  State  Park  Road  •  innatmorrobay.com 


50B         SUNSET 


To  advertise  eall  1  -800-222-9404 


TRAVEL  DIRECTORY 


NAPA  COUNTY 


CALISTOGA 

Hot  Springs  of  the  Napa  Valley 


•  World  Famous  Spas 

•  Restaurants  &  Lodging 

•  Unique  Shops  •  Galleries 

•  Napa  Valley  Wineries 

•  Ballooning 

•  Old  Faithful  Geyser 

Call  for  FREE  48-page  brochure: 
Calistoga  Chamber  of  Commerce 

(707)  942-6333 

1438  Lincoln  Aw.  #9,  Calistoga,  CA  94515 

Name  

Address 

City  

State Zip 


www.calistogafun.com 


•Vineyard- View  Rooms 

•  Fireplaces,  Private  Balconies 

•  Pool,  Spa,  Sauna,  &  Fitness  Center 

•  Complimentary  Champagne 
Breakfast  Buffet 

•  Conference  Facilities 

•  Shoppmg,  Fine  Dining 

•  Wine  Tours  &  Tasting  Nearby 


"HistoriiYounmlle:  A  19th  Cttmrf  Hd/fan*  Tow."  Ask  fir  A  FREE  Copy 
2230  Madison  St..YountviUe,  CA  94599 

800.368.2468  or  707.944.2468 


http://www.woodsiciehotels.com 


NAPA  COUNTY 


,  Yountville 

in  the  heart  of  the 

Napa  Valley 

i         The  historic  village  of 
Yountville...  Romantic  Inns, 
Fabled  Food  &  Wine 
Exquisite  Shops  &  Galleries 
Festival  of  Lights!  Nov.26  -  Jan.l 

Holiday  Events  Spectacular 
Call  for  Free  Visitors  &  Events  Guide 

*  (707)944-0904    ^ 

www.vountville.com 


PRIVATE  MUD  BATHS  FOR  COUPLES 

MASSAGE  •  HERBAL  FACIALS 

LODGING  •  MIDWEEK  SPECIALS 

Call  for  info  packet:  (707)  942-6793 

1713  Lake  St.,  Calistoga,  CA  94515 

www.napavalley.com/ghspa 


NAPA  COUNTY 


Yountville  Inn 


NAPA      VALLEY 


♦  Pool  &  Spa     ♦  Walk  to  dining  &  shopping 

♦  Continental  breakfast     ♦  Beamed  ceilings 

♦  Fireplaces     ♦  Executive  Conference  Facilities 

RESERVATIONS 


800.972.2293 

www.yountvilleinn.com 


6462  WASHINGTON  STREET,  YOUNTVILLE,  CA  94599 


SACRAMENTO 


&■■& 


Old  Sacramento 

Gold  Rush  Ambiance 

1 24  shops,  restaurants, 

museums,  &  one  big  river 

FREE  BROCHURE 


916-442-7644  •  www.oldsacramento.com 


The  Best  of  the  West 


is  here> 


Discover  56  of  the  West's 
best  back-road  drives  from 
the  Pacific  Coast  to  the 
Rocky  Mountains  in  Sunset's 
brand  new  Bade  Roods 
ond  Hidden  Places. 
This  book  offers  detailed 
directions  including  where 
to  find  the  best  B&B's,  inns, 
cafes  and  entertainment 
while  traveling  along 
intriguing  backroads. 


Sunset 


Suggested  Retail:  $19.95 

Available  at  bookstores  near  you  or  visit  our  website 

www.  sunsetbooks .  com 


nr^rriDCD     -laaa 


TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


PALM  SPRINGS  AREA 
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SANTA  BARBARA  AREA 


Santa  Barbara  Hotel  Group 

Five  hotels  offer  the  finest  in  accommodations  all 

with  pools  &  spas,  some  with  kitchens.   Beach. 

golf,  shopping  and  restaurants  nearby.   Monthly 

rates  available  from  S 1200.   Call  for  information. 

Santa  Barbara  Hotel  Reservations 

1-888-SANDY  SB  or  www.sbhotels.com 


SANTA  CRUZ  COUNTY 


ajaro  Dunes 
on  Monterey  Bay 


walk  on  the  beach 

sit  by  the  fireplace 

play  tennis 

just  relax! 


Quality  varatiflrt  hoHies  &  condos 

1  ,/888 ,'64 1 -fj  100  •  wwVc.bp:*lKljxijai;o.com 

Full  ivnwrcucc  facilities 


VACATION  FOR  LESS 

In  Santa  Cruz  County  on  the  Fantastic  Monk- 
Vacation  in  one  of  our  Beautiful  Beachfront  1 
Condominiums.   Play  in  the  sand.  Bask  in  the  Sui 
on  nearby  courses,  and  Dine  in  our  fine  restaurant 

DON'T  WAIT,  GET  AWAY  NOW 

www.bob-bailcy.com 

HOB  BAILEY  REAL  ESTATE/1-800-347-6830 


SANTA  CRUZ  COUNTY 


WHERE  SUNSETS  SEEM  TO 
LAST  A  LITTLE  LONGER 

•  Exquisite  Bay  View 

•  152  Newly  renovated  rooms 

•  4  Executive  Suites 

•  Minutes  from  beaches,  attractions  &  nightlife 

•  Heated  pool,  lighted  tennis  courts, 
fitness  center  &  hiking  trails 


19  <# 


BENCHMARK 


HAMINADE 

Mr     lixecutwe  Conference  Center 

877-885-4831 

(Toll  Free) 
© 


HOSPITALITY 


BEACHFRONT!  Unsurpassed  View! 

3BD/3BA  luxurious  units 

week/Summer/$2500 

3  nights/Faiy$1100 

408-866-2626 


www.villavista.com 


Vacations  With  a  View 


A  Large  Selection  of  Deluxe  Furnished 
Homes  and  Condos  on  Monterey  Bay! 

Kendall  &  Potter 

PROPERTY    MANAGEMENT 
www.montereycoast.com 

1-800-386-6826 


SONOMA  COUNTY 


— - 


Sonoma  Coast  Vilia 

COUNTRY   INN   &   SPA 


,'■'..     '  '?V:'' 


an  elegantly  casual  getaway 

www.scvilla.com     *    1.888.404.2255 
www.bodegabayvisitors.com 


SONOMA  COUNTY 


YOSEMITE/MARIPOSA  COUNTY 
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OPEN 

RESERVATIONS 

AVAILABLE 

1-888-554-9009 

MARIPOSA     COUNTY    VISITORS     BUREAU 


SET 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


SONOMA  COUNTY 


Bodega  Coast  Inn 

50  yards  from  the  water 


521  Coast  Highway  One 
Bodega  Bay,  CA  94923 

(707)875-2217 
In  Calif:  (800)  346-6999 

www.bodegacoastinit.com 


SEQUOIA  NATIONAL  PARK 


Plantation  Bed  &  Breakfast 

8  Romantic  "Gone  With  the  Wind" 

Theme  Rooms 

Gourmet  Vegetarian  Breakfast 

Pool  •  Jacuzzi 

FREE  BROCHURE  800-240-1466 


PICTURES  ON  WEBSITE 
www.theplantation.net 


COLORADO 


Vail  BeaverCreek-  Bheckenridge  Keystone' 


I  -8  7  7  -2  04-7  8  80 

WWW.SN  OW.  COM 

•2-bedroom  condo  based  on  quad  occupancy. 

Valid  1/3  -  2/16/2000.  Restrictions  apply. 

S1999  Vail  Resorts  Management  Co.  All  rights  reserved. 


COLORADO 


Colorado 


Favorite 


Ski    Resort4  for   nearly 
sixty   years. 


Come  and  enjoy  the 
traditions  and  char- 
acter that  Cclcradans 
have  cherUhed  (or 
generations.  Not  to 
mention  the  amazing 
skiing    To  set  your 
tree  vacation  planner, 
call  ua  at  800.977.2867 
or  viiit  U4  at  www.dkiwinterpark 


ISLAND  OF  MAUI 


Elegant  12  Room  Bed  &  Breakfast  in  the 
Heart  of  Lahaina  Town.   From  $99/Night. 


Lahaina  Inn 


TJ 


"Historic  Country  Inn 
r  with  Charm  and  Romance"         - 

L,  (800)  669-3444  J 

■s»— •  www.lahainainn.com  >— ^» 


ISLAND  OF  MAUI 


THE 

MAUI 

CondoMatic 


An  Ocean  View    &~i/Zf\ 
Suite  Including      XXj  Zs 
Car  from      per  day 


All  the  comforts  of  paradise,  a  complete  one-bedroom 
condominium,  and  a  Budget  rental  car,  included  in 
our  regular  daily  rate.  Two-bedroom  units  from  $224 
daily,  including  mid-size  car.  And  your  7th  night  is 
free!  Call  for  a  free  color  brochure  or  reservations  at 
1-800-669-6252,  or  www.Napili.com 


Rales  and  7ih  Night  Free  offer  applicable  from  9/1/99  •  12/22/99 
Ouly/Augusl  slightly  higher)  Upgrades,  gas,  optional 
insurance  and  taxes  extra.  Some  restnetions  may  apply 


HAWAIIAN  ISLANDS 


HAWAIIAN  ISLANDS 


What  formal  attire 
looks  like  in  Hawaii. 


Relax.  You're  going  to 
the  islands.  Let  us 
help  you  get  some 
sand  on  those  toes 
of  yours.  First,  we 
recommend  you  order  a  free 
copy  of  The  Islands  of  Aloha 
Travel  Planner.  It's  full  of  great 
information.  And  then  give  us  a 
call.   We  can   fly  you  non-stop 


on  a  widebody  DC- 
10  to  Maui  and 
Honolulu  from  five 
West  Coast  cities. 
Once  here,  island 
hop  on  one  of  our  1 50  daily  all-jet 
interisland  flights.  Call  your  travel 
agent  or  Hawaiian  Airlines  at 
800-367-5320.  Or  visit  us  at 
www.hawaiianair.com 


© 


HAWAIIAN 

AIRLINES. 

Wing,)  of  the  IdLindj 

For  your  Free  Travel  Planner  to  the  Hawaiian  Islands,  call  800-GO-HAWAII 
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TRAVEL  jDIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


ISLAND  OF  MAUI 


(Experience  a  J^enaissance 
of  J^elaxalion 


From  just  $179  per  couple 
for  elegant  accommodations 

ilt  Maui's  luxurious  Renaissance  Wailea, 
you  can  disappear  on  a  quiet  beach,  enjoy 
sumptuous  cuisine,  and  explore  the  natural 
beauty  and  boundless  activities  of  the  Valley 
Isle.  Call  1-800-992-4532. 


Rate  is  per  night, 
plus  tax,  and  subject  to 
change  and  availability. 


RENAISSANCE 
WAILEA  BEACH  RESORT 

MAUI,  HAWAII 


Vacation  Rentals  in  South  Maui 

Fully  Equipped  -  from  Economy  to  Luxury 

AA  Oceanfront  Condominiums  (Rentals) 
&  Valley  Real  Estate  (Sales) 

Established  since  l')8.< 
2439  S.  Kihei  Rd.  #102A,  Kihei,  Maui,  HI  96753 
1  -800-488-6004  (USA  &  Canada)  •  (808)  879-7288 


Oceanfront,  low-rise,  luxury 
2  &  3  bedroom  condos 
From  $135.00  7th  day  FREE 

KAHANA  V1LIAGE  MAUI  (800)  824-3065 

wvvw.maui.net/~viiia9e/kaha.1a.htmi 


Mcma  Kai  Maui.., in  Kihei. 

Ocean  front,  newly  renovated! 
Car/Condo  rates  starting  at  $95 
Rates  good  thru  12/16/99 

Condominium  Rentals  Hawaii 
800-367-5242     www.crhmaui.com 


ISLAND  OF  MAUI 

5th  Night  FREE! 
Plus  $100  Dining  Credit! 


Aston  Kaanapali  Shores 

Deluxe,  spacious  condominium  suites  on 
famous  Kaanapali  Beach.  $100  dining 
credit  at  our  oceanfront  restaurant.  2  pools, 
fitness  center,  kids  camp,  shops,  tennis, 
daily  maid  service,  full  kitchen  and  more! 

From  $187  per  night  for  1 -bedroom/garden 
view  suite.  5th  night  free  lowers  rate  to  $150 
per  night.  Rates  valid  4/5-1 2/22/99,  slightly 
higher  6/19-8/22/99.  Some  restrictions  apply. 


Hotels  &  Resorts 

RlSOHTQUISr1  COMPANY 


CALL  YOUR  TRAVEL  AGENT  OR  800-92-ASTON 
www.kaanapalishores-maui.com 


ISLAND  OF  OAHU 


Only  $99*  per  night.  Located  1/2  block  from 
the  beach  on  the  oceanside  of  Kalakaua, 
Marc  Suites  Waikiki  Royal  offers  a  one- 
bedroom  deluxe  for  up  to  four  guests.  Price 
includes  a  free  car.  Amenities  include  free 
daily  continental  breakfast 
full  kitchen  facilities  and 
three  on-site  restaurants. 

For  reservations,  call 
1-800-842-6995 

'Subject  to  availability. 


marc  suites 


ISLAND  OF  MAUI 


Heart  of  Kgatvapalt  «rh»«Wh»ier 

Spacious  condos  w/  ftxll  kitchens  &  daily 
maid  service  firom$195*/nite.  Heated  poaLjpi 


BanierRfiSMb^fg   f^ljp800  367-7052* 
.*Studia«S|^|n^hru*fgTF6/99  stay®the-whaler.com 


ISLAND  OF  OAHU 


PARADISE  ON  THE  BEACH 

LUXURY  VACATION  HOME,  8  bedroom,  sleeps  up  to  14  on 

famous  Kailua  Beach.  Surfing,  swimming,  sailing. 

Just  minutes  from  shopping,  Waikiki  and  Honolulu  Airport. 

Swimming  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  available. 

Call  for  color  brochure. 

V.Wong  (808)595-3168 

15  Homelani  Place,  Honolulu,  HI   96817 

Web  Site:  http://www.808.com/hp/kailua/topmost.html 


OAHU'S  FINEST 

Exclusive  lava  rock  home  on  beautiful  wide 
sandy  beach.  3  bedrooms;  3  baths;  1  mile  from 
filming  location  of  Magnum  P.I.  residence. 
$1,750  week,  $4,900  mo.  Brochure  avail.  Grace 
Ching,  99-531  Pohue  Place,  Aiea,  HI  96701. 
808-488-3290  or  Mabel  261-4422 


ISLAND  OF  KAUAI 


DC  3.  VCrb.  Discover  hidden  waterfalls. 
Kayak  along  peaceful  rivers.  Explore  quaint 
plantation  towns.  Soar  above  the  Na  Pali  coast. 
Trek  through  lush  tropical  forests.  Flay 
championship  golf.  YJander  on  silken  beaches. 
Or  simply  be  a  sedentary  noun  and  take  a  nap  in 
the  shade.  Call  today  for  a  FREE  Kami  Vacation 
Planner.  1-800-262-H00.  ext.  180 
or  visit  http://www.kauaivisitorsbureau.org 


Hawaii's  Island  of  Discovery 


Moving?Avoid  Interrupted  service. 

Notify  us  eight  weeks  before  moving. 
Send  your  Sunset  address  label,  new 
address  and  moving  date  to  P.  O.  Box 
56656,  Boulder,  CO  80322-6656, 
Attn:  Change  of  Address. 


50F 


SUNSET 


To  advertise  call  1-800-222-9404 


TRAVEL  DIRECTORY 


ISLAND  OF  KAUAI 


Enjoy  the  best  of  sunny  POIPU  BEACH  at 
remarkable  rates!  Nearly  1/3  of  our 
guests  have  stayed  in  our  beautifully 
maintained  1-4  bedroom  beach  resort 
condos  and  villas  two  or  more  times.  Air, 
car  and  activity  packages  also  available. 
Car/condo  rates  begin  as  low  as  $130  a  night, 
based  on  5  night  stay  during  value  season. 

800-367-8020 

SUITE  PARADISE 

(808-742-7400)     www.suite-paradise.com 


BEACHFRONT  RENTALS,  POIPU  TO  HANALEI 
Kauai's  largest  selection  -  call  us  on  Kauai  for 
our  free  color  brochure 

Kauai  Vacation  Rentals 

&  Real  Estate  Inc. 
3-3311  Kuhio  Hwy  .  I.ihue.  HI  96766 

1-800-367-5025 

www.KauaiVacationReiitals.com 


ISLAND  OF  HAWAII 


Secluded  elegant  condominiums  on  the  Big  Island  30  mm.  south  of 
Volcano  NatT  Park.  Unhurried  play  on  incredibly  beautiful  18-hole 
golf  course  Condos  &  course  overlook  the  ocean  Four  Laykold 
tennis  courts  Black  Sand  Beach.  Pool.  Jacuzzi.  Shore  Fishing. 
Ancient  heiau  ruins  The  unspoiled  Hawaii  of  long  ago.  Wnte  or  caf: 
Sea  Mountain,  P.O.  Box  70,  Pahala,  HI  96777 
Toll-free:  1-800-488-8301 


ADVERTISERS 

IN  THIS 

TRAVEL  DIRECTORY 

cheerfully  will  send  complete 
information,  including  rates, 
reservations,  and  accommo- 
dations, upon  request. 


ISLAND  OF  HAWAII 


When  I  need  to  relax. 

I  dream  of  lazy  walks 
along  palm-shaded  paths, 

I  dream  of  black  swans 
gliding  over  tranquil  lagoons, 

I  dream  of  thatched-roof 

days  without  telephones. 

Televisions  or  radios. 

I  dream  of  Kona  Village. 

KonAfllageM 

Hawaii  as  it  was  meant  to  be 

Call  your  travel  agent  or  800-367-5290 
or  visit  our  web  site  at  www.konavillage.com 
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HOUSEBOATS 


HOUSEBOATS 


California's  Best  Kept  Secret 
167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 
DeLuxe  Houseboats  at  Competitive  Rates 
(800)637-1767  (530)589-3152 

www.funtime-fulltime.com 


Lake  Oroville  Real  Estate   (800)  772-1776 


1 ,000  Miles  of  Water  Escape 


Herman  &  Helen's  Marina 

Renting:  Houseboats 

Ski  boats,  WaveRunners 

For  a  free  color  brochure 

1-800-676-4841 
Venice  Island  Ferry,  Stockton,  Ca  95219 


IDAHO 


A  place  for  the  soul. 
At  a  heavenly  price. 

7  nights  lodging/ 5  days  skiing  starting  at 

$543*  per  person. 

1-800-634-3347 

sunvalley  ^?):  ketchum 


Call  us  for  reservations  and  a  free 

vacation  planner  or  contact  your  travel  agent. 

fvww.visitsunvalley.com 


The  American  Express  Card 
irmly  welcome  in 
SunValla  ikfeichum,  Idaho. 


I  Cards 


'Certain  restrictions  apply.  Packages  ore  subject  to  ovoilobility  and  must  be  purchased  with  Hie 
American  Express  Cord  Prices  ore  per  person  based  upon  double  occupancy  Prices  do  not  include  9%- 
10%  lodging  tax.  Packages  available  1/9/00  to  2/18/00  ond  2/27/00  to  3/30/00. 
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TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


IDAHO 


The  beauty  and  tranquility  of  Idaho.  The  excitement  of 
America's  premier  ski  destination.  All  at  Sun  Valley's 
newly  remodeled  Elkhom  Resort.  Rates  begin  at  just  $69* 

_  Sun  Valley's     _. 

Elkhorn  Resort 

i-8oo-EIkhorn 

One  Elkhorn  Rd.  Sun  Valley,  Idaho,  83354 

www.elkhornresort.ccm 
Per  person  per  night,  based  on  rjbl  occupancy  Subiect  ro  availability.  Sun  -  Thur  thru  12/24/99 


LOUISIANA 


Louisiana  Tour  Guide 


For  your  FREE  300-page  Louisiana 

Tour  Guide  including  information  on 

FrancoFete  '99,  our  celebration  of 

300  years  of  French  culture,  call 

1-800-766-4078. 


'.louisianatravel.com 


Carlson  Wagonlit  ^. 

Come  As  You  Are.  Leave  Different." 

©1999  Louisiana  OH,  ,^     ,1    i.  uri  m 


MEXICO 


VILLAS  OF  MEXICO 

j  Puerto  Vallarta,  Cabo,  Akumal,  Cozumel,  Cancun. 

Exclusive  beachfront  vacation  homes  with  staff, 

j  pool,  full  amenities,  some  all  inclusive:  car,  meals, 

j  and  refreshments.  Free  72-page  full-color  catalog, 

www.villasofmexico.com  •  Groups  of  4+  call: 


1 -800-320-0200 


MEXICO 
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1-877-VILLAMEX  (845-5263)    WWW.VILLAMEXJ 

TLAQUEPAQUE,  MEXICO 


La  Villa  del  Ensueho 

A  4-Star  Bed  and  Breakfast  Hotel 

Minutes  from  Downtown  Guadalajara 

Walk  to  Fabulous  Shops  &  Restaurants 

Intimate  Atmosphere  -  Pool  -  Bar  -  Local  Tours 

Discover  the  Soul  of  Old  Mexico! 


Brochure    1-800-220-8689 


MONTANA 


Montana  by  Rail 


One  square  mile  of  the 

Montana  Rockies  contains 

1.4  elk,  3.3  deer,  896  trout,  5.6 

people  and  one  passenger  train. 


Montana  Rockies  Rail  Tours 


1-800-519-RAIL  (7245) 

www.keokee.com/railtour 


A^J^(XuJifmJy-Sk'm^  Snowmobilin9.  Serenity 

^->     M/       Luxurious  log  retreat  for  the 
(3^-^-5  discerning  family.  Five  hundred 

acres  forest  and  pasture, 
ten  short  miles  to 
Lost  Trail  Ski  Resort. 
P.O.  Box  35  November  -  March,  for  information 

Sula,  MT  59871  call:  1-800-704-0747 


CENTRAL  OREGON 


x0N^q 


We  Play  All  Year 


SUNRIVER,  OR. 

In  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  ML  Bachelor 

1-800-531-1130 

www.sunrayinc.com 


NEW  MEXICO 


Step  Back! 

Slip  back  inlo  yesterday  and 
forget  altoul  tomorrow. 
Put  yourself  in  it  Stair  of  F.m-li 
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|,  Land  or  Enchantment  „« 


Free  travel  guides  1-800-733-6396  ext.  9382 
www.newmexico.org 


OREGON  COAST 


LINCOLN  CITY 
ON  THE  OREGON  COAST 

Seven  miles  of  pristine  beach  with  spectacular 
coastal  views.  Watch  whales  and  seals  frolic 
in  the  surf.  Fly  a  kite,  horseback  ride  or  learn 
to  crab.  Kayak  on  a  freshwater  lake,  fish  and 
golf.  Great  shopping,  2,000  oceanfront  rooms, 
50  restaurants.  No  sales  tax.  Call  for  a  free 
visitor's  guide. 

LINCOLN  CITY 

VISITOR  AND  CONVENTION   BUREAU 

1-800-452-2151 
www.oregoncoast.org 
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To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


SOUTHERN  OREGON 


!  What 


IS  it 

about  the 


Only  Southern  Oregon  offers  you 
one-of-a-kind  attractions  like... 
OREGON'S  BEST  SMALL  TOWN 
Ashland,  home  of  the  renowned  Oregon 
Shakespeare  Festival,  offers  theatre,  art,  shop- 
ping, tantalizing  restaurants,  cozy  B&B's  and 
hotels.  The  Holiday  Festival  of  Lights  runs 
Nov.  26  -  Dec.  31  with  Santa's  Parade,  candle- 
light tour  of  homes  and  many  other  festivities. 

AMERICAS  FINEST  RETIREMENT 
Explore  the  "Best  Small  Active  Retirement 
Community  in  America"  as  named  by  the 

National  Council  of  Seniors'  Housing. 

Mountain  Meadows  is  Southern  Oregon's 

premier  "total  choice"  retirement  community 

with  lots,  homes,  condos  and  assisted  living. 

Call  or  surf  these  web  sites. 

ASHLAND  CHAMBER  OF  COMMERCE 

1-800473-3754  •  www.ashlandchamber.com 

MOUNTAIN  MEADOWS  RETIREMENT  COMMUNITY 
1-800-337-1301  •  www.mtmeadows.com 

CRATER  LAKE L0D6E 

(541)830-8700  •  www.crater-lake.com 

GRANTS  PASS  VISITORS  t  CONVENTION  BUREAU 

1-800-547-5927  •  www.visitgrantspass.org 

JERRY'S  ROGUE  JETS 

1-800451-3645  •  www.roguejets.com 
KLAMATH  COUNTY  TOURISM 

1-800445-6728  •  www.klamathcountytourism.com 

MAIL  BOAT  TRIPS 

1-800458-3511  •  www.mailboat.com 
MEDF0RD  VISITORS  I  CONVENTION  BUREAU 

1-800469-6307  •  www.visitmedford.org 

RIVERSIDE  INN  RESORT 

1-800-3344567  •  www.riverside-inn.com  •www.weasku.com 

ROGUE  REGENCY  INN 

1-800-535-5805  •  www.rogueregency.com 

R0SEBURG  VISITORS  ft  CONVENTION  BUREAU 

1-800444-9584  •  www.visitroseburg.com 

RUNNING  Y  RANCH  RESORT 

1-888-850-0275  •  www.runningy.com 

WILDLIFE  SAFARI 
1-800-3554848  •  www.wildlifesafari.org 
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For  more  choices 

call,  write  or  go  surfing 

for  a  free  color  guide. 

1-800-4484856 

P.O.  Box  1645,  Medford,  OR  97501 


wrww.sova.org 
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shawn@youllneverfindme.com 

You'll  (Ind  a  perfect  hiding  place  somewhere  within  our  50  lakes  and  rivers, 
hundreds  of  (rails,  parks  and  campgrounds.  Clackamas  County,  Oregon, 


minutes  (rom  Portland,  not  even  clos 


ilization.  For  a  FREE  Travel 


Guide  call  1  -800-6^7-38*^3,  or  email  shawn@_youllnevernndme.com. 
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OREGON  COAST 


§  It's  Discovery  Season  in 

g  Oregon  State  Parks    __ 

J  1-800^551-6949      I 

E2  www.prd.state.or.us 


OREGON 


Announcing  the  7th  mountain 
Golf  Getaway. 


ujujui.7thmtn.c0m 

1  800  452  6810 

•some-  :ns  appl* 

managed  by  e n c o r e  resorts 
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THtlNNoF   THE 

SEVENTH 

MOUNTAIN 


MAS 
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www.clackamas-oreoon.com 


OREGON  COAST 


UNCROWDED... 


GOLD  BEACH,  OREGON 

On  the  Southern  Oregon  Coast 


1-800-525-2334 

www.g0idbeach.0r9 

E-Mail:   goldbeach@harborside.com 

FINE  DINING  &  LODGING  ■  BEACHCOMBING  •  YEARROUND 
FISHING  ■  WHALE  WATCHING  •  GOLF  •  HIKING  •  TRAIL  RIDES 
WIND  SURFING  ■  ROGUE  RIVER  LODGES  •  JET  BOAT  TRIPS 


UTAH 


rAB.  UTAH' 


PURE  ADVENTURE! 

CALL  TODAY  1800.635.6622 


OCTOBER    1999 


51 


TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


OREGON 


We're  Expecting  You! 

•Luxury  hotel,  family  &fine  dining 

•  Pool,  spa,  &  fitness  center 

•24-hour  Nevada-style  gaming  fun 

•Golf,  horseback  riding,  fishing 
&  more  can  be  arranged 


Rate  includes  one  night's 
lodging  &  full  American 
Breakfast,  in-reom  Gift. 


!  1-888-677-7771 

1-5  Exit  99,  Canyonville,  Oregon 


SPECIAL  CRUISES 


^  *CA'S  NEWEST  01/^   ^ 


<i&Q*ffiffi8J  ©* sis  W&®^ 

CRUISING  THE  GREAT  RIVERS  OF  THE  WEST: 

Columbia,  Snake  & 
Willamette  Rivers 

4-Night  &  7-Night  Cruises 

from  Portland,  Oregon 

Cruise  into  History  along  the  Lewis  &  Clark 
Route,  Oregon  Trail  &  Columbia  River  Gorge. 


New,  Elegant, 

Authentic 

Sternwheeler 

73  Spacious  Suites  & 
Staterooms 

>  Fine  Dining 

Largest  &  Newest 
Small  Cruiseship 


•  Nightly  Showboat 
Entertainment  & 
Dancing 

.  New,  Exclusive 
Itineraries  &  Shore 
Excursions 

•  4  &  7-Night  Cruises 
from  $645  and  $1,075' 

(•call  lor  details) 


Call  XOWfor 
Spec.rular 
FREl  Brochure 


1-800-434-1232 


American  West  Steamboat  Co. 

601  Union  St..  Suite  4343  •  Seattle,  WA  98IOI 
WWW.COLUMBIARIVERCRUISE.COM 


List  Add  Water. 

xpcrt  Advice  &  the  Best  Price  plus  our 
'.-'". KRKfc  Cruise  Directory 

11  1-800-378-6422 
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SPECIAL  CRUISES 


The  Best  Caribbean  Adventure 

Panama:  Beyond  The  Canal9  Belize:  Islands  and  The  Reef 

•  Orinoco/Curacao  •  Antigua/Grenada 
•  Virgin  Islands  •  Intracoastal 

—  Shall     5  h i f    Civisivc     ton    37     Y  c  A  »  s  — 


I  AMERICAN  CANADIAN 
CARIBBEAN  LINE 


Its  like  cruising  on  your  friend's  yacht" 

us«*«y    FREE  BROCHURE  800-556-7450 

L^  www.accl-smallships.com 


Explore  the 
Caribbean 

6  and  13  day  adventures 
aboard  a  tall  ship  from  $675. 

Call  your  travel  agent  or 

1-800-327-2601 

www.windjammer.com 

'  0P\  Windjammer 

\2 'Barefoot Cruise* 

P.O.  Box  190120,  Dept.  33 
Miami  Beach,  FL  331 19-0120 


The  Cruise  Marketplace 


Best  Discounts  on  ALL  Cruise  Lines 

Coll  for  your  FREE  Shoppers  Guide  To  Cruises 

1-800-826-4333 


Visit  our  website  at:  www.thecruisemarketplace.com 


SEATTLE 


1&& 


Bnn  at  ^Harbor  Steps 
SAMPLE  SEATTLE  PACKAGE 

-  Three  nights  in  an  elegant  fireplace  room 

-  Two  nights  dinner  for  two 

-  Two  tickets  to  the  Space  Needle 

or  Seattle  Art  Museum 

~$450~ 

888-728-8910 


WASHINGTON 


m 
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SAN  JUAN  ISLANDS, 
WASHINGTON 


4  Hi 
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Plan  your  trip  to  the  beautiful 

San  Juan  Islands 

Visitor  information  guide  available 

Call  toll-free  888-468-3701 

or  visit  our  web  site 
www.guidetosanjuans.com 
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HELP  STRENGTHEN 
AMERICA'S  PEACE  POWER 

BUY  U.  S. 

SAVINGS  BONDS 


UNSET 


eips... 


l    Fancy  on 
I   f/ie  outside. 


*m 


s  inside  that  counts... 


SWEDISH  SCIENTISTS  GO 

UNDERCOVER  TO  CREATE  THE 

WORLD'S  REST  RED! 

Developed  for  NASA... Perfected  by  Tempur-Pedic.Designed  to  Fit  Your  Body... 


Try  it  at  our  risk  for  90  days! 

We'll  set  up  a  brand  new  demo  bed,  in  your  bedroom 
...even  remove  the  old  bedding... and  give  you  3  full 
months  to  sleep  on  it.  If  you  don't  love  it,  we'll  pick  it  up 
at  our  expense  and  refund  you  the  full  purchase  price, 


Tempur-Pedic's  phenomenal  Swedish  Sleep  System™  principles  of  physics  to  give  you  the  energizing  "lift"  of 

is  changing  the  way  Americans  sleep.  Our  amazing  weighdess  sleep.  There  are  no  settings  or  controls  to 

bed  is  the  future.  Lnnersprings  and  air-beds  are  the  past.  adjust...no  heaters,  motors,  or  air  pumps  to  break.  You 

Other  mattresses  are  fancy  on  the  outside.  Ours  is  a  do  nothing  but  He  down  on  it! 
miracle  on  the  inside!  Trillions  of  viscoelastic  MEMORY  The  press  is  giving  US  rave  reviews! 

CELLS  work  as  "molecular  springs"  (see  cut-away  photo)  TV,  radio,  magazines,  newspapers,  medical  publica-    less  only  the  original  shipping  cost! 

to  conform  precisely  to  your  body.  tions    our  high-tech  bed  is  winning  wide  acclaim.        25,000  doctors  &  sleep  clinics  say 'Yes!' 

We  promise  83%  better  sleep!  Dateline  NBC  told  all  America  about  Tempur-Pedic.  So    Our  owners  love  the  feeling  of  WFIGHTLESS  SLEEP  and 

The  thick  pad  that  covers  other  mattresses  keeps  their  did  Lou  Dobbs  on  CNN's  Business  Unusual,  CNBC's    the  way  Tempur-Pedic  eases  aches,  pains  and  back  prob- 

steel  springs  inside,  but  creates  a  hammock  effect  out-  Power  Lunch,  NBC  Nightly  News,  Associated  Press,    lems.  Over  25,000  doctors,  medical  professionals,  and 

side.  This  actually  causes  pressure  points.  That's  why  Newsweek,  Business  Week,  Discovery  Channel  Online    sleep  clinics  recommend  our  Swedish  Sleep  System! 


Tempur-Pedic  cuts  tossing  and  turning  by  83%! 

Adjusts  to  fit  you  and  your  spouse. 

Our  exclusive  Tempur®  material  uses  body  mass  and 
temperature  to  selectively  adjust  to  your  exact  shape  and 
weight.  This  sleep  matrix  gives  you  total  support.  Its 
microporoscopic  structure  is  self-ventilating  for  cool, 
perspiration-free  sleep. 

Works  naturally...automatically. 

The  Tempur-Pedic  bed  utilizes  no  electricity,  no  com- 
pressed air,  no  heated  water.  Instead,  it  uses  natural 


and  others  have  also  featured  our  breakthrough  sleep 
technology. 


Our  free  DEMONSTRATION  KIT 
is  now  yours  for  the  asking. 


Matching  Pillows 


Viscoelastic  memory  cells 
conform  to  every  curve  and 
angle  of  your  body.  Each  cell 
has  ventilating  windows  to 
dissipate  heat  and  provide 
perspiration-free  comfort. 


Recognized  by  NASA 

In  May  of  1998,  Tempur-Pedic,  Inc. 

was  recognized  by  NASA  for 
technology-transfer  achievement 


O  Copyright  1998  by  Tempur-Pedic,  Inc.  All  Rights  Reserved 
Al  other  trademarks  are  property  of  their  respective  owners. 


Pressure-Relieving 
Mattress 


Ultralight  Terry  Cover 
with  Air-Permeable 
Liquid  Barrier 


ZO    YEAH 


Semi-Flex 

Foundation     Precision-Tuned 

Steel  Frame      Hardwood 
Base 


Direct-import  prices 
Shipped  duty-free 
Free  setup  and  removal 


•PEDIC 


Heavy-Duty 
Side  Rails 


PRESSURE  RELIEVING 
SWFDISH  MATTRESS  AND  PILLOW 


You've  got  to  feel  it 
to  believe  it! 


FRE  SAMPLE  /FREE  VIDEO /FREE  INFO 

1 -888-461-5430 

Fax  to  1-606  259-9843 
Visit  our  website  at  www.swedishmattress.com 

Tempur-Pedic,  Inc.,  848G  Nandino  Blvd.,  Lexington,  KY  40511 
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Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  800-967-3189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a  state  or 
category,  circle  the  state  or  category  number. 

101.  Central  Coast  Travel  Planner 

102.  City  of  Morro  Bay  Chamber  of  Commerce 

103.  Goleta  Chamber  of  Commerce 

104.  Monterey  County  Vintners  &  Growers 
Association 

105.  Oxnard  Conv.  &  Visitors  Bureau 

106.  Paso  Robles  Visitors  &  Conv.  Bureau 

107.  Pismo  Beach  Conf.  &  Visitors  Bureau 

108.  Royal  Scandinavian  Inn 

109.  Santa  Maria  Valley  Conv.  &  Visitors  Bureau 

110.  Solvang  Conv.  &  Visitors  Bureau 

111.  The  Historic  Santa  Maria  Inn 

112.  Ventura  Visitors  &  Conv.  Bureau 

113.  Northern  California  Highlights 

114.  Casa  M minis  Garden  Hotel 

115.  Eureka-Humboldt  County  CVB 

116.  Gold  Country  Visitors  Assoc. 

117.  Granlibakken  Resort 

118.  Lobos  Lodge 

1 19-  Ramada  Plaza  Hotel  Int'l;  San  Francisco 

120.  Roaring  Camp  Narrow-Gauge  Railway 

121.  Sacramento  Conv.  &  Visitors  Bureau 

122.  Santa  Cruz  County 

123.  Tenaya  Lodge  Yosemite  Area 

124.  Tradewinds  Lodge  Mendocino  Coast 

Alaska 

125.  Whitt's  Alaskan  Adventures 

126.  Arizona 

127.  Florence  Chamber  of  Commerce 

128.  L'Auberge  de  Sedona 

129.  Merv  Griffin's  Wickenburg  Inn  & 
Dude  Ranch 

130.  Rancho  De  Los  Caballeros 

131.  The  Wigwam  Resort 

132.  Westward  Look  Resort 


Arkansas 

133.  Arkansas  Parks  and  Tourism 

Australia 

134.  Quantas  Airways 

135.  California 

136.  Best  of  Pajaro  Dunes 

137.  Bishop  Area  Chamber  of  Commerce 
&  Visitors  Bureau 

138.  Bodega  Coast  Inn 

139.  Cal  State  NorthridgeT  ollege  of 
Extended  Learning 

140.  Calaveras  County  Visitors  Center 

141.  Calistoga  Chamber  of  Commerce 

142.  Catalina  Cruises 
143-   Catalina  Express 

144.  Catalina  Island  Chamber  of  Commerce 

145.  Catalina  Island's  Hotel  Villa  Portofino 

146.  Catalina  Island's  Pavilion  Lodge 

147.  Catalina  Passenger  Service 
.    Costa  Mesa  Tourism  Promotion  Coun 


149.   Doubletree  Anaheim/Orange  County 


150.  Embassy  Suites  Mandalay  Beach  Resort 

151.  Furnace  Creek  Inn  &  Ranch  Resort 

152.  Gold  Country  Bed  &  Breakfast  Assoc. 

153.  Highlands  Inn  Carmel 

154.  Hilmar  Cheese  Company 

155.  Hotel  Queen  Mary 

156.  Inn  At  Morro  Bay 

157.  Irish  Beach  Rental  Agency 

158.  Ironstone  Vineyards 
159-  John  Muir  Inn  Napa 

160.  Kendall  &  Potter  Property  Mgmt.  Aptos 

16 1.  Lake  Tahoe  Vacation  Rentals  &  Home 
Sales-Prudential 

162.  Legoland  California 

163.  Mammoth  Reservation  Bureau 

164.  Mariposa  County  Visitors  Bureau 

165.  Mendocino  Coast  Reservations 

166.  Mesa  Verde  Plantation  B  &  B 

167.  Monterey  Peninsula  VCB 

168.  Monterey  Plaza  Hotel 
169-   Napa  Valley  Lodge 

170.  Napa  Valley  Wine  Train 

171.  Old  Sacramento  Historic  District 

172.  Palm  Hotel  Bed  &  Breakfast 

173.  Palm  Springs  Tourism 

174.  Redondo  Beach  Visitors  Bureau 

175.  Resort  at  Squaw  Resort 

176.  San  Antonio  Winery 

177.  Santa  Barbara  Conv.  &  Visitors  Bureau 

178.  Santa  Barbara  Hotels 
179-    Scripps  Inn 

180.  Sea  Ranch  Lodge  &  Village 

181.  Sea  Ranch  Vacation  Homes  by 
Don  Berard 

182.  Sea  Venture  Resort 

183.  Seabird  Lodge 

184.  Sequoia  National  Park 

185.  Snowcreek  Resort  Mammoth  Lakes 

186.  Sonoma  Coast  Villa  Bodega  Bay 

187.  SunBay  Suites 

188.  Tahoe  Rental  Connection 
189-   The  Grande  Colonial 

190.  The  Living  Desert 

191.  Truckee  Donner  Chamber  of  Commerce 

192.  Vacation  Village  Hotel 

193-  Yountville  Chamber  of  Commerce 

194.  Yountville  Inn 

Canada 

195.  Vancouver  Coast  &  Mountains 

Colorado 

196.  Winter  Park  Resort 

197.  Hawaii 

198.  Hana  Kai-Maui  Resorts 

199.  Ihilani  Resort  &  Spa 

200.  Kahana  Village 

201.  Kailua  Surf  &  Sand  Oahu 

202.  Kauai:  Hawaii's  Island  of  Discovery 
203-  Kona  Village  Resort 

204.  Mama's  Beachfront  Cottages  Maui 

205.  Mana  Kai  Maui 

206.  Napili  Point  Resort  Maui 

207.  Napili  Surf  Beach  Resort 


208.  Royal  Mauian  Resort 

209.  Suite  Paradise 

210.  The  Ilikai  Hotel  Nikko  Waikiki 

211.  The  Whaler  on  Kaanapali  Beach 

212.  Waikiki  Royal  Suites 

*Aston  Hotels  &  Resorts  (800)  922-7866 

Hotels/Resorts 

213-   Hilton  Hotels  and  Resorts 

Houseboats 

214.  Seven  Crown  Resorts 

215.  Idaho 

216.  Base  Mountain  Properties 

217.  Elkhorn  Resort 

218.  Shore  Lodge  McCall 

219.  Sun  Valley-Ketchum  Chamber  of 
Commerce 

220.  International  Travel 

221.  UTI  African  Safaris 

222.  Windjammer  Barefoot  Cruises- 
Caribbean 

Louisiana 

223.  Louisiana  Office  of  Tourism 

Mexico 

224.  Villamex  Vacation  Rentals 

Montana 

225.  Montana  Rockies  Rail  (ours 

226.  Nevada 

227.  Bally 's  Casino 

228.  Hilton  Las  Vegas/Grand  Vacations 

229.  Incline  Village/Crystal  Bay 

230.  Nevada  Commission  on  Tourism 

231.  Paris  Las  Vegas  Casino 

232.  Reno-Sparks  Conv.  &  Visitors  Authority 
233-  The  Mirage,  Las  Vegas 

234.  Vacation  Station 

235.  New  Mexico 

236.  New  Mexico  Department  of  Tourism 

237.  Pueblo  Encantado 

238.  Santa  Fe  Accommodations 

239.  Oregon 

240.  Ashland  Visitors  Bureau 

241.  Best  Western  Pier  Point  Inn 

242.  Central  Oregon  Visitors  Association 

243.  Clackamas  County  Tourism  Dev.  Council 

244.  Columbia  Gorge  Hotel 

245.  CVA  of  Lane  County 

246.  Gold  Beach  Promotions  Committee 

247.  Grants  Pass  Visitors  Bureau 

248.  Hood  River  County  Chamber  of 
Commerce 

249-   Inn  at  Cape  Kiwanda 

250.  Inn  of  the  Seventh  Mountain 

251.  Jerry's  Rogue  Jets 

252.  Klamath  County  Dept.  of  Tourism 

253.  Lincoln  City  Visitors  &  Conv.  Bureau 

254.  McMenamin's  Edgefield 
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255.  Medford  Visitors  Bureau 

256.  Metolius  River  Resort 

257.  Mountain  Meadows 

258.  O'Dysius  Hotel  Lincoln  City 
259-  Oregon  Coast  Aquarium 

260.  Oregon  State  Park  &  Recreation  Dept. 

261.  Oregon  Tourism  Commission 

262.  Ridgepine  Inc. 
263-  Riverside  Inn 

264.  Rogue  Regency  Inn 

265.  Rogue  River  Mail  Boat  Trips 

266.  Roseburg  Visitors  Bureau 

267.  Running  Y  Ranch  Resort 

268.  Southern  Oregon  Visitors  Assn.  (SOVA) 

269.  Sunset  Realty 

270.  Wildlife  Safari 

271.  Willamette  Valley  Visitors  Assn. 

272.  Tours/Cruises/Railroads 

273.  Columbia  &  Snake  River 
Sternwheeler  Cruises 

274.  Cruises  Inc. 

275.  Delta  Queen  Steamboat  Co. 

276.  Holland  America  Alaska  Cruises  & 
Tours 

277.  Norwegian  Cruise  Lines 

278.  Princess  Cruises 

279.  Victoria  Ctipper/British  Columbia 

280.  Uniworld  Russian  &  European  River 
Tours 

281.  World  Explorer  Cruises 

282.  Utah 

283.  Grand  County  Travel  Council 

284.  Iron  County  Tourism  &  CB  Cedar 
City 

285.  Washington 

286.  Bellingham/Whatcom  CVB 

287.  City  of  Vancouver 

288.  Fife  Chamber  of  Commerce 
289-  Forks  Chamber  of  Commerce 

290.  Inn  at  Harbor  Steps  Seattle 

291.  Long  Beach  Peninsula 

292.  Port  Angeles  C  hamber  of  Commerce 

293.  Port  of  Chelan  County 

Wyoming 

294.  Yellowstone  National  Park/AMFAC 

AUTOMOTIVE 

295.  Acura/Honda  Motors 

296.  American  Isuzu  Motors 

297.  BMW  of  North  America,  Inc. 

298.  Saab  Cars,  USA 

299.  Subaru  Passenger  Cars 

300.  Toyota  and  the  Environment 

FINANCIAL 

301.  Conseco 

302.  First-Penn  Pacific 

FOOD 

303.  Bailey's  Irish  Cream 

304.  Beaulieu  Vineyards 

305.  Boca  Burger 

306.  Krusteaz  Buttermilk  Pancake  Mix 


307. 
308. 


Land  O'Lakes®  Butter 
Smirnoff  Vodka 


HOME 

309.  5  Seasons  School  for  Home  &  Garden 

310.  Ace  Hardware 

311.  Andersen  Windows 

312.  California  Closets 

313.  Delta  Faucets 

314.  Dynamic  Cooking  Systems 

315.  Endless  Pools 

316.  Four  Seasons  Sunrooms 

317.  HomeBase,  The  Home 
Improvement  Warehouse 

318.  Incinolet  Electric  Incinerating 
Toilet 

319.  James  Hardie  Building  Products 

320.  Karastan 

321.  Lexington  Furnitutre  Industries 

322.  Marvin  Windows 

323.  Oysterbed  Home  Environments- 
chest  beds 

324.  Pacific  Coast  Feather 

325.  Pickering  Laminate  Flooring 

326.  PureTouch:  "Great-Tasting  Filtered 
Water  from  Moen" 

327.  Rejuvenation  House  Parts 

328.  Rhinoguard  Wood  Defense 

329.  Sub  Zero 

330.  Supersoil 

331.  Velux 

*Jenn-Air  Kitchen  Appliances.  Jenn-Air 
offers  a  full  line  of  sophisticated  kitchen 
appliances.  For  a  brochure  call 
1-800-JENN-AIR 

MISCELLANEOUS 

332.  Lands'  End 

333.  Merial  Frontline 

334.  National  Merit  Insurance  Company 

335.  SmithKline  Beecham-Havrix 

336.  Travelsmith  Outfitters:  Travelwear 
Catalog 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

337.  Aegis  Assisted  Living 

338.  AltekTermite  &  Pest  Control 
339-  American  Fence 

340.  Bella  Vista  Gazebos 

341.  Chair  Slipcovers  &  Table  Linens 

342.  Davis  Instruments 

343.  Phantom  Screens 

344.  Pits  &  Platters  Outdoor  Fireplace 

345.  Rossi  Pasta 

346.  Security  Systems/Wireless  Driveway 
Alarms 

347.  Sundance  Spas 

348.  The  Parks  Company  Catalogue 

349.  The  Silver  Queen 

350.  Univ  of  Extension  Outdoor  Living 
Courses 

351.  Where  Animals  Fear  to  Tread 


SOURCES 

where  to  find  it 

The  following  items  shown  in  pho- 
tographs in  this  issue  are  available  at 
the  retail  sources  listed  below. 
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Western  Home  Awards 
page  94 

Page  100  ("Miniature  Modern"):  Noguchi- 
replica  dining  and  end  tables,  storage 
unit,  Eames-replica  Eiffel-base  chairs, 
Aalto-replica  mohair  chairs,  Nelson 
lamp,  and  smoked-glass  fruit  bowl 
and  beaker,  all  from  Modernica,  Los 
Angeles;  (323)  933-0383.  Mango  black 
wood  vase  (on  storage  unit)  from  Blue- 
print, Los  Angeles;  (323)  653-2439.  In 
kitchen:  silver  fruit  bowl,  tea  kettle  by 
Alessi,  and  large  silver  bowl,  all  from 
Barneys  New  York,  Beverly  Hills;  (310) 
777-5709. 

Page  124  ("Urban  Pavilion"):  Metal 
cube  tables  and  "North  Beach"  sofa  and 
club  chair  by  Mike  Furniture,  San  Fran- 
cisco; (415)  567-2700. 
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Food  Guide 
page  148 

White  plate  ("Shades  of  Green")  from 
Ma  Maison,  San  Francisco;  (415)  777- 
5370.  Small  casserole  ("A  Simple  Sole," 
page  149)  from  Vietri;  (800)  290-5933. 
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Beautiful 
borders 


The  secret?  Choose  a  theme,  then  buy  the  plants  to  fit 

BY    LAUREN    BONAR    SWEZEY    •    ILLUSTRATIONS    BY    ALEXIS    SEABROOK 
■  A  BEAUTIFUL  BORDER  IS  LIKE  AN  ORCHESTRA:  THE  PLANTS  IT  CONTAINS  ARE  THE  NOTES — OF  COLOR, 

texture,  and  height — that  play  off  one  another  to  form  a  harmonious  composition. 

To  create  such  a  border,  you  could  stroll  through  a  nursery,  buying  plants  that 
appeal  to  you,  then  try  to  orchestrate  them  when  you  get  home.  But  it's  difficult  to 
keep  such  a  casually  designed  border  from  looking  like  anything  but  a  hodge- 
podge— rather  like  having  too  many  horns  and  not  enough  violins  to  make  pleas- 
ing sounds.  A  better  solution  is  to  choose  a  theme,  then  buy  plants  to  suit  it. 

Designers  use  this  trick  regularly  when  planning  a  border.  They  may  focus  on 
specific  types  of  plants  (herbs,  for  instance)  or  mix  two  groups  of  plants  together 
(such  as  grasses  and  perennials). 

On  the  following  pages,  we  present  four  borders,  created  by  designers  around 
the  West.  You  can  use  one  of  these  plans  to  re-create  a  border  in  your  own  garden. 
(If  necessary,  adjust  the  size  and  the  number  of  plants  to  fit  your  space.)  Or  design 
your  own  theme  to  fit  your  garden's  style. 

Except  for  the  desert  border,  all  designs  work  well  throughout  the  West.  In  mild 
climates,  October  is  the  time  to  start  planting. 


1 .  Agapanthus 

2.  Alstroemeria 

3.  Alyssum 

4.  Baby's  breath 

5.  Dahlia 

6.  Echinacea 
purpurea  'Magnus' 

7.  E.p.  'White 
Swan' 

8.  Gaura  'Siskiyou 
Pink' 

9.  Gerbera  daisy 

10.  Liatris 

11.  Lily 

12.  Lisianthus 
'Mariachi  Mixed' 

13.  Purple  fountain 
grass 

14.  Snapdragon 

15.  Viburnum  tinus 
'Spring  Bouquet' 
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CALIFORNIA 


A  border  for  bouquet-making:  Perennials,  bulbs,  and  more 


■  Sunset  test  garden  coordinator  Bud  Stuckey,  who  regularly 
harvests  flowers  from  our  test  garden  for  making  big  bou- 
quets, designed  the  border  pictured  above.  A  skillful  blend 
of  shrubs,  bulbs,  grasses,  and  long-stemmed  perennials,  this 
border  yields  enough  plant  material  for  making  several  bou- 
quets per  week.  And  it's  as  beautiful  as  it  is  bountiful. 
Shrubs  such  as  nandina  and  viburnum  form  the  backdrop. 
Fountain  grass  catches  the  late-afternoon  sun  and  shivers  in 
the  slightest  breeze.  Purple  sweet  alyssum  edges  the  path 
with  lacy  flowers. 

To  keep  the  border  looking  neat  and  colorful  as  he  cuts 


from  it,  Stuckey  included  several  plants  of  each  variety,  and 
he  cuts  only  a  few  stems  at  a  time  from  each  plant.  He  allows 
the  shrubs  to  grow  for  at  least  a  year  before  cutting  from 
them.  Thanks  to  regular  waterings  through  ooze  tubing,  and 
weekly  doses  of  fish  emulsion,  plants  stay  healthy  and 
bloom  heavily. 

To  create  a  similar  border,  plant  the  shrubs,  perennials 
(alstroemeria,  Echinacea,  fountain  grass,  gaura,  liatris)  and 
annuals  (baby's  breath  and  sweet  alyssum)  this  fall.  Then  in 
early  spring,  set  out  the  warm-season  flowers  (dahlias,  ger- 
beras,  and  lisianthus). 
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The  new  3  COUpe.    |    The  Ultimate  Driving  Machine 
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OUTDOOR       LIVING 


COLORADO 


Fanciful  foliage:  Grasses,  ground  covers,  and  shrubs 
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1 .  Blue  oat  grass 

2.  Catmint 

3.  Feather  reed 
grass 

4.  Helenium 
autuninale 

5.  Japanese 
barberry 

6:  Japanese  blood 
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8;  Purp* 
cors/ca 

9.  Sa/y/a  officinalis 
'Icterina' 

10.  'Vera  Jameson' 
sedum 

11.  White  fir 

12.  White  viola 

13.  Woolly  thyme 
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■  "Full,  informal,  with  the  feel  of  a  cot-J 
tage  garden."  That's  how  landscape  de- 
signer Robert  Howard  describes  the  bor-| 
der  he  created  along  a  driveway  outsidel 
Connie  Hill's  Boulder,  Colorado,  house.l 

Howard  started  with  a  color  theme — I 
blue,  purple,  and  yellow — and  with  or-H 
namental  grasses  for  year-round  texture.! 
The  bed  is  designed  to  be  viewed  froml 
all  sides,  with  tall  plants  in  the  middle| 
and  low  growers  planted  around  them. 

Although  the  grasses  turn  brown  inl 
winter,  their  shapes  remain  attractive! 
most  of  the  year  (Howard  cuts  them| 
back  in  late  April). 

Design:    Robert    Howard    Associates, 
Boulder,  CO;  (303)  449-1624. 
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This  time  oi  year,  wine  isn't 
just  in  my  blood. 

Its  in  my  nair  and  clothes. 

GIN  A  GALLO  Third-Generation  Family  Winemaker. 
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premier  wine  growing  region, 

Gma  makes  international 

award-winning  wines. 


1998 

Winery  of 
the  Year 

ban  Francisco  Intl  Wine  Competition 
2,600  wines  entered  from  over  600  wineries 


INTERNATIONAL 

Winery  of 
the  Year 

1998  Vinitaly  Intl  Wine  Competition  (Veronal 
1,482  wines  entered  from  22  countries 


1998 

Best 
Chardonnay 

WORLDWIDE 

Int  I  Wine  &  Spirits  Competition  (London) 
1995  Uallo  of  Sonoma  Estate  Chardonnay 
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All-seasonings  border:  Culinary  herbs  and  flowers 
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■  This  handsome  herb  bed-,  at  Elizabeth 
F.  Gamble  Garden  Center  in  Palo  Alto, 
combines  edible  herbs  with  a  few  color- 
ful ornamentals.  Just  3 '2  feet  wide,  the 
L-shaped  border  wraps  around  a  sunny 
corner  of  the  garden.  It  contains  culinary 
favorites  that  are  perennials  in  mild 
climates — chives,  oregano,  rosemary, 
sage,  and  thyme — with  such  agreeable 
companions  as  yellow  yarrow  .  nd  pink 
society  garlic.  To  these  basics  you  can 
add  your  favorites,  such  as  •  ilantro  or 
tarragon.  Every  good  cook  also  ^eeds 
basil,  and  many  kinds  grow  in  are 

bed  across  the  path  from  this  borde 
Design-    Don   Ellis,    Palo   Alto;    (650) 
•  1356. 
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1.  'Broadleaf 
Sweet'  basil 

2.  Chamomile 

3.  Chives 

4.  Common  sage 
('Icterina',  'Purpur 
ascens',  'Tricolor-; 

5.  'Fino  Verde'  bat 

6.  Golden  oreganc 

7.  Marjoram 

8.  Origanum 
vulgare  'Humile' 

9.  Parsley 

10.  'Red  Rubin' 
basil 

1 1 .  Rosemary 

12.  Society  garlic 

13.  Spearmint 

14.  'Thai'  basil 

15.  Thyme 

1 6.  Yarrow 
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Choose  your  potting  soil  as  if 
a  life  depended  on  it. 


Choose  Supersoil!  Up  to  80%  of 
)lant  problems  can  be  traced  back  to  the  soil 
lev're  planted  in.  So  for  healthy,  flourishing 
)lants,  choose  the  best  soil  -  Supersoil. 

Supersoil  potting  soil  is  a  blend  of  quality 
latural  ingredients  that  has  been  trusted  by 
gardeners  and  professional  nurseryman  for 
learly  half  a  century.  It  has  the  proper  pH  for 
)th  indoor  and  outdoor  plants. 


The  Original 


Potting  Soil 


And  Supersoil  is  guaranteed  to  be 
absolutely  free  of  pests  and  weeds. 

So  use  Supersoil  potting  soil  for 
your  flowering  perennials,  your  garden 
vegetables  or  your  favorite  houseplants 
Heaven  knows  the  life  you  save  could 
be  your  plant's.  "Wjl 

If  it  isn't  Supersoil," 
it's  just  plain  dirt. 
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Waves  of  color,  with  bold  accents 


■  In  desert  gardens,  building  a  border 
takes  a  different  strategy  than  else- 
where in  the  West.  "Our  intense  light 
makes  everything  look  flat  and  washed 
out,"  explains  landscape  architect  Steve 
Martino,  "so  bold  textures  are  impor- 
tant." For  Martino,  plants  with  sculp- 
tural shapes  make  the  best  border  sub- 
jects— especially  when  they're  placed 
where  light  can  play  through  them, 
casting  shadows  on  nearby  walls  and 
on  the  ground. 

In  this  border,  designed  for  a  display 
garden  at  Arid  Zone  Trees  nursery  out- 
side Phoenix,  Martino  used  a  wavy, 
terra-cotta-colored  wall  as  a  backdrop; 
in  front,  colorful  perennials  and  bold 
succulents  create  their  own  shadows. 

Watering  is  critical  in  a  desert  border. 
Drip  irrigation  is  the  most  efficient 
method  of  delivering  the  water,  so  little 
is  lost  to  evaporation. 
Design.  Steve  Martino  &  Associates, 
Phoenix;  (602)  957-6150. 


1. 

Agave  desmettiana 

2. 

Chrysactinia  mexicana 

3. 

Desert  marigold 

4. 

Octopus  agave 

5. 

Penstemon  eatonii 

6. 

Salvia  greggii 

\ 

Sonoran  palo  verde 

Design  tips 

for  creating  your 

own  border 

■  Select  a  location.  Determine 
its  exposure  (sun,  partial  sun, 
or  shade). 

■  Measure  the  site's  dimensions; 
make  a  sketch  to  use  as  a  handy 
reference. 

■  Choose  a  theme.  Take  your  cues 
from  the  color  or  style  of  your 
house,  or  from  the  types  of  plants 
(such  as  ferns  or  succulents)  that 
thrive  naturally  in  your  area.  Or 
choose  a  theme  to  suit  a  particular 
use  (to  attract  birds  or  butterflies, 
for  instance). 

■  Buy  plants  to  fit  the  exposure 
and  the  theme. 

■  Prepare  the  soil;  mix  in  generous 
amounts  of  compost  or  other  soil 
amendment,  then  rake  it  smooth. 

■  Arrange  the  plants.  Place 
plants — still  in  their  pots — on  the 
soil,  and  adjust  as  needed  before 
planting.  For  one-sided  viewing: 
Put  tall  plants  in  the  back,  ground 
huggers  in  the  front,  and  short  to 
medium  growers  in  the  middle.  To 
view  from  all  angles:  Put  the  tall 
plants  in  the  middle  and  low- 
growers  around  them. 

■  Plant  in  groups.  Cluster  several 
plants  of  a  kind  together;  odd 
numbers,  such  as  threes  or  fives, 
are  best.  For  large  borders,  repeat 
the  groupings  every  few  feet. 

■  Incorporate  accents.  Use 
dramatic  plants  (agaves  or  tall 
grasses,  for  instance)  as 
exclamation  points  throughout 
the  border.  ♦ 
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Steamrollers   aside,   no   eomlorter   stays  relentlessly    in    a    process    called 

lluliy  longer  than  ours.   w  hich  is  why  more  Hyperclean!"    It    ensures    you    get    cleaner, 

people    choose    Pacific    Coast   tnan    any    other       llutlier  down  per  pound,  and  a  100%  allergy-lree 
brand.   ,  y>    1  he   secret  to   our   lasting   tluniness?       warranty.     £>    So  ash  lor  Pacilic  Coast  by  name, 
Pacilic  Coast  Down.    We  sort  and  select  only  the       and  get  a  down  eomlorter  that  stays  lluliy  lor  lite, 
largest,  strongest  pulls.      hen  we  clean  it    ^t^^rS^^^^     Road  equipment  notwithstanding. 
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TELEPHONE    206-336-2323 
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WWW. PACIFICCOAST.COM 


If  MoneyGuard  were 
just  another  life  insurance 
policy,  there'd  be  no  reason 
to  read  any  further.  You've 
already  planned  well  and 
have  insurance  and  other 
funds  set  aside  for  the 
uncertainties  of  the  future. 

But  MoneyGuard  is  a 
different  kind  of  insurance 
that  links  the  benefits  of  life 
and  long-term  care  insurance 

(convalescent  care  in  WA). 
What  does  that  mean  for  you? 
If  you  never  need  long-term 
care,  your  premium  is  not 


What  about  insurance 
for  living? 


Here's  how  MoneyGuard*  works: 

Example  is  for  a  healthy  non-smoking  female,  age  65 


You  have: 


You 


$  150,000  in  liquid  assets  available  for 
self-insuring  long-term  care 
expenses 

$  50,000  into  MoneyGuard  as  a  single 
premium 


You  receive:  $  110,000  in  immediate  death 

benefit  or  long-term 
care  benefit,  if  needed 

$  1 10,000  in  additional  long-term 
care  benefit 

$220,000  total  long-term  care 
benefit* 

You  keep:     $  100,000  of  your  initial  liquid  assets 

that  may  now  be  invested  more 
aggressively  because  those  assets 
are  better  protected  against 
long-term  care  expenses 

*In  this  example,  MoneyGuard  pays  up  to  $150  a  day  for  home 

health  care,  nursing  home  care  or  assisted  living, 

or  up  to  $75  a  day  for  adult  day  care. 


lost — you  still  receive  all 
the  benefits  of  life  insurance. 

Also,  MoneyGuard  works 
as  an  asset  shelter — helping 
to  protect  your  hard-earned 
funds  from  the  demands  of 
long-term  care  expenses. 

We're  sure  you'll  have 
questions,  so  please  call 
1-877-893-9990  today, 
or  contact  your  advisor. 
MoneyGuard  is  available 
through  insurance-licensed 
stockbrokers,  independent 
agents,  personal  bankers  and 
financial  representatives. 


MoneyGuard 


Life  Insurance  for  Living 


First  Perm-Pacific 
I  ife  Insurance  Co. 

A  tiwcm  of  Lmccln  financial  Group 

Mioncyguard.com 


The  MoneyGuard  universal  life  insurance  policy  has  riders  that  prepay  the  death  benefit  and  more  for  long-term  care 
expenses.  It  is  underwritten  by  First  Penn-Pacific  Life  Insurance  Co.  The  illustration  and  outline  of  coverage  (disclosure 
statement  in  WA)  describe  the  benefits,  costs,  exclusions  and  limitations  of  MoneyGuard.  Benefits  vary  by  age,  health 
status  and  state  availability.  This  advertisement  is  not  intended  for  residents  of  AR,  OK,  NJ  or  NY.  ©  1998  First  Penn- 
Pacific  Life  Insurance  Co.  All  rights  reserved.  Policy  form  number:  L-2020  series.  Rider  form  numbers:  L-2800  series. 
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Sweet  peas  don't  have  to  be  wallflowers 

Grow  them  in  pots,  then  train  them  up  trellises  of  tree  prunings 
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■  Sweet  peas  are  usually 
confined  to  the  perimeters 
of  a  garden,  where  they 
have  fences  or  walls  to  lean 
against.  But  this  year,  for  a 
change,  why  not  move 
them  to  center  stage  where 
you  can  appreciate  their 
baby  powder-clean  scent? 

You  don't  need  an  ex- 
pensive trellis  to  support 
these  beautiful  sprawlers? 
use  garden  prunings 
instead.  Look  for  dead 
'  branches  in  trees  and 
shrubs  that  you  can  prune 
off  and  put  to  use — espe- 
cially if  the  tree  ought  to 
be  trimmed  before  the  on- 
set of  stormy  weather.  Or 
save  your  discarded  Christ- 
mas tree,  as  Brita  Lemmon 
likes  to  do.  "Watching  a 
dead  tree  [or  branches] 
turn  into  a  tower  of  flowers 
is  a  kick,"  she  says. 

Lemmon  puts  the  spent 
Christmas  tree  in  a  16-  or 
18-inch  container,  adds 
packaged  potting  soil,  then 
sows  seeds  around  the 
tree.  As  the  seedlings  grow, 
she  helps  them  twine 
around  the  tree's  branches. 

Sweet  peas  aren't  fussy 
about  support,  but  they  do 
appreciate  good  soil.  Be- 
fore planting  them  in  the 
ground,  dig  a  l^-foot 
trench.  Add  a  layer  of 
manure  to  the  bottom.  Mix 
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•six  hills  giant'  catmint  surrounds  this  fountain. 


■  There's  only  one  way  to 
describe  the  fantastic  cat- 
mint that  we  planted  this 
past  spring  around  a  foun- 
tain at  Sunset 's  Menlo  Park 


headquarters:  A  knockout. 
This  beautiful  variety  of 
Nepeta  faassenii  (above)  is 
aptly  named  Six  Hills  Gi- 
ant'. From  its  undulating 


mounds  of  soft  gray-green 
foliage  grow  long,  upright 
stems  that  cover  themselves 
with  lavender-blue  flowers 
in  late  spring  and  summer. 
Plants  fill  out  beautifully  in 
just  one  season. 

Good  care  contributes 
to  the  prolific  show.  This 
catmint  thrives  in  a  sunny, 
protected  courtyard,  in  a 
4V2-foot-wide  garden  bed 
enriched  with  compost.  We 
set  out  plants  from  1 -gallon 
nursery  cans,  spacing  them 
about  1  foot  apart.  For  in- 
terest, we  added  a  few 
plants  of  pink-flowered 
Apple  Blossom'  penstemon 
behind  the  catmint;  it 
bloomed  at  the  same  time. 

After  the  catmint's 
blooms  faded,  we  cut  off 
flower  heads  and  several 
inches  of  foliage  to  encour- 
age repeat  bloom. 

You  can  plant  'Six  Hills 
Giant'  this  fall.  Plants  are 
available  at  nurseries,  or 
order  them  from  Canyon 
Creek  Nursery  in  Oroville 
(530/533-2166). 

—  Lauren  Bonar  Swezey 


CLIPPINGS 

•October  2,  Davis.  Thou- 
sands of  Mediterranean- 
climate  plants  suitable  for 
Northern  California  gar- 
dens will  be  on  sale  at  the 
25th  annual  Plant  Faire, 
sponsored  by  Friends  of 
the  UC  Davis  Arboretum, 
at  the  arboretum  on  La 
Rue  Road.  Proceeds  sup- 
port education,  research, 
and  community  programs 
at  the  arboretum.  8-2; 
(530)  752-4880. 

•Sonoma  County 
nursery-hopping.  If  you 
love  plants  and  plan  to  do 
some  serious  nursery 
shopping  in  Sonoma 
County,  pick  up  a  copy  of 
The  Guide  to  Sonoma 
County  Nurseries,  by  Rita 
and  Michel  Ter  Sarkissoff 
(Spring  Hill  Press,  Se- 
bastopol,  CA,  1998; 
$24.50,  tax  and  shipping 
included;  707/829-2355). 
The  203-page  book  lists 
and  describes  67  nurseries 
in  the  Sonoma  area. 


Weave  a 


LU 

i  wreath 

w  of  rose  hips 

O  ■  Left  uncut,  rose  blossoms 

q  develop  into  seed  pods  called 


CD 


hips.  Species  S'jch  as  Rosa 
rugosa  and  many  old  garden 
roses  are  especially  prolific 
producers  of  hips  in  shades  of 
red  or  orange.  To  enjoy  their 
beauty  all  winter  long,  garden 
writer  Georgeanne  Brennan 
weaves  hip-laden  canes  into 
wreaths.  Here's  her  method. 


1 .  Choose  a  relatively  thorn- 
less  rose  with  hips  that  grow 
every  4  to  6  inches  along  the 
cane.  Cut  off  three  or  four 
canes,  each  about  3  feet  long. 

2.  Twist  one  cane  into  a  circle 
and  fasten  the  ends  with  a 
piece  of  uncoated  florist's  wire. 

3.  Position  the  second  cane 
on  the  wired  circle  3  to  4 
inches  from  where  the  first  cir- 
cle started.  Wire  the  second 
~.ane  to  the  first,  fastening  it  at 

beginning,  middle,  and 
end  to  overlay  another  circle. 
Repeat  this  step  with  the  re- 


maining canes. 

4.  Place  the  wreath  on  a  rack 
in  a  warm,  dark  place  with 
good  air  circulation  until  the 
hips  are  dry. 

5.  Hang  the  wreath  on  a  door 
or  gate  or  display  it  on  a  mirror 
or  table. 

Brennan 's  wreath  is  one  of 
dozens  of  projects  she  de- 
scribes in  her  new  book,  Flow- 
erkeeping:  The  Time-Honored 
Art  of  Preserving  Flowers  (Ten 
Speed  Press,  Berkeley,  1999; 
$17.95:800/841-2665). 

—  Dick  Bushnell 


enjoy  your  roses  a  second 
time  with  an  elegant  wreath. 
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Shopping  online  beats 
standing  in  line. 
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From  catalog  to  the  Web, 
the  store  is  yours: 

www.landsend.com 
1-800-869-3951 


©1999  Lands'  End,  Inc. 


GARDEN 


How  to  store 
dahlias  for  winter 

■  When  dahlia  foliage  is  fully  with- 
ered and  the  plants  are  dormant,  it's 
time  to  dig  up  the  tender  tubers  and 
store  them  for  winter.  (In  frost-free 
areas,  you  can  leave  tubers  in  the 
ground  through  winter.  But  to  ensure 
superior  flowers,  most  gardeners  dig 
and  lift  their  dahlias  each  year.)  Fol- 
low these  steps. 

1 .  Cut  back  flower  stalks  to  within  4 
inches  of  the  ground. 

2.  Carefully  dig  a  2-foot-diameter  circle 
around  each  plant  (photo  A). 

3.  Using  a  spading  fork,  gently  pry  up  the 
clump  of  attached  tubers  (photo  B). 

4.  Shake  off  loose  soil  (photo  C).  Let  the 
clumps  dry  in  the  sun  for  several  hours. 

5.  Before  storing  the  tubers,  label  them 
so  you  won't  mix  up  the  different  vari- 
eties. Attach  a  tag  to  record  details  such 
as  variety  name,  color,  and  comments 
("Tequila  Sunrise',  caramel-orange,  cac- 
tus-type, 7-inch  bloom,  superior  foliage," 
for  example).  Or  write  the  variety  name  di- 
rectly on  the  tuber  with  an  indelible  pen. 

6.  To  prevent  mildew  or  rot,  dust  the  tubers 
with  sulfur. 

7.  Fill  nursery  flats,  wood  boxes,  or  paper 
bags  with  dry  peat  moss,  clean  sand, 
sawdust,  vermiculite,  or  perlite,  then  bury 


blooms  unfurl  in  summer  on  plants  that  grow  from  spring-planted  tubers. 


the  tubers  in  single  layers  inside,  leaving 
labels  exposed  (photo  D).  Store  the  con- 
tainers in  a  cool  (40°-45°),  dry  place. 
8.  In  the  spring,  two  to  four  weeks  before 
planting  time,  divide  the  tuber  clumps. 


Cut  the  clumps  apart  with  a  sharp  knife, 
making  sure  that  each  tuber  is  attached 
to  a  portion  of  stalk  and  shows  a  visible 
growth  bud. 

—  Lauren  Bonar  Swezey 
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Lubed-for-life  chassis  •   Up  to  5 -year/150,000 -mile 

coolant  life'  •  Battery- Rundown  Protection  •  Long  life 
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scheduled  tune-up1  •  A  standard  crash  avoidance  package 

not  found  on  many  cars  costing  much  more 

$16,535"  •  www.chevrolet.com/malibu 

1   800  950  2438 


The  Car  You  Knew  America  Could  Build." 

Malibu.  Genuine  Chevrolet* 


GARDEN 


GUIDE 


WHAT    TO    DO    IN    YOURGARDEN     IN    OCTOBER 

Northern  California  Checklist 
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PLANTING 

ENLARGE  GROUND  COVERS.  Zones 
7-9,  14-17:  To  cover  large  areas,  con- 
sider these  spreading  ground  covers: 
Arctostaphylos  Emerald  Carpet', 
Ceanothus  'Centennial',  ivy,  varieties 
of  Juniperus  chinensis  procumbens 
and/,  horizontalis,  kinnikinnick,  my- 
oporum,  and  trailing  rosemary  (Cor- 
sican  Prostrate'  or  Huntington  Blue'). 
For  the  fastest  coverage,  put  plants  in 
offset  rows  in  groups  of  four  to  form 
diamonds.  To  check  spacing  for  indi- 
vidual plants,  see  listings  in  the  Sunset 
Western  Garden  Book. 

Sf  A  SALAD  POT.  Zones  7-9,  14-17: 
Start  with  a  large,  low  bowl  (at  least  18 
inches  in  diameter)  filled  with  potting 
mix.  Plant  seedlings  of  green-  or  red- 
leaf,  butter,  or  romaine  lettuces  (two 
or  three  heads)  with  arugula,  curly 
endive,  mache,  and  mustard.  Tuck 
chives  and  Johnny-jump-ups  or  other 
small-flowered  violas  (which  are  edi- 
ble) between  them.  If  you  prefer  to 
start  with  seeds,  buy  a  mesclun  mix 
(available  from  Ornamental  Edibles, 
408/946-7333,  or  Renee's  Garden,  on 
seed   racks   or  at  www.garden.com/ 
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reneesgarden)  and  sow  seeds  very 
thinly  over  the  top  of  the  soil.  When 
seedlings  need  thinning,  harvest  and 
use  the  thinnings  in  a  salad.  Whether 
you  plant  seeds  or  seedlings,  start  har- 
vesting the  greens  when  they're  3  to  5 
inches  long.  Replant  when  the  pot  has 
been  completely  harvested. 

[^SPECIALTY  FRUIT  TREES.  If  you'd 
like  to  purchase  trees  of  special  vari- 
eties of  apples,  grapes,  peaches,  or 
other  fruit,  order  them  soon  so  you're 
sure  to  get  the  varieties  you  want. 


It's  time  to  plant  garlic 

Grow  garlic  in  well-drained  soil  with  a 
moderate  amount  of  organic  matter 
mixed  in.  (If  your  soil  is  heavy,  grow 
garlic  in  raised  beds.)  To  plant,  gently 
break  a  bulb  into  cloves  (avoid  bruis- 
ing). Space  cloves  4  to  6  inches  apart; 
set  scab  end  down,  then  cover  with 
1  inch  of  soil  (3  to  4  inches  in  cold  cli- 
mates). Apply  several  inches  of  mulch 
over  the  soil.  One  source  for  bulbs  is 
Filaree  Farm;  (509)  422-6940  -  L.B.S. 


Some  nurseries  (Orchard  Nursery  & 
Florist  of  Lafayette,  for  instance; 
925/284-4474)  take  special  orders  in 
fall  for  delivery  in  winter.  You  can  also 
order  fruit  by  mail  (try  Sonoma  An- 
tique Apple  Nursery  in  Healdsburg, 
707/433-6420,  or  Bay  Laurel  Nursery 
in  Atascadero,  805/466-3406). 

B'SOW  WILDFLOWERS.  For  a  color- 
ful show  in  spring,  sow  wildflowers 
now.  Choose  an  area  that's  free  of 
weeds  and  their  seeds,  or — several 
weeks  before  sowing  wildflower 
seeds — kill  the  weed  seeds  by 
pregerminating  them  (water  the  soil 
so  seeds  germinate,  then  hoe  down). 
You  still  have  time  to  do  this  in  zones 
7-9  and  14-17,  but  in  cold  climates, 
you'll  have  to  weed  in  spring.  (To  fig- 
ure out  which  are  wildflowers  and 
which  are  weeds,  sow  a  flat  of  wild- 
flower  seeds  in  late  winter  so  you  can 
compare  this  foliage  with  what's  pop- 
ping up  from  the  ground.) 

MAINTENANCE 
[^DIVIDE  PERENNIALS.  If  blooms  on 
your  perennials — asters,  bellflowers, 
callas,  daisies,  daylilies,  helianthus,  he- 
liopsis,  rudbeckias,  and  yarrow — were 
smaller  than  normal  this  year,  and  if 
the  plants  are  weak  and  crowded,  it's 
time  to  divide  them.  Dig  out  the  clump 
so  the  rootball  comes  up  intact.  Wash 
or  gently  shake  off  excess  soil  so  you 
can  cut  divisions  using  a  sharp  knife  or 
pruning  shears.  Each  division  should 
have  leaves  and  plenty  of  roots.  Plant 
immediately. 

E'  FEED  ANNUALS.  Zones  7-9,  14-17: 
To  get  annuals  off  to  a  strong  start,  feed 
them  with  a  nitrogen  fertilizer  (moisten 
soil  first).  If  you  use  a  dry  fertilizer,  wa- 
ter thoroughly  after  applying  it.  ♦ 
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Is  it  just  fbrgetfulness... 


Memory  loss    •  Asking  repeated  questions    •  Trouble  using  words 


When  signs  like  these  begin  to  affect  everyday 
life,  they  may  not  be  a  part  of  nonnal  aging. 
They  may  be  signs  of  Alzheimer's  disease,  an 
incurable,  progressive  illness  that  robs  patients 
and  their  families  of  a  lifetime  of  memories. 

Today,  however,  the  outlook  for  many  is 
becoming  more  hopeful.  ARICEPT®  is  a 
clinically  proven,  once-a-day  prescription 
medicine  available  to  treat  symptoms  in 
patients  with  mild  to  moderate  Alzheimer's 
disease.  Already,  over  625,000  patients  in 
the  United  States  have  begun  ARICEPT® 
therapy. 

ARICEPT®  is  well  tolerated,  but  some 
people  do  experience  side  effects  like  nausea, 
diarrhea,  insomnia,  vomiting,  muscle  cramps, 
fatigue,  and  loss  of  appetite.  In  clinical 
studies,  these  effects  were  generally  mild, 


temporary,  and  went  away  with  continued 
ARICEPT®  use;  2%  of  people  taking 
ARICEPT®  experienced  fainting. 

Only  a  doctor  can  evaluate  symptoms  such  as 
forgetfulness  and  diagnose  Alzheimer's  disease. 
Speak  to  a  doctor  today  about  the  benefits  of 
ARICEPT®  in  treating  Alzheimer's  disease. 


0  f  J  rj  E  -  A  -  D  A  Y 


5  MG  AND  10-MG  TABLETS 


Today's  Treatment 
For  Alzheimer's  Disease 

To  learn  more,  call  toll-free  today. 

Please  see  additional  important  product  information  on  accompanying  page. 


People  at  risk  for  ulcers  should  inform  their  doctor. 


A    ONCE-ADAY 

Ariceftw 


jonepezil  HCl] 

Today  s  Treatment  For  Alzheimer  s  Disease 


5-MG  AND 
10-MG  TABLETS 


ARICEPT  (Donepezil  Hydrochloride  Tablets) 

Brief  Summary— see  package  insert  lor  full  prescribing  information  INDICATIONS  AND  USAGE  ARICEPPis  indicated 
lor  the  treatment  of  mild  to  moderate  dementia  of  the  Alzheimer's  type  CONTRAINDICATIONS  ARICEPT8  is 
contraindicated  in  patients  with  known  hypersensitivity  to  donepezil  hydrochloride  or  to  piperidine  derivatives. 
WARNINGS  Anesthesia:  ARICEPT",  as  a  cholinesterase  inhibitor,  is  likely  to  exaggerate  succinylcholine-type  muscle 
relaxation  during  anesthesia  Cardiovascular  Conditions:  Because  of  their  pharmacological  action,  cholinesterase 
inhibitors  may  have  vagotonic  effects  on  heart  rate  (eg,  bradycardia).  The  potential  lor  this  action  may  be  particularly 
important  to  patients  with  "sick  sinus  syndrome"  or  other  supraventricular  cardiac  conduction  conditions.  Syncopal 
episodes  have  been  reported  in  association  with  the  use  of  ARICEPT*.  Gastrointestinal  Conditions:  Through  their 
primary  action,  cholinesterase  inhibitors  may  be  expected  to  increase  gastric  acid  secretion  due  to  increased  cholinergic 
activity.  Therefore,  patients  should  be  monitored  closely  for  symptoms  of  active  or  occult  gastrointestinal  bleeding, 
especially  those  at  increased  risk  lor  developing  ulcers,  eg,  those  with  a  history  of  ulcer  disease  or  those  receiving 
concurrent  nonsteroidal  anti-inflammatory  drugs  (NSAIDS).  Clinical  studies  ol  ARICEPT"  have  shown  no  increase,  relative 
to  placebo,  in  the  incidence  of  either  peptic  ulcer  disease  or  gastrointestinal  bleeding.  ARICEPP,  as  a  predictable 
consequence  of  its  pharmacological  properties,  has  been  shown  to  produce  diarrhea,  nausea,  and  vomiting.  These  effects, 
when  they  occur,  appear  more  frequently  with  the  1 0  mg/day  dose  than  with  the  5  mg/day  dose.  In  most  cases,  these  effects 
have  been  mild  and  transient,  sometimes  lasting  one  to  three  weeks,  and  have  resolved  during  continued  use  of  ARICEPT*. 
Genitourinary:  Although  not  observed  in  clinical  trials  ol  ARICEPT",  cholinomimetics  may  cause  bladder  outflow 
obstruction.  Neurological  Conditions:  Seizures:  Cholinomimetics  are  believed  to  have  some  potential  to  cause 
generalized  convulsions.  However,  seizure  activity  also  may  be  a  manifestation  of  Alzheimer's  Disease  Pulmonary 
Conditions:  Because  ol  their  cholinomimetic  actions,  cholinesterase  inhibitors  should  be  prescribed  with  care  to  patients 
with  a  history  of  asthma  or  obstructive  pulmonary  disease  PRECAUTIONS  Drug-Drug  Interactions  Drugs  Highly 
Bound  to  Plasma  Proteins:  Drug  displacement  studies  have  been  performed  in  vitro  between  this  highly  bound  drug 
(96%)  and  other  drugs  such  as  furosemide,  digoxin,  and  warfarin.  ARICEPT*  at  concentrations  ol  0.3-10  pg/mL  did  not 
affect  the  binding  of  furosemide  (5  pg/mL),  digoxin  (2  ng/mL),  and  warfarin  (3  pg/mL)  to  human  albumin.  Similarly,  the 
binding  of  ARICEPT8  to  human  albumin  was  not  affected  by  furosemide.  digoxin  and  warfarin  Effect  ol  ARICEPT9  on 
the  Metabolism  of  Other  Drugs: No  in  vivo  clinical  trials  have  investigated  the  effect  of  ARICEPT''  on  the  clearance  of 
drugs  metabolized  by  CYP  3A4  (eg.  cisapride,  terlenadine)  or  by  CYP  2D6  (eg,  imipramine).  However,  in  vitro  studies 
show  a  low  rate  of  binding  to  these  enzymes  (mean  K,  about  50  -130  pM),  that,  given  the  therapeutic  plasma 
concentralions  of  donepezil  (164  nM),  indicates  little  likelihood  ol  interference  Whether  ARICEPT"  has  any  potential  for 
enzyme  induction  is  not  known  Formal  pharmacokinetic  studies  evaluated  the  potential  ol  ARICEPT5  for  interaction  with 
theophylline,  cimetidine,  warfarin  and  digoxin  No  significant  effects  on  the  pharmacokinetics  of  these  drugs  were 
observed  Effect  of  Other  Drugs  on  the  Metabolism  ol  ARICEPT:  Ketoconazole  and  quinidine,  inhibitors  of 
CYP450,  3A4  and  2D6,  respectively,  inhibit  donepezil  metabolism  in  vitro.  Whether  there  is  a  clinical  effect  ol  these 
inhibitors  is  not  known  Inducers  of  CYP  2D6  and  CYP  3A4  (eg,  phenytoin,  carbamazepine,  dexamethasone,  rifampin,  and 
phenobarbital)  could  increase  the  rate  of  elimination  ol  ARICEPT"  Formal  pharmacokinetic  studies  demonstrated  that  the 
metabolism  of  ARICEPT*  is  not  significantly  altected  by  concurrent  administration  of  digoxin  or  cimetidine  Use  with 
Anticholinergics:  Because  of  their  mechanism  ol  action,  cholinesterase  inhibitors  have  the  potential  to  interfere  with  the 
activity  ol  anticholinergic  medications  Use  with  Cholinomimetics  and  Other  Cholinesterase  Inhibitors:  A 
synergistic  elfecl  may  be  expected  when  cholinesterase  inhibitors  are  given  concurrently  with  succinylcholine,  similar 
neuromuscular  blocking  agents  or  cholinergic  agonists  such  as  bethanechol  Carcinogenesis.  Mutagenesis, 
Impairment  ot  Fertility  Carcinogenicity  studies  of  donepezil  have  not  been  completed.  Donepezil  was  not  mutagenic  in 
the  Ames  reverse  mutalion  assay  in  bacteria.  In  the  chromosome  aberration  lest  in  cultures  of  Chinese  hamster  lung  (CHL) 
cells,  some  clastogenic  effects  were  observed  Donepezil  was  not  clastogenic  in  the  in  vivo  mouse  micronucleus  test. 
Donepezil  had  no  effect  on  fertility  in  rats  at  doses  up  to  1 0  mg/kg/day  (approximately  8  times  the  maximum  recommended 
human  dose  on  a  mg/mJ  basis)  Pregnancy  Pregnancy  Category  C  Teratology  studies  conducted  in  pregnant  rats  at 
doses  up  to  16  mg/kg/day  (approximately  13  limes  the  maximum  recommended  human  dose  on  a  mg/m'  basis)  and  in 


Table  1 .  Comparison  of  Rates  of  Adverse  Events  in  Patients 
Titrated  to  10  mg/day  Over  1  and  6  Weeks 

No  titration 

One-week 
titration 

Six-week 
titration 

Adverse  Event 

Placebo 
(n=315) 

5  mg/day 
(n=311) 

10  mg/day 
(n=315) 

10  mg/day 
(n=269) 

Nausea 

6% 

5% 

19% 

6% 

Diarrhea 

5% 

8% 

15% 

9% 

Insomnia 

6% 

6% 

14% 

6% 

Fatigue 

3% 

4% 

8% 

3% 

Vomiting 

3% 

3% 

8% 

5% 

Muscle  Cramps 

2% 

6% 

8% 

3% 

Anorexia 

2% 

3% 

7% 

3% 

pregnant  rabbits  at  doses  up  to  10  mg/kg/day  (approximately  16  times  the  maximum  recommended  human  dose  on  a 
mg/m  basis)  did  not  disclose  any  evidence  lor  a  teratogenic  potential  ol  donepezil.  However,  in  a  study  in  which  pregnant 
rats  were  given  up  to  10  mg/kg/day  (approximately  8  limes  the  maximum  recommended  human  dose  on  a  mg/m'  basis) 
Irom  day  1 7  of  gestation  through  day  20  postpartum,  there  was  a  slight  increase  in  still  births  and  a  slight  decrease  in  pup 
survival  through  day  4  postpartum  at  this  dose;  the  next  lower  dose  tested  was  3  mg/kg/day  There  are  no  adequate  or  well- 
controlled  studies  in  pregnant  women,  ARICEPT '  should  be  used  during  pregnancy  only  il  the  potential  benefit  justifies  the 
potential  risk  lo  the  fetus.  Nursing  Mothers  II  is  not  known  whether  donepezil  is  excreted  in  human  breast  milk 
ARICE  FT*  has  no  indication  lor  use  in  nursing  mothers.  Pediatric  Use  There  are  no  adequate  and  well-controlled  trials  lo 
document  the  safety  and  efficacy  ot  ARICEPT*  in  any  illness  occurring  in  children.  ADVERSE  REACTIONS  Adverse 
Events  Leading  lo  Discontinuation  The  rates  of  discontinuation  from  controlled  clinical  trials  ol  ARICEPT*  due  to 
adverse  events  lor  the  ARICEPT"  5  mg/day  treatment  groups  were  comparable  to  those  ol  placebo-treatment  groups  at 
approximately  5%  The  rate  ol  discontinuation  ol  patients  who  received  7-day  escalations  Irom  5  mg/day  lo  10  mg/day,  was 
higher  at  13%  The  most  common- adverse  events  leading  to  discontinuation,  delined  as  those  occurring  in  at  least  2% 
of  patients  and  at  twice  the  incidence  seen  in  placebo  patients  were  nausea  (1%  (5mg]and3%  [10  mg]  vs  1% 
[placebo]),  diarrhea  (<r1%  [5  mg]  and  3%  [10  mg]  vs  0%  [placebo]),  and  vomiting  (<1%  [5  mg]  and  2%  [10  nig] 
vs  <1%  [placebo])  Most  Freguent  Adverse  Clinical  Events  Seen  in  Association  with  the  Use  ot 
ARICEPT*  The  most  common  adverse  events,  delined  as  those  occurring  at  a  frequency  of  at  least  5%  in  patients 
receiving  10  mg/day  and  twice  the  placebo  rate,  are  largely  predicted  by  ARICEPT's  cholinomimetic  effects.  These  include 
nausea,  diarrhea,  insomnia,  vomiting,  muscle  cramp,  fatigue,  and  anorexia.  These  adverse  events  were  olten  of  mild 
intensity  and  transient,  resolving  during  continued  ARICEPT "  treatment  without  the  need  for  dose  modification.  There  is 
thai  the  frequency  ol  these  common  adverse  events  may  be  affected  by  the  rate  ot  titration.  An  open- 
Mjdy  was  conducted  with  269  patients  who  received  placebo  in  the  15-  and  30-week  studies.  These  patients  were 
lay  over  a  6-week  period  The  lales  ol  common  adverse  events  were  lower  than  those  seen  in 
!  I  mg/day  over  one  week  in  the  controlled  clinical  trials  and  were  comparable  lo  Ihose  seen  in  patients 
"  >ble  1  lor  a  comparison  ol  the  most  common  adverse  events  following  one  week  and  six  week  tit  rat  ion 
Aiverss  Events  Reported  in  Controlled  Trials  The  events  cited  relied  experience  gained  under  closely 
Icoi     ions  oli  urn  .ilinaK  in  a  highly  selected  patient  population.  In  actual  clinical  practice  or  in  other  clinical 
i  apply,  as  the  conditions  of  use,  reporting  behavior,  and  the  kinds  of  patients 
•  merqent  signs  and  symptoms  that  were  reported  in  at  teasl  2%  ol  patients  in 
o  ei    .id  ARICEPr  and  lor  which  the  rale  ol  occurrence  was  greater  for  ARICEPT*  assigned 
nts  i'   ;i  neral,  adverse  events  occurred  more  frequently  in  female  patients  and  with  advancing 
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Table  2.  Adverse  Events  Reported  in  Controlled  Clinical  Trials 

in  at  Least  2%  of  Patients  Receiving  ARICEPT  and  at  a 

Higher  Frequency  Than  Placebo-treated  Patients 

I 

Body  System/Adverse  Event 

Placebo 
(n=355) 

ARICEPT' 
(n=747) 

Percent  of  Patients  With  Any 
Adverse  Event 

72 

74 

Body  as  a  Whole 

Headache 

9 

10 

fl 

Pain,  Various  Locations 

8 

9 

V 

Accident 

6 

7 

) 

Fatigue 

3 

5 

\J 

Cardiovascular  System 

Syncope 

1 

2             i 

Digestive  System 

I 

Nausea 

6 

11 

') 

Diarrhea 

5 

10 

Vomiting 

3 

5 

Anorexia 

2 

4 

Hemic  and  Lymphatic  System 

Ecchymosis 

3 

4 

i 

Metabolic  and  Nutritional  Systems 

Weight  Decrease 

1 

3 

f 

Musculoskeletal  System 

h 

Muscle  Cramps 

2 

6 

1 

Arthritis 

1 

2 

1 

Nervous  System 

Insomnia 

6 

9 

Dizziness 

6 

8 

Depression 

<1 

3 

Abnormal  Dreams 

0 

3 

mfr 

Somnolence 

<1 

2 

Urogenital  System 

Frequent  Urination 

1 

2 

age  Other  Adverse  Events  Observed  During  Clinical  Trials  ARICEPT*  has  been  administered  to  over  170 
individuals  during  clinical  trials  worldwide  Approximately  1200  ol  these  patients  have  been  treated  for  at  least  3  month 
and  more  than  1000  patients  have  been  treated  tor  at  least  6  months.  Controlled  and  uncontrolled  trials  in  the  United  State 
included  approximately  900  patients  In  regards  lo  the  highest  dose  ol  10  mg/day,  this  population  includes  650  patien! 
Ireated  for  3  months.  475  patients  treated  lor  6  months  and  1 16  patients  treated  for  over  1  year.  The  range  of  patiei 
exposure  is  from  1  to  1214  days  Treatment  emergent  signs  and  symptoms  that  occurred  during  3  controlled  clinical  trial 
and  two  open-label  trials  in  the  United  Slates  were  recorded  as  adverse  events  by  the  clinical  investigators  usin 
terminology  of  their  own  choosing  To  provide  an  overall  estimate  of  the  proportion  of  individuals  having  similar  types  < 
events,  the  events  were  grouped  into  a  smaller  number  ol  standardized  categories  using  a  modified  COSTART  dictionai 
and  event  frequencies  were  calculated  across  all  studies.  These  categories  are  used  in  the  listing  below  The  frequencie 
represent  the  proportion  of  900  patients  from  these  trials  who  experienced  that  event  while  receiving  ARICEPT*.  A 
adverse  events  occurring  at  least  twice  are  included,  except  lor  those  already  listed  in  Tables  1  or  2,  COSTART  terms  to 
general  to  be  informative,  or  events  less  likely  to  be  drug  caused.  Events  are  classified  by  body  system  and  listed  using  th 
following  definitions:  treguent  adverse  events — those  occurring  in  at  least  1/100  patients;  inlreguent  adverse  events- 
Ihose  occurring  in  1/100  to  1/1000  patients.  These  adverse  events  are  not  necessarily  related  to  ARICEPP  treatment  an 
in  most  cases  were  observed  at  a  similar  Irequency  in  placebo-treated  patients  in  the  controlled  studies.  No  importar 
additional  adverse  events  were  seen  in  studies  conducted  outside  the  United  States  Body  as  a  Whole:  Freguent:\n\\ueni 
chesl  pain,  toothache;  Inlreguent  fever,  edema  lace,  periorbital  edema,  hernia  hiatal,  abscess,  cellulitis,  chills,  generalize 
coldness,  head  fullness,  listlessness.  Cardiovascular  System:  Freguent.  hypertension,  vasodilation,  atrial  fibrillatior 
hot  flashes,  hypotension;  Inlreguent: angina  pectoris,  postural  hypotension,  myocardial  infarction,  AV  block  (first  degree 
congestive  heart  failure,  arteritis,  bradycardia,  peripheral  vascular  disease,  supraventricular  tachycardia,  deep  vei 
thrombosis  Digestive  System:  Freguent  lecal  incontinence,  gastrointestinal  bleeding,  bloating,  epigastric  pair 
Inlreguent'  eructation,  gingivitis,  increased  appetite,  flatulence,  periodontal  abscess,  cholelithiasis,  diverticul 
drooling,  dry  mouth,  lever  sore,  gastritis,  irritable  colon,  tongue  edema,  epigastric  distress,  gastroenteritis,  increase 
transaminases,  hemorrhoids,  ileus,  increased  thirst,  jaundice,  melena,  polydypsia,  duodenal  ulcer,  stomach  ulce 
Endocrine  System:  Inlreguent  diabetes  mellitus,  goiter.  Hemic  and  Lymphatic  System:  Inlreguent: anemu 
thrombocythemia,  thrombocytopenia,  eosinophilia,  erythrocytopenia  Metabolic  and  Nutritional  Disorders 
Freguent  dehydration;  Inlreguent  gout,  hypokalemia,  increased  creatine  kinase,  hyperglycemia,  weight  increasr 
increased  lactate  dehydrogenase  Musculoskeletal  System:  Freguent  bone  fracture;  Inlreguent.  muscle  weaknesi 
muscle  lasciculalion  Nervous  System:  Freguent: delusions,  tremor,  irritability,  paresthesia,  aggression,  vertigo,  ataxi; 
increased  libido,  restlessness,  abnormal  crying,  nervousness,  aphasia,  Inlreguent.  cerebrovascular  accident,  intracrani; 
hemorrhage,  transient  ischemic  attack,  emotional  lability,  neuralgia,  coldness  (localized),  muscle  spasm,  dysphoria,  ga 
abnormality,  hypertonia,  hypokinesia,  neurodermatitis,  numbness  (localized),  paranoia,  dysarthria,  dysphasia,  hostilit; 
decreased  libido,  melancholia,  emotional  withdrawal,  nystagmus,  pacing.  Respiratory  System:  Freguent.  dyspnei 
sore  throat,  bronchitis;  Infrequent:  ep'istim,  postnasal  drip,  pneumonia,  hyperventilation,  pulmonary  congestior 
wheezing,  hypoxia,  pharyngitis,  pleurisy,  pulmonary  collapse,  sleep  apnea,  snoring.  Skin  and  Appendages:  Frequen. 
pruritus;  diaphoresis,  urticaria;  Inlreguent.  dermatitis,  erythema,  skin  discoloration,  hyperkeratosis,  alopecia,  fung; 
dermalitis,  herpes  zoster,  hirsutism,  skin  striae,  night  sweats,  skin  ulcer.  Special  Senses:  Freguent:  cataract,  ey 
irrilation,  vision  blurred;  Inlreguent:  dry  eyes,  glaucoma,  earache,  tinnitus,  blepharitis,  decreased  hearing,  retin; 
hemorrhage,  otitis  externa,  otitis  media,  bad  taste,  conjunctival  hemorrhage,  ear  buzzing,  motion  sickness,  spots  befor 
eyes  Urogenital  System:  Freguent:  urinary  incontinence,  nocturia;  Inlreguent-  dysuria,  hematuria,  urinary  urgenc 
metrorrhagia,  cystitis,  enuresis,  prostate  hypertrophy,  pyelonephritis,  inability  to  empty  bladder,  breast  tibroadenosi: 
fibrocystic  breast,  mastitis,  pyuria,  renal  failure,  vaginitis  Postintroduction  Reports  Voluntary  reports  of  advers 
events  temporally  associated  with  ARICEPT*  that  have  been  received  since  market  introduction  that  are  not  listed  abovr 
and  that  there  is  inadequate  data  to  determine  the  causal  relationship  with  the  drug  include  the  following:  abdominal  pair 
agitation,  cholecystitis,  confusion,  convulsions,  hallucinations,  heart  block,  hemolytic  anemia,  hyponatremi; 
pancreatitis,  and  rash  OVERDOSAGE  Because  strategies  for  the  management  of  overdose  are  continuall 
evolving,  it  is  advisable  to  contact  a  Poison  Control  Center  to  determine  the  latest  recommendations  fo 
the  management  of  an  overdose  of  any  drug.  As  in  any  case  ol  overdose,  general  supportive  measures  should  b 
utilized  Overdosage  with  cholinesterase  inhibitors  can  result  in  cholinergic  crisis  characterized  by  severe  nause; 
vomiting,  salivation,  sweating,  bradycardia,  hypotension,  respiratory  depression,  collapse  and  convulsions.  Increasin 
muscle  weakness  is  a  possibility  and  may  result  in  death  il  respiratory  muscles  are  involved.  Tertiary  anticholinergics  sue 
as  atropine  may  be  used  as  an  antidote  for  ARICEPT*  overdosage.  Intravenous  atropine  sulfate  titrated  to  effect  i 
recommended:  an  initial  dose  of  1  0  to  2.0  mg  IV  with  subsequent  doses  based  upon  clinical  response.  Atypical  response 
in  blood  pressure  and  heart  rate  have  been  reported  with  other  cholinomimetics  when  co-administered  with  quaternar 
anticholinergics  such  as  glycopyr rolate.  II  is  not  known  whether  ARICEPT* and/or  its  metabolites  can  be  removed  b 
dialysis  (hemodialysis,  peritoneal  dialysis,  or  hemoliltralion).  Dose-related  signs  ol  toxicity  in  animals  included  reduce 
spontaneous  movement,  prone  position,  staggering  gait,  lacrimation,  clonic  convulsions,  depressed  respiratior 
salivation,  miosis,  tremors,  tasciculation  and  lower  body  surface  temperature.  DOSAGE  AND  ADMINISTRATION  Th 
dosages  of  ARICEPT*  shown  lo  be  effective  in  controlled  clinical  trials  are  5  mg  and  10  mg  administered  once  per  da; 
Controlled  clinical  trials  indicate  that  the  10  mg  dose,  with  a  one  week  titration,  is  likely  to  be  associated  with  a  highs 
incidence  of  cholinergic  adverse  events  than  the  5  mg  dose.  Because  steady  stale  is  not  achieved  lor  1 5  days  and  because  th 
incidence  of  such  effecls  may  be  influenced  by  the  rate  of  dose  escalation,  treatment  with  a  dose  of  10  mg  should  not  t 
contemplated  until  patients  have  been  on  a  daily  dose  ot  5  mg  for  4  lo  6  weeks  Whether  or  not  to  employ  a  dose  of  10  mg  i 
a  matter  of  prescriber  and  patient  preference.  ARICEPT*  should  be  taken  in  the  evening,  just  prior  to  retiring,  and  may  b 
taken  with  or  without  food. 
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Sensational 
small  trees 

BY    STEVEN    R.    LORTON 

A  single  tree  growing  in  a  large. 
l—\  handsome  container  adds  a  sig- 
JL  JL.nificant  grace  note  to  any  gar- 
den. Carefully  placed,  it  can  become  a 
sculptural  focal  point.  It  can  define  an 
entry  or  an  outdoor  living  area — or 
screen  one.  Place  it  on  a  sunny  deck  or 
patio  and  it  will  obligingly  cast  shade  for 
you  or  a  cluster  of  smaller  potted  plants. 
The  keys  to  success  are  selecting  a  tree 
i  i  that  grows  slowly  to  a  manageable  size 
[  I  (see  "Eight  Trees  Made  for  Containers," 
below),  potting  it  in  an  ample  container, 
and  providing  proper  long-term  care. 
A  tree  in  a  container  is  like  a  bird  in 
i  a  cage:  To  keep  it  happy  and  healthy, 
I  you  have  to  provide  the -right  environ- 
|  raent.  Choose  a  generous  pot  that  will 
j  allow  the  roots  to  develop;  a  4-foot-tall 
Ttree  will  need  a  pot  at  least  20  to  24 


inches  in  diameter  and  16  to  24  inches 
in  depth.  Plastic  and  glazed  ceramic 
containers  won't  crack  in  freezing 
weather,  and  they  retain  soil  moisture 
much  better  than  unglazed  terra-cotta 
and  wood  containers. 

Fill  the  container  with  a  high-quality 
potting  mix.  Most  trees  (except  pines) 
benefit  from  controlled-release  fertilizer 
mixed  into  the  soil  at  planting  time.  Use 
about  '  ^  cup  of  fertilizer  for  every  5  gal- 
lons of  potting  mix. 

A  big  container  filled  with  soil  and  a 
tree  is  heavy;  it  will  be  much  easier  to 
move  around  a  deck  or  patio  if  you  set 
the  pot  on  a  mobile  platform  with 
wheels  or  casters  attached  to  the  under- 
carriage. 

Remember  that  trees  in  containers 
need  water  more  frequently  than  those 
in  the  ground.  Every  three  years  or  so, 
take  the  tree  out  of  its  container  and 
prune  off  the  large  old  roots  that  have 
coiled  around  the  outside  of  the  root- 
ball.  Repot  the  tree  immediately  in  fresh 
mix,  moving  it  to  a  larger  container  if 
necessary. 


laceleaf  Japanese  maple  thrives  in  a 
terra-cotta  pot  set  on  river  rocks. 


[■: ' 
i 
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Eight  trees  made 
for  containers 

■  Bristlecone  pine  (Pinus  aristata); 
Sunset  climate  zones  1-6.  Dense,  rich 
green  needles  on  a  tree  that  grows  slowly, 
rarely  to  more  than  20  feet.  Nursery-grown 
stock  has  a  pleasing  conical  form.  Cold- 
hardy  and  drought-tolerant.  One  mail- 
order source  is  Forestfarm  Nursery,  990 
Tetherow  Rd..  Williams,  OR  97544;  (541) 
846-7269  or  www.forestfarm.com.  Cata- 
log $4;  pines  from  $12. 

■  Dwarf  Alberta  spruce  {Picea  glauca 
'Conica');  zones  1-6  and  14-17.  This 
conifer  with  a  pyramidal  form  and  bright 
green,  thickly  set  needles  will  reach  7  feet 
in  35  years.  Protect  it  from  hot,  drying 
winds  and  intense  reflected  light. 

■  Holly  (Ilex);  zones  vary  by  species. 
Glossy  evergreen  leaves,  often  with  ruffled 
edges  and  prickly  tips,  sparkle  in  sunlight 
or  rain.  A  number  of  small-scale  varieties 


such  as  /.  'September  Gem',  /.  fargesii, 
and  /.  altaclarensis  'Wilsonii'  will  live  for 
years  in  containers.  One  good  source 
for  hollies  is  Heronswood  Nursery,  7530 
N.E.  288th  St.,  Kingston,  WA  98346; 
(360)  297-4172  or  www.heronswood. 
com.  Catalog  $5;  hollies  from  $6. 

■  Japanese  maple  (Acer  palmatum); 
zones  1-10,  12,  14-24.  This  delicately 
scaled  deciduous  tree  comes  in  many 
shapes  and  leaf  and  bark  colors,  but  most 
grow  slowly  and  seldom  exceed  20  feet  in 
height.  For  lacy  foliage  and  drooping 
branches,  look  for  laceleaf  Japanese 
maple  (A.p.  'Dissectum');  for  deep  red  fo- 
liage and  upright  form,  consider  A. p.  'Bur- 
gundy Lace';  and  for  an  upright  plant  with 
a  rounded  crown,  try  A.p.  'Globe'.  Give 
any  of  them  regular  water  and  shelter  from 
intense  sunlight. 

■  Southern  magnolia  (M.  grandiflora 
'Little  Gem');  zones  4-12,  14-24.  This 
small  evergreen  magnolia  grows  slowly  to 


15  to  20  feet.  Leaves  are  glossy,  dark 
green  on  the  top,  covered  with  bright,  rust- 
colored  fuzz  underneath.  Give  it  full  sun 
and  protection  from  cold  winter  winds. 

■  Staghorn  sumac  (Rhus  typhina); 
zones  1-10,  14-1 7.  This  deciduous  tree 
with  deeply  cut,  fernlike  leaves  grows  1 5  to 
20  feet  tall  in  time.  Crimson  fruit  clusters 
last  all  winter  atop  fuzzy  branches  that 
resemble  deer  antlers.  Takes  full  sun;  very 
drought-tolerant. 

■  Vine  maple  (Acer  circinatum);  zones 
1-6,  14-17.  This  multitrunked  Northwest 
native  adapts  well  to  container  culture. 
Leaves  are  bright  green.  Locate  it  where 
the  sun  won't  beat  down  on  the  trunk. 

■  Windmill  palm  (Trachycarpus  for- 
tunei);  zones  4-24.  Hardy  to  10°,  this 
palm  grows  slowly  in  a  container  (in  the 
ground  it  eventually  reaches  30  feet).  Fan- 
shaped  leaves  3  feet  across  are  borne  on 
toothed  stalks;  the  trunk  is  covered  with 
dark  brown,  hairy-looking  fiber.  ♦ 
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Meadow  in  a  pot 

Yellow  Point  Reyes  meadowfoam  and 
baby  blue  eyes,  which  sprinkle  coast- 
al meadows,  fill  a  24-inch-diameter 
bowl;  Idaho  fescue  grass  rises  in  the 
center.  Lowry  also  plants  pots  with 
'Mahogany  Red'  California  poppy  and 
Ceanothus  thyrsiflorus,  or  Clarkia 
bottae  and  globe  gilia.  To  create  your 
own  little  meadow,  fill  a  large  bowl 
with  potting  mix,  then  sprinkle  seeds 
evenly  over  the  surface.  Cover  the 
seeds  with  a  V-j-inch  layer  of  potting 
mix;  water  with  a  fine  spray.  Continue 
to  irrigate  regularly  if  winter  rains  are 
light.  Depending  on  variety  seeds 
germinate  in  two  to  four  weeks.  As 
seedlings  grow,  thin  the  weakest  ones 
to  give  vigorous  plants  room  to  grow. 


Wild 
beauties 

Judith  Lowry's  garden 

is  filled  with  ideas  for  using 

wildflowers  and  grasses 

BY    LAUREN    BONAR    SWEZEY 


You  won't  find  roses  or  lavender 
in  Judith  Lowry's  garden.  Just 
native  wildflowers,  grasses,  and 
perennials  that  thrive  on  her  mesa  near 
the  Northern  California  coast. 

During      the      1976-77      drought, 
Lowry — who  owns  Larner  Seeds,  a  na- 
tive plant  seed  mail-order  business — 
became  interested  in  the  plants  grow- 
on  nearby  hills  and  meadows.  Since 
i.  her  love  of  these  wild  beauties  has 
.  the  driving  force  behind  her  pas- 
'backyard  restoration  garden- 
s'   gardening  to  root  yourself  in  a 
|  Lowry  explains. 

He  arden  is  both  a  showcase  of  local 
wildflowers  and  a  repositoiy  for  plants 
that,  in  the  wild,  are  being  overrun  by 


introduced  non-native  species. 

Coyote  brush  forms  the  "bones"  of  the 
garden;  coffeeberry  and  toyon  are  back- 
ground shrubs  for  "islands"  of  plants 
from  coastal  dunes  and  scrub  communi- 
ties. Pictured  above  are  two  of  the  many 
ways  Lowry  uses  wildflowers;  you  can 
copy  these  ideas  vuth  plants  native  to 
your  own  area. 

"I'm  trying  to  re-create  the  qualities 
I've  seen  in  surrounding  plant  commu- 
nities and  w)rk  them  into  my  garden," 
Lowry  says. 


Coastal  scrub  corralled 

In  this  "island"  bed,  native  perennials 
such  as  bleeding  heart  {Dicentra  for- 
mosa)  and  monkey  flower  {Mimulus 
guttatus)  mingle  with  leopard  lily 
(Lilium  pardalinum) ,  'Blue  Bedder' 
penstemon  (placed  where  it  gets 
more  sun),  and  sword  fern.  Behind 
them  is  a  vine  maple.  Plant  in  native 
soil  and  mulch  with  organic  matter. 
Near  the  coast  these  plants  need  no 
additional  water  once  established.  ♦ 
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Sunset  readers  will  find  the  lowest  term  life 
rates  in  America  at  Quotesmith.com  or  well 
overnight  you  $500.  More  pleasant  surprises 

now  include  instant  automobile,  family 

medical,  group  medical,  Medicare  supplement 

and  dental  insurance  quotes  from  over  300 

insurance  companies! 

$250,000  Term  Life  Sampler 
Guaranteed  Annual  Premiums/Guaranteed  Level  Term  Period 


Female  Premiums 


Age 

10 
YEAR 

15 
YEAR 

20 
YEAR 

25 
YEAR 

30 
YEAR 

35 

$    103 

$     125 

$    145 

$      183 

$      205 

40 

$    123 

$     158 

$    185 

$      238 

$      260 

45 

$    190 

$     215 

$    253 

$      330 

$      385 

50 

$    253 

$     290 

$    363 

$      490 

$      495 

55 

$    365 

"S     413 

$    550 

$      835 

$   1,015 

60 

$    503 

$     615 

$    845 

$  2,135 

$  2,400 

65 

$    775 

$     975 

$1,593 

$  3,900 

$  3,900 

70 

$1,338 

$1,600 

$2,970 

$  7,220 

$  7,220 

75 

$2,275 

$  4.870 

$5,820 

$10,370 

$12,420 

Male  Premiums 


Age 

10 
YEAR 

15 
YEAR 

20 
YEAR 

25 
YEAR 

30 
YEAR 

35 

$    123 

$     138 

$    165 

$      223 

$      253 

40 

$    148 

$     183 

$    225 

$      288 

$      335 

45 

$    225 

$     300 

$    360 

$      450 

$      513 

50 

$    338 

$     455 

$    525 

$      743 

$      828 

55 

$    500 

$     670 

$    768 

$  1,640 

$  2,330 

60 

$    783 

$     990 

$1,335 

$  3,630 

$  3,630 

65 

$1,330 

$  1 ,650 

$2,693 

$  5,250 

$  5,250 

70 

$2,473 

$3,175 

$4,860 

$  8,790 

$  8,790 

75 

$4,400 

$  7,443 

$9,600 

$13,260 

$15,030 

"Quotesmith  provides  a  list  of  all  insurance 
companies  &  plans  that  match  specific  needs. 
The  first  to  make  available  this  new  custom 
-search  service."  -  Nation 's  Business 

"Get  quotes  on  the  spot.  New  source  for  best 
buys  in  insurance.  One  way  to  get  to  know 
the  market.  "  -  Kiplinger's  Personal  Finance 

"...provides  rock-bottom  quotes  for 
life  insurance."  -  Forbes 


"A  godsend  for  those  who  are  shopping  around  for 
the  best  deal  in  insurance."  -  Independent  Business 

"Quotesmith  offers  particularly  thorough  searches. " 
-  Los  Angeles  Times 

"You  get  multiple  quotes  and  great  pricing. " 
-  The  Wall  Street  Journal 

"The...  solution  has  value  for  those  who  prize 
immediacy  and  privacy."  -  U.S.  News  &  World  Report 


Quotesmith.com  is  the  only  place  on  earth  where  you  can  get 
instant  insurance  quotes  from  over  300  top-rated  companies. 

Search  the  marketplace  in  seconds.  Every  quote  is  guaranteed  accurate.  Take  control  of  your  insurance  purchase 
decisions.  View  the  latest  claims-paying  ability  ratings  from  A.M.  Best,  Duff  &  Phelps,  Moody's,  Standard  &  Poor's 
■^■■,,■^^^™TT~™,■,™®  and  Weiss  Ratings,  Inc.  on  every  term  life  quote.  Buy  from  the  company  of  your  choice 
yiii)teS^^UljCC^        online  when  you  want  and  without  having  to  talk  to  any  insurance  salesmen!   Avoid  buying 

mistakes  and  bad  advice.   Use  the  Quotesmith.com  high  speed  insurance  price  comparison 
service  before  you  buy  or  renew  any  insurance  policy.    It's  lightning  fast,  easy  and  free. 
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Quotesmith.com 
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Final  premiums  and  coverage  availability  will  vary  depending  upon  age,  sex,  state  availability,  hazardous  activities,  personal  and  family  health  history.  The  non-tobacco  use  premiums 
shown  above  may  include'  Banner  Life  Ins.  Co.,  Rockville,  MD,  form  RT-97;  Empire  General  Life:  Brimingham,  AL,  form  TL-06;  Jackson  National  Life,  Lansing  Ml,  form  L1665;  First  Penn- 
Pacific  Life.  Hoffman  Estates,  IL.  form  BT-1002AA(2-96),  Control  #B98-1 98(3/98);  General  Life,  Edwardsville,  IL  ,  form  70006;  Midland  Life,  Columbus,  OH,  form  T376  &  T678;  Ohio 
National  Life,  Cincinnati,  OH.  form  92-TR-1;  Old  Line  Life.  Milwaukee.  Wl,  form  80-RCT  79D;  Old  Republic  Life  Ins.  Co.,  Chicago,  IL,  form  8-1077;  Valley  Forge/CNA,  Chicago,  IL.  form 
V1 17-333-A  Series;  Premium  rates  shown  are  not  applicable  to  residents  of  FL,  NJ  &  NY  Policy  forms  vary  by  state.  $500  lowest  price  guarantee  not  available  in  SD  and  has  specific 
terms  and  conditions  detailed  at  www.quotesmith.com.  California  and  Utah  dba  Quotesmith.com  Insurance  Services:  CA  #0827712.  #OA13858;  UT  #90093.  Some  premiums  shown  are 
graded  premium  life  policies  and/or  term-like  universal  life  policies.  Term  life  premium  rates  always  escalate  after  initial  rate  guarantee  period. 
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Dont 
Forget! 

Ask  your  doctor  if  a 

Bone  Density  Test 

is  right  for  you. 


If  you're  a  woman 
over  60,  there's  a 
nearly  1  in  2  chance 
that  you  have  or  will 
get  osteoporosis. 
So  at  your  next  visit, 
ask  your  healthcare 
professional  if  a 
Bone  Density  Test 
should  be  part  of  your 
health  evaluation. 

It's  a  simple,  painless 
test  that  can  measure 
the  health  of  your  bones. 

So  if  your  bones  are 
thinning,  you  can  find 
out  about  treatment 
options  to  help 
strengthen  them. 
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GARDEN 


Rent  a  chipper  and  turn 
prunings  into  mulch 


BY    JIM    McCAUSLAND 


neighbors  share  a  medium-size 
chipper  to  grind  branches  as  large 
as  6  inches  in  diameter. 

Disposing  of  garden  prunings 
can  be  a  daunting  task,  espe- 
cially when  you're  cutting 
hedges,  trees,  and  shrubs.  Try  renting  a 
machine  to  turn  that  woody  waste  into 
a  pile  of  chips  you  can  use  as  mulch. 

You'll  find  gasoline-powered  ma- 
chines in  a  variety  of  sizes  at  rental 
yards.  They're  rated  according  to  the 
branch  size  they'll  take  without  jam- 
ming. Small  units  are  often  referred  to 
as  "shredders";  medium  and  large  units 
(recommended  for  pieces  thicker  than 
2  inches)  are  called  "chippers."  Most 
units  are  rented  in  half-day  or  one-day 
increments. 

Plan  a  chipping  party  with  a  couple 
of  neighbors.  Prune  your  gardens  a  day 
ahead  and  gather  all  the  waste  in  a  cen- 
tral location,  such  as  a  vacant  driveway. 
When  the  chipper  arrives,  work  as  a 
team,  feeding  waste  into  the  machine 
and  sharing  the  mulch. 
small  shredders.  Rated  for  IV2-  to 
2-inch-diameter  branches,  they  will 
grind  up  limbs  that  large,  but  very 
slowly.  They  rent  for  around  $95  per 

78        SUNSET 


day  These  machines  may  be  hard  tcl 
find  at  rental  yards,  but  they  are  a  good] 
choice  if  you're  grinding  only  small] 
diameter   prunings    and   want    finehj 
shredded  material  for  compost. 
medium-size  chippers.  They  can  han| 
die  branches  as  large  as  4  to  6  inches  it 
diameter.  They  rent  for  $105  to  $17f 
per   day.    These   workhorses    can   gc 
through  a  lot  of  material  quickly,  turn| 
ing  out  fairly  coarse  grindings. 
large  chippers.  Machines  rated  foil 
9-inch-diameter  branches   churn  outl 
coarse  chunks,  some  as  big  as  bagels.| 
They  rent  for  about  $210  per  day. 

Whatever  their  size,  these  machines  alii 
tend  to  choke  on  green  or  fibrous  mater-j 
ial  such  as  cedar  boughs,  cornstalks,  andl 
blackberry  canes,  which  can  wrapl 
around  the  chipping  mechanism  andl 
make  it  stall.  The  trick  is  to  feed  the  greenl 
stuff  into  the  chute  with  woody  material;| 
then  all  goes  through  more  easily. 

Only  small  units  can  be  carried  homel 
in  the  back  of  a  truck  or  van.  Mediuml 
and  large  chippers  must  be  towed. J 
Rental  yards  will  sometimes  deliver  andl 
pick  up  a  unit  for  an  additional  charge| 
if  you  live  within  a  few  miles. 

It's   essential   to   follow  the   safety! 
guidelines  posted  on  the  unit  and  to| 
wear  eye  and  ear  protection.  Keep  chil- 
dren well  away  from  the  work  area. 

RECYCLING  THE  LEFTOVERS 
Most  people  are  surprised  by  the  rela- 
tively tiny  heap  of  chips  these  machines] 
make  from  a  small  mountain  of  branches. 
And  the  chips  go  fast,  especially  whenl 
you  pile  a  3-inch-deep  layer  of  mulch 
around  trees  and  shrubs.  Still,  if  you 
wind  up  with  more  mulch  than  you  canl 
use,  start  a  compost  pile.  Mix  chips  withl 
green  garden  waste  (such  as  grass  clip- j 
pings)  and  let  them  decompose.  ♦ 
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Think  again. 


As  a  woman  over  60,  there's  somethini 
you  may  be  interested  to  know.  While 
calcium  with  vitamin  D  is  important  for 
bone  health,  it  often  isn't  all  you  need  to 
prevent  osteoporosis. 

That's  why  it's  important  to  ask  your 
healthcare  professional  if  a  Bone  Density  Test 
should  be  part  of  your  health  evaluation. 
It's  a  simple,  painless  test  that  can  measure 
the  health  of  your  bones.  So  if  your  bones 
are  thinning,  you  can  find  out  about  treatment 
options  to  help  strengthen  them,  and  continue 
to  lead  an  independent  life. 

Ask  your  doctor  if  a 

Bone  Density  Test  is  right  for  you. 
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Even  mild-climate  gardeners  can  grow 

tulips  successfully.  We  show  you  how, 

and  share  our  favorite  color  combinations 

BY    LAUREN    BONAR    SWEZEY 
PHOTOGRAPHS    BY    NORMAN    A.    PLATE 


■  As  anyone  who  has  been  to  Holland  knows,  tulips  thrive  best  in 
cold-winter  climates.  Nature  blesses  the  land  of  windmills  with 
months  of  winter  chill  that  urges  the  bulbs  to  robust  growth.  In 
spring,  swaths  of  silky-cupped  beauties  splash  the  landscape  like 
strokes  of  paint  on  canvas. 

In  mild-winter  climates,  though,  growing  tulips  might  seem 
more  of  a  struggle;  without  winter  chill,  many  kinds  bloom  poorly, 
if  at  all.  But  with  a  little  extra  care  and  the  right  varieties,  even  gar- 
deners in  mild-winter  climates  such  as  San  Diego  and  Phoenix  can 
grow  them  successfully  every  year.  After  all,  in  public  gardens  from 
British  Columbia  to  Southern  California,  gorgeous  displays  of 
tulips  Haunt  their  irresistible  jewel-tone  colors  each  spring. 

how  to  combine  tulips 

for  a  spectacular  color  show 

One  reason  for  growing  tulips  is  the  glorious  color  they  present. 
The  trick  is  to  create  harmonious  combinations  that  bloom  all  at 
once.  But  how  to  achieve  a  coordinated  display? 

To  learn  the  answer,  we  asked  growers  which  bulbs  bloom  at 
the  same  time  and  pair  well  for  color.  Then  we  planted  groupings 
of  bulbs  in  Sunset's  test  gardens  last  fall.  The  photos  on  these 
pages  show  tulip  combinations  that  work.  If  you  wish  to  repro- 
duce these  color  schemes  in  your  own  garden,  select  the  types 


\ 
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listed  in  "The  Magnificent  7,"  at  right. 

Keep  in  mind  that  the  colors  of  real 
flowers  may  differ  slightly  from  the  pic- 
tures of  tulips  on  these  pages,  on  box 
labels,  or  in  catalogs.  Colors  may  fade  in 
warm  weather.  Unison  blooming  can 
also  be  thrown  off  by  weather. 

tulip  planting  and  care 

In  the  West,  tulip  planting  time  begins 
in  September  in  the  coldest  climates, 
and  in  December  in  Southern  California 
and  the  desert  (to  allow  for  the  soil  to 
cool).  To  get  the  best  selection,  shop  at 
nurseries  or  by  mail  as  soon  as  possible. 
Buy  only  top-quality  bulbs. 

In  mild  climates,  chill  tulips  before 
planting.  Store  the  bulbs  in  paper  or 
netted  bags — not  plastic — for  six  to 
eight  weeks  in  the  vegetable  drawer 
of  the  refrigerator.  Do  not  mix  them 
with  fruit. 

IN  THE  GROUND 

•Plant  in  full  sun  and  well-drained  soil. 
If  the  soil  is  heavy,  add  plenty  of  organic 
matter  or  plant  in  raised  beds.  In  cold- 
est climates  (Sunset  zones  1-6),  where 
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bulbs  will  live  on  for  more  than  one  sea- 
son, mix  a  bulb  fertilizer  into  the  soil. 
•Plant  at  the  right  depth.  Follow  in- 
structions for  your  climate  in  our  chart 
on  page  84  (measure  from  the  top  of 
the  bulb). 

•Space  them  correctly.  Set  tulip  bulbs 
2  to  4  inches  apart.  Exception:  When 
planting  forget-me-nots,  pansies,  violas, 
or  other  flowers  above  the  bulbs,  plant 
the  tulips  8  inches  apart  on  center  and 
the  flowers  10  inches  on  center. 
•Water  well  after  planting,  and  often 
enough  to  keep  the  soil  from  drying 
out  if  rain  doesn't  come.  When  stems 
emerge  from  the  soil,  water  to  keep  the 
soil  moist. 

•After  bloom,  in  mild  climates,  pull  out 
and  discard  the  bulbs.  In  cold  climates, 
for  bloom  next  year,  snip  off  spent  flow- 
ers. Then  fertilize  with  nitrogen  and 
allow  the  leaves  to  manufacture  nutri- 
ents. Cut  the  leaves  off  when  they  turn 
yellow. 

IN  A  CONTAINER 

•Plant  bulbs  so  they're  touching. 
•Arrange  the  outermost  bulbs  so  their 


flat  sides  are  against  the  rim  of  the  con 
tainer  (the  first  big  leaf  appears  fron 
the  flat  side  of  a  bulb  and  will  gracefully 
drape  over  the  edge  of  the  pot). 
•  Cover  with  2  to  4  inches  of  soil.  Watei 
well  and  monitor  the  soil  to  make  surt 
it  doesn't  dry  out.  Set  the  container  ir 
shade  until  stems  first  emerge,  ther 
move  the  container  to  full  sun.  Watei 
regularly  after  bulbs  emerge. 


bulbs  by  mail 

Marde    Ross    &    Company,    Box 

1517,  Palo  Alto.  CA  94302;  (650) 

328-5109. 

McClure  &  Zimmerman,  108  W 

Winnebago  St.,  Box  368,  Friesland, 

WI  53935;  (920)  326-4220. 

Van  Lierop  Bulb  Farm,  13407  80th 

St.  E.,  Puyallup,  WA  98372;  (253) 

848-7272. 

Wooden   Shoe   Bulb   Company, 

33814  S.  Meridian  Rd.,  Woodburn, 

OR;  (800)  711-2006. 


tf 


the  magnificent  7 

We  tested  hundreds  of  bulb  pairings.  These  were  our  favorites 


Hh 


1.  'West  Point'  (yellow),  'White 
Triumphator'  2.  'Beauty  Queen' 
(salmon  and  pink),  'Dreaming 
Maid'  (lavender),  'Hibernia' 
(white),  'Ivory  Floradale'  (creamy 
white)  3.  'New  Design'  (pink 
and  yellow),  'Rainbow  Warrior' 
(creamy  yellow)  4.  'Queen  of 
the  Night'  (dark  maroon),  'Dou- 
glas Baader'  (rose)  5.  'Estella 
Rijnveld'  (red  and  white),  'White 
Parrot'  6.  'Burgundy  Lace' 
(wine  red),  'Emmy'  (red  and 
apricot),  'Fringed  Elegance' 
(yellcw)  7.  'Angelique'  (pink), 
'Mount  Tacoma'  (white). 
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Zone 


Bloom  time 


Chilling         Planting  time 
required? 

Northwest     No  Mid-September    Early  March 

to  October  to  late  April 


Northern       Taller  with     October  to  Late  February 

California      chilling         early  December    to  April 


Southern       Yes 
California 


Desert 


Late  November    Late  February 
to  mid-January     to  April 


Yes 


December  to 
mid-January 


Mid-March 


Mountain      No 


Mid-September    Mid-April 
to  early  to  May 

November 


Rebloom        Depth    Best  varieties 
3-5  years      6  "-8"    All  are  adapted 


Sometimes    4  "-6"    All  but  Single 

Early  types  (except 
'Apricot  Beauty' 
and  'Beauty  Queen') 


No 


No 


4  "-6"    All  but  Single 

Early  types  (except 
'Apricot  Beauty' 
and  'Beauty  Queen' 

4  "-6"    Plant  Darwin 
hybrids 


3-5  years      6 "  -8 "    All  are  adapted 


Tips 

Plant  from  every 
classification  for 
continuous  color 

Darwin  hybrids  and 
others  sometimes 
return  a  second  year 

Plant  after  Thanksgiving 
to  avoid  drying  effects  of 
Santa  Ana  winds 

Plant  some  in  pots,  which 
can  be  moved  into  partial 
shade  if  it  gets  hot 

Use  cloches  or  boxes 
to  protect  young  tulips 
from  late  snows 


tulips:  which  class  is  best  for  your 


•SINGLE  EARLY:  NW,  MTN  (with 
exceptions  as  noted).  Large,  sin- 
gle blooms  on  sturdy  1 2-  to  1 8- 
inch-tall  stems.  Favorites:  Apricot 
Beauty',  'Beauty  Queen'  (salmon 
and  pink).  Both  also  perform  well 
in  Northern  and  Southern  Califor- 
nia. Early. 

•FOSTERIANA  (Emperor):  NW, 
NC,  SC,  MTN.  The  largest  flow- 
ers of  all  varieties  grow  on  1 2-  to 
16-inch-tall  stems.  Come  back 


reliably  in  colder  climates.  Fa- 
vorites: 'Orange  Emperor',  'Red 
Emperor'.  Early. 

•TRIUMPH:  NW,  NC,  SC,  MTN. 
Hybrids  of  Single  Early  and  late- 
flowering  tulips  with  large  flowers 
on  12-  to  20-inch-tall  stems. 
Favorites:  'Douglas  Baader'  (light 
pink),  'Dreaming  Maid'  (lavender), 
and  'New  Design'  (pink  and  yel- 
low). Midseason. 
•DARWIN  HYBRIDS:  NW,  NC, 


Parrot 


tulip 
types 


region? 

SC,  D,  MTN.  Known  for  their  tall 
(20-  to  24-inch),  strong  stems  and 
bright  flowers.  Widely  adapted; 
the  best  tulips  for  the  desert. 
Come  back  reliably  in  colder  cli- 
mates. Favorites:  Apeldoorn' 
(red),  'Daydream'  (apricot-orange), 
'Pink  Impression'.  Midseason. 
•FRINGED:  NW,  NC,  SC,  MTN. 
Petal  edges  are  fringed.  Stems 
grow  20  to  24  inches  tall.  Fa- 
vorites: 'Emmy'  (red  and  apricot), 
'Fringed  Elegance'  (yellow), 
'Swan  Wings'  (white).  Mid-  to 
late-season. 

•DOUBLE  LATE  (PEONY):  NW, 
NC,  SC,  MTN.  Full,  double  flow- 
ers that  look  like  peonies.  Stems 
grow  14  to  20  inches  tall.  Fa- 
vorites: 'Angeligue'  (pink),  'Mount 
Tacoma'  (white).  Late. 
•SINGLE  LATE  (Mayflowering): 
NW,  NC,  SC,  MTN.  Large  blooms 
in  a  wide  color  range,  and  strong 


24-  to  28-inch-tall  stems.  Fa- 
vorites: 'Maureen'  (yellowish  white), 
'Menton'  (pink,  rose,  and  apricot), 
'Renown'  (carmine-rose).  Late. 
•LILY-FLOWERED:  NW,  NC, 
SC,  MTN.  Graceful  blooms  with 
pointed,  flaring  petals.  Stems 
grow  1 8  to  24  inches  tall. 
Favorites:  'Mariette'  (deep  rose 
pink),  'West  Point'  (yellow), 
'White  Triumphator'.  Late. 
•PARROT:  NW,  NC,  SC,  MTN. 
Exotic-looking  tulips  with  frilled, 
ruffled,  and  flared  petals.  Stems 
grow  1 6  to  26  inches  tall.  Fa- 
vorites: Apricot  Parrot',  'Estella 
Rijnveld'  (red  and  white).  Late. 


NW=Northwest  (Sunset  climate 
zones  4-6).  NC=Northern  Cal- 
ifornia (zones  7-9,  14-15). 
SC=Southern  California  (zones 
18-24).  D=desert  (zones  10-13). 
MTN=mountain  (zones  1-3). 


tips  for  using  color 


If  you'd  rather  design  your  own 
color  combinations,  here's  advice. 
•Combine  bulbs  from  the  same 
class  (all  Single  Early  tulips,  for 
example).  The  photo  at  left 
shows  the  main  tulip  types.  Or 
plant  single  colors  in  containers, 
then  combine  pots  of  bulbs  as 
they  come  into  bloom. 
•Combine  varieties  whose 


flower  colors  are  opposites  on 
the  color  spectrum,  such  as 
orange  and  purple,  or  two  or 
three  colors  that  are.  in  a  close 
range — such  as  red  with  pink  and 
orange,  as  shown  at  right. 
•Consider  height  when  choos- 
ing varieties  (a  10-inch-tall  tulip 
may  be  dwarfed  next  to  a 
24-inch-tall  tulip). 
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FIESTA  FLAIR:   'Pink 

Impression',  orange- 
scarlet  -Holland's  Glory', 
and  'Orange  Emperor' 
bloom  above  purple  violas 
and  anemones  in  this 
Palo  Alto  garden. 
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Without  a  soul,  there's  just  a  shell.  W 


Passion  is  such  a  strong  emotion.  It  causes  us  to  live,  breathe  and  sweat  our  hearts  out  for  the  things  we  care  most  abBfci 
about  creating  extraordinary  c    r  Cars  born  from  breakthrough  design  and  brought  to  life  through  innovative  engineer 
our  cars  that  stirs  you  and  youi     Jul  to  respond.  For  more  information,  call  us  at  1.800.CHRYSLER  or  visit  our  Web  sita 


i'  ei  available  spring  2000 


V  out  passion,  these  would  just  be  cars 


jE." 
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3^r  Chrysler,  it  is 
je^sthe  passion  in 
5rt  ww.chrysler.com. 
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ENGINEERED  TO  BE  GREAT  CARS 


Winners  in  the  22nd  biennial  round  of  our 
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■  OUT  OF  329  ENTRIES,  THE  JURY  FOR  THE    1999-2000  WESTERN   HOME  If 

Awards — cosponsored  by  Sunset  and  the  American  Institute  oi  M 

Architects — selected  20  winning  designs.  Ranging  from  an  evoca-  mil 

tive  new  log  cabin  in  Montana's  Big  Sky  country  (shown  on  this  In 

page)  to  the  meticulous  restoration  of  an  International-style  icon  r.lo 

from  the  1930s  in  California,  the  winners  mirror  the  West's  mul-  bisii 

tifaceted  architectural  character.  There  are  three  Honor  Awards  'am 

for  projects  worthy  of  study  by  the  profession,  seven  Merit  b 


\t  T  v 


mm 


m 


■ 


■fMiflf 


■     + 


^H 


Y.V.    ' 


H 


mk 


■  i 


■ff*. 


km 


■ 


?3?S& 

ff  V 

1 

* 

i 

\ 
\ 

- 

II 

£■1  ft' 

.*  ■  ■ 

ou  program  are  from  Arizona,  California,  Montana,  New  Mexico,  and  Washington 


11  \\\  ards  for  outstanding  examples  of  today's  architecture,  nine  Ci- 

m  tations  for  projects  with  excellent  features,  and  one  Special 

vol  Vward  for  accessible  design.  They  constitute  a  rich  harvest  of 

nil  ideas  for  anyone  thinking  about  building  or  remodeling.  And  this 

|  year,  for  the  first  time,  cable  network  HGTV  (Home  &  Garden 

mu  Television)  is  filming  a  one-hour  special  on  the  winners;  it  will  air 

ar  at  7  and  10  p.m.  Pacific  time  October  13  and  2  p.m.  October  16.  So 

■  it  these  26  pages  whet  your  appetite  for  more,  tune  in! 


THIS    YEAR'S    JURY 
Mary  Johnston,  AIA,  Seattle  (chair) 
Marc  Appleton,  AIA.  Santa  Monica 
Ann  Bertelsen,  Sunset 
Daniel  Greeorv,  1*11.0.,  Sunset 
Michael  G.  Imber,  AIA,  San  Antonio 
J.  Gordon  Turnbull,  FAIA,  San  Francisco 
Peter  O.  Whitelev,  Sunset 


BY    DANIEL    GREGORY.    PETER    O.    WHITELEY,    AND    ANN    BERTELSEN 


THE  BIG  SKY-SIZE  WINDOW  and 

lanternlike  glow  help  this  Montana 
fishing  cabin  reel  in  the  romance. 
(Description  on  page  102.) 


WESTERN        HOME       AWARDS 


4 


custom-designed  island  anchors  the  kitchen.  French  doors  offer  easy  access  to 
the  dining  terrace  above  garage.  Wrought-iron  and  aspen  branch  details  abound. 


CITATION 

PRENTISS  ARCHITECTS,  SEATTLE 


kitchen  artistry 

"The  connection  to  the  terrace  is  a  very  powerful  gesture.  The  design  is  so  warm, 
livable,  and  personal  that  it  makes  you  want  to  be  there."  -jury comment 


■  True  collaboration  between  clients 
and  architects  can  produce  extraordi- 
nary results,  especially  if  one  of  the 
clients  is  an  artist,  as  in  the  case  of  this 
remodel  and  expansion  of  a  1950s 
kitchen  in  a  classical  revival  brick 
house.  The  task  was  to  create  a  contem- 
poran.  \  et  classic  design  that  promotes 
easy  indooroutdoor  flow. 

The  o.  'inal  kitchen,  a  small  study,  a 
closet,  an  a  hallway  were  demolished 
to  make  w:  for  a  new  10-  by  20-foot 
addition  th;  >pens  onto  a  large  terrace 
built  abov.?  .  rwo-car  garage.  A  wood 
trellis  ties  the  r^rrace  to  the  house,  pro- 
viding a  ex]  v  -led  outdoor  living  area 
off  the  ;  hen  and  family  room. 

But  wli  >wed  the  judges  was 


the  clever  interplay  of  old  and  new  ma- 
terials and  the  effective  combination  of 
wood,  concrete,  metals,  and  tile.  "The 
client  was  highly  involved  in  develop- 
ing the  textural  details  and  artistic  nu- 
ances of  the  space;  we  took  turns  ex- 
perimenting with  steel  finishes  and 
looking  for  used  building  parts,"  says 


Built-ins  include 
desk  and  pantry. 


architect  Geoffrey  Prentiss. 

The  artful  eclecticism  includes  a  vin- 1 
tage  porcelain  sink  set  on  maple  cabi- 
nets with  metal  drawer  fronts,  concrete  I 
countertops,  terra-cotta  accent  tiles  set 
into  the  backsplash,  and  woven  basket 
drawers.  The  most  distinctive  elements 
are  the  butcher  block  island  with  legs 
made  from  aspen  trunks  and  the  maple 
shelves  with  aspen  branches  used  as 
supports.  "I'll  definitely  log  this  up  as 
one  of  my  most  innovative  remodeling 
projects,"  says  Prentiss.  "It  became  a 
matter  of  what  we  could  add  before  we 
went  over  the  top.  I  think  we  drew  the 
line  at  exactly  the  right  place."  The  jury 
agreed. 
•ARCHITECT:  (206)  283-9930 
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ME    R   IT       AWARD 

TURNBULL,  GRIFFIN,  HAESLOOP  ARCHITECTS,  SAN  FRANCISCO 

family  sleepover 

'An  unpretentious  house  filled  with  exquisite  details;  the  sense 
of  three  generations  of  family  living  comes  through."—  jury  comment 


■  This  weekend  retreat,  designed  to 
reflect  the  casual  manner  in  which  the 
owners  live,  won  the  notice  of  the 
judges  for  its  understated  elegance. 
Perched  on  a  ridge  overlooking  the 
Russian  River  Valley  in  the  rugged  ter- 
rain of  Northern  California,  the  house 
was  built  on  a  site  once  occupied  by  a 
two-room  cabin  the  family  had  built 
decades  ago. 


The  large  gable  roof  of  the  new 
2,500-square-foot  structure  gives  it  the 
appearance  of  a  huge  shed.  Made  of 
slate,  the  roof  ends  in  a  delicate  band 
of  copper  to  accentuate  the  eaves.  In- 
side, a  two-story  great  room  functions 
as  a  living  room,  dining  room,  and 
kitchen,  with  sleeping  areas  and 
porches  neatly  fitted  around  it. 

The  jury  applauded  the  way  the  de- 


sign manipulated  space  and  color  to 
produce  a  warm,  inviting  environment. 
The  coffered  ceiling,  constructed  of 
brightly  stained  teal  plywood,  contrasts 
effectively  with  the  honey  tones  of  the 
Douglas  fir  rafters.  Vivid  throw  pillows 
in  a  variety  of  rich  shades  enliven  the 
built-in  sitting  and  sleeping  alcoves.  A 
sheltered  porch  overlooking  the  valley 
features  a  row  of  bright  yellow  rocking 
chairs — a  colorful  tribute  to  the  owner's 
Swedish  ancestry. 

In  summer,  when  the  sliding  glass 
doors  on  both  sides  of  the  house  are 
opened,  the  entire  structure  becomes  a 
huge  breezeway,  eliminating  the  need 
for  air-conditioning.  The  house  epito- 
mizes the  casual  Western  lifestyle. 
•ARCHITECT:  (415)  986-3642 
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Think    of    the    possibilities. 


® 


Who  d  have  thought  a  double  hung  window 
could  be  so' versatile?  But  then,  this  is  no 
ordinary  double  hung.  From  its  beautiful  wood 
interior  to  its  extruded  aluminum  clad  exterior, 


For  a  free  brochure,  call  1-800-817-5518. 


-----  i  tra<ie»narl[  of  M  -,"■■■}  Doors 


l^ I 

the  Clad  Ultimate  Double  Hung  features  over 
100  design  improvements.  Including  an 
exclusive  sash  tracking  and  locking  system 
that  makes  it  easier  to  open,  close  and  clean. 

1 

Windows      and     Doors 
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MARVIN  Jl 


Plus  a  host  of  design  options  that  let  you  create 
a  look  and  style  all  your  own.  Whether  you're 
remodeling  or  building  a  new  home,  see  the 
one  double  hung  that  deserves  a  second  look. 

(Canada,  1-800-263-6161)  www.marvin.corn 


Made  for  you. 


HONOR       AWARD 

MICHAEL  W.  FOLONIS,  AIA,  AND  ASSOCIATES,  SANTA  MONICA 

miniature  modern 

"The  lesson  here  is  in  the  sensitive  restoration  of  an  early 
International-style  building.  Typically,  this  size  and  age  house 
is  torn  down  or  expanded."  —jury  comment 


■  The  jury  loved  this  project  because  it 
preserves  an  important  chapter  in  Los 
Angeles  architectural  history  at  a  time 
when  rising  land  values  and  changing 


OREETLY  UPDATED  with  new 

es  and  counter  surface,  the 
ins  its  minimalist  look. 
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tastes  make  demolition  an  easier  op- 
tion. Built  in  1937  for  John  Entenza 
(who  shortly  afterward  became  the  edi- 
tor and  publisher  of  Arts  and  Architec- 
ture Magazine),  the  tiny  house  has  only 
four  rooms — a  kitchen,  living/dining 
room,  bedroom,  and  bathroom.  De- 
signed by  Harwell  Hamilton  Harris,  it's 
a  significant  house  because  it  embodied 
many  of  the  ideas  that  Entenza  and  his 
magazine  promoted  during  the  1940s 
and  1950s,  especially  through  the  Case 
Study  House  Program  that  the  magazine 
sponsored  after  World  War  II. 

The  ideas  remain  contemporary  to- 
day and  are  all  about  maximizing  space 
on  a  small  site:  an  elegant  porte 
cochere  instead  of  a  blocky  garage; 
sweeping  horizontal  lines  and  walls  of 
liding  glass  to  emphasize  continuity 
>t  we  en  inside  and  out;  and  built-in 
t      inetry.    Architect    Michael    Folonis 


deftly  restored  the  house  while  sensi 
tively  updating  the  kitchen  and  the 
bathroom.  For  example,  the  rebuilt 
kitchen  cabinets  retain  the  original 
notched  pulls  designed  by  Harris,  and 
the  new  integral  sink  and  stainless  steel 
counter  reinforce  the  sleek  functional- 
ism  of  the  original  design.  With  its 
streamlined  style  polished  to  a  new 
gleam,  you  might  call  this  house  the  lit- 
tle architectural  engine  that  could. 

•ARCHITECT:  (310)  450-4011 

(Furniture,  tableware  sources  on  page  55) 


r*Jw^:  ^  ■  •■  ~      v/SS 


^'1 


>v 


y.:- 


"'^i 


f 


m 


\  > 


F  TRADITION. 


Introducing  wine  storage  as  only 
Sub-Zero  could  make  it.  Four  models,  each 
with  two  distinct  temperature  zones,  provide  the  ultimate 
storage  conditions  for  46  to  147  bottles.  Choose  stainless  steel  door 
styles  or  match  your  cabinetry  beautifully.  For  help 
in  picking  the  right  Sub-Zero,  and  to  get  our  free  SUO-Z  E  >*  C 

wine  storage  catalog,  call  or  visit: 


Sub-Zero  Distributors,  Inc. 

Los  Angeles,  CA,  323-770-3610 

Union  City,  CA,  510-489-4000 

Honolulu,  HI,  808-485-0909 


Roth  Distributing  Company 
Aurora,  CO,  303-373-9090  •  Boise,  ID,  208-378-4616 
Tigard,  OR,  503-968-1793  •  Salt  Lake  City,  UT,  801-582-5552 
Spokane,  WA,  509-534-7043 


Bradlee  Distributors,  Inc. 
Seattle,  WA,  206-284-8400 

Interwest  Appliance  Distributing  Corporation 

Temne  AZ  480-921-0900 


CJI  A  T   I   O   N 

THOMAS  BLUROCK  ARCHITECTS,  COSTA  MESA,  CA 


fish  story 


"It's  a  fresh  take  on  the  pioneer  log  cabin  idea,  done 

With  Hollywood  flair."— jury  comment 


■  Inside  this  850-square-foot  Montana 
fishing  cabin  beats  the  heart  of  a  na- 
tional park  lodge.  The  playful  use  of 
scale — like  the  oversize  window  in  the 
main  living  space  and  the  undersize 
front  door — the  crisp  outline,  and  the 
distinctive  local  materials,  including 
Montana  travertine  for  the  hearth  and 
the  bathroom  sink,  give  the  cabin  a 
stature  that's  unusual  for  a  structure  of 
this  size.  But  how  appropriate  for  an  ar- 
chitect's own  cabin  sited  near  the  head 
of  Paradise  Valley,  at  the  entrance  to  Yel- 
lowstone National  Park. 

According  to  architect  Thomas 
Blurock,  the  idea  for  the  design  came 
from  a  400-square-foot  box  that  a  friend 
of  his  father's  built  in  the  San  Juan  Is- 
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lands,  the  early  houses  of  Charles 
Moore  (one  of  the  architects  of  Sea 
Ranch  on  the  Northern  California 
coast),  and  the  work  of  San  Francisco 
Bay  Area  architect  Bernard  Maybeck, 


who  was  known  for  his  quirky  manipu 
lations  of  scale.  As  Blurock  says 
"Houses  can  be  simple  without  beinj 
usual;  big  things  can  come  in  smal 
packages."  The  form  is  a  classic  saltbox 
but  with  a  certain  vigorous  heft,  sinc< 
it's  built  not  with  clapboards  but  wit! 
square  logs  stacked  in  a  traditiona 
Swedish  dovetail  joint. 

The  big  9-  by  12-foot  Duratherm  teal 
window  is  the  showstopper.  "If  I  had  « 
bigger  house,  I  wouldn't  have  been  abk 
to  afford  the  window,"  says  the  archi 
tect.  Sleeping  quarters,  at  the  rear,  are 
treated  like  berths  on  a  sailing  vessel 
This  is  clearly  a  house  where  the  relax 
ation  begins  before  the  first  line  is  cast. 
•ARCHITECT:  (949)  646-9373 


Here's  a  tip  on  a  great  place 
to  eat.  Our  Cambridge  Dining 
Collection  provides  a  casual, 
comfortable  setting  to  enjoy 
every  meal.  Add  the  beauty  of 
our  Macintosh  dinnerware  and 
the  elegant  design  of  our  Hollow 
Twist  flatware  and  you'll  have  the 
best  table  in  the  house.  Oh,  yes, 
you'll  be  pleasantly  surprised 
when  you  get  the  check. 
All  at  Pier  1,  only  at  Pier  1. 


G  ratu  ity  included 


So  many  reasons  to  love  Pier  1 


For  the  store  nearest  you,  call  1-800-44pier1 
or  visit  our  website  at  www.pierl  .com 
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rammed-earth  walls  anchor  house  to  site, 
while  soaring  ceilings  add  spatial  drama. 


CITATION 

JONES  STUDIO,  PHOENIX 

earth-bound  &  airy 

'A  handsome  building  that  uses  materials 
appropriate  to  the  desert  environment  in 
innovative  ways."— jury  common 

■  From  a  distance,  the  simple,  ridged  form  of  its  galvanized 
roof  makes  this  Scottsdale,  Arizona,  home  look  like  a  ranch 
enclave  that's  hunkering  down  for  protection  from  the  heat. 
But  there  is  a  contradictory  quality  here  that  rewards  close  ex- 
amination. For,  despite  its  low  profile,  the  house  is  really  a 
cathedral  of  diffused  desert  light. 

The  T-shaped  compound — which  contains  a  garage,  guest 

bouse,  main  wing,  and  bedroom  wing — uses  layering  devices 

keep  each  space  sheltered  and  comfortable.  The  layers  in- 

L8-inch-thick  walls  of  rammed  earth,  glass,  and  sand- 

ncrete  block;  panels  of  rusted  steel;  and  glue-lami- 

supporting  surprisingly  delicate-looking  trellises 

ISET 


of  galvanized  conduit  pipes. 

The  shell  of  the  house  is  perforated  with  many  thought 
fully  placed  and  variably  shaped  windows  that  couple  with  in 
ventive  ceiling  treatments  to  flood  the  interior  with  soft  light 
Along  the  perimeter,  roof  overhangs  and  shade  structures  fil 
ter  the  sun.  Indirect  light  also  spills  through  triangulaj 
clerestory  windows  in  the  gable  ends.  Long  fir  boards  nailec 
to  the  ceiling  appear  to  run  through  these  frameless  win 
dows,  creating  the  illusion  that  the  roof  is  floating.  A  slendei 
skylight  runs  200  feet  along  the  spine  of  the  main  wing 
bouncing  sunlight  off  silver-leafed  plywood  ceiling  panels. 

•ARCHITECT:  (602)  264-2941 
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TURNBULL,  GRIFFIN, 
HAESLOOP  ARCHITECTS, 
SAN  FRANCISCO 

weekend 
ranch 

"It's  a  simple  but  sophisticated 
structure,  based  on  an  old 
chicken  house.  It  deserves 
study  because  of  its  disciplined 

restraint."  —jury  comment 

■  Simple  doesn't  mean  simplistic. 
That's  the  lesson  of  a  charming  1,200- 
square-foot  guest  house  at  Long  Meadow 
Ranch  Winery  on  a  hill  overlooking  the 
Napa  Valley.  The  crisply  understated  lines 
of  the  structure  seem  so  perfectly  suited 
to  the  site  that  the  project  immediately 
drew  the  judges'  admiration. 

The  new  board-clad  structure  takes  its 
design  cues  from  nearby  farm  buildings 
(including  an  1880s  barn  and  a  chicken 
coop),  right  down  to  the  whitewash 
used  on  the  siding.  A  veranda  overlooks 
the  road  at  the  front;  it's  echoed  by  a 
porch  at  the  back.  The  gable  roof,  ex- 
posed beams,  and  interior  walls  are  Dou- 
glas fir,  left  to  weather  naturally. 

Essentially,  the  house  is  a  14-foot- 
wide  rectangle,  with  the  living/dining/ 
kitchen  area  in  the  middle  and  bedroom 
suites  at  both  ends.  "By  aligning  the  ve- 
randa and  back  porch  with  the  hillside, 
we  were  able  to  capture  the  indoor- 
outdoor  relationship,"  says  architect 
Eric  Haesloop.  "When  you're  sitting  in 
the  living  room,  you  can  see  the  hills  on 
both  sides  simultaneously — so  it  seems 
you're  sitting  outside."  And  with  a  glass 
of  Cabernet,  who'd  want  to  leave? 

•ARCHITECT:  (415)  986-3642 
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What's  everyone  talking  about?  Karastan  rugs  and  carpets...woven  for  your  life. 

Shown-  Taureau  from  the  Lascaux    Collection.  ©1999  Karastan.  For  details:  800.234. 1  1 20  ext.  NA77  www.kara^an.com 
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the  house  opens  to  the  site  in  a  variety  of  ways, 
from  the  living  porch  (north  portal  on  plan)  with  its 
framed  views  of  nearby  hillsides  (above)  to  the 
flagstone-paved  courtyard  with  its  profusion  of  blooms 
and  distant  mountain  vistas  (below).  The  colors  and 
materials  in  the  kitchen  and  dining  room  (left) 
emphasize  warmth  and  regionality. 
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WESTERN       HOME       AWARDS 


R  I  T       AW  A  R  D 


EARS  ARCHITECTS,  AIA,  SANTA  FE 

ublimely 


anta  fe 


'This  house  rises  above  cliche  and 
advances  a  regional  style  with 
brace  and  restraint."— jury  comment 

Tradition  meets  today  in  this  earth-toned  adobe  house  dis- 
:reetly  settled  among  the  pihons  and  junipers  on  a  hilly  site 
facing  the  Sangre  de  Cristo  Mountains.  The  garages  and  guest 
louse  extend  from  the  main  house  like  welcoming  arms, 
forming   a   U-shaped   compound  with   sheltering  portals 

l(porches)  along  front  and  rear.  High  walls  along  the  sides 

|block  views  of  the  neighbors,  screen  winds,  and  create  pri- 
me courtyards.  The  house  looks  rooted  to  its  place,  as  if  the 

|site  evolved  around  it. 

The  interior  continues  the  subtle  melding  of  old  and  new 

I New  Mexico:  Historic  architectural  detailing,  Arts  and  Crafts- 

jera  furnishings,  and  regional  art  complement  floors  made  of 
French  limestone,  slate  tile,  and  concrete.  Deftly  placed  sky- 
lights, built-in  rusticated  cabinetry  and  warm,  muted  colors 

I  on  walls  and  ceilings  create  an  understated  elegance. 

A  favorite  multigeneration  gathering  place  is  the  north 

I  portal,  with  its  floor  of  randomly  placed  red  and  black  bricks, 
low  railing  meant  for  seating,  subtly  notched  posts,  and  fire- 
place at  one  end.  This  is  the  perfect  spot  to  toast  past  tri- 
umphs and  dreams  of  the  future. 
•ARCHITECT:  (505)983-6966 
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plan  and  doorway  view  show  how  the  house  appears  to 
stretch  into  the  landscape,  becoming  an  extension  of  it. 
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HONOR       AWARD 

CHRISTOPHER  DEAM,  THOM 
FAULDERS,  ARCHITECTS, 
BERKELEY 

airstream 
cottage 

"Where  furniture  and 
architecture  have  become  a 
single  beautifully  articulated 

entity.    — jury  comment 

■  As  the  architects  for  the  remodel  of 
this  825-square-foot  1950s  hillside  cot- 
tage, Christopher  Deam  and  Thom 
Faulders  faced  a  classic  design  problem: 
How  do  you  put  the  maximum  func- 
tionality into  a  minimum  of  space  while 
making  the  house  as  light  and  airy  as 
possible?  Their  solution,  for  a  Silicon 
Valley  engineer  with  a  passion  for  sports 
i  music,  applied  lessons  from  boat 
and  trailer  design,  and  took  the  jury's 
'  h  away. 


Deam  and  Faulders  created  two  basic 
divisions:  a  larger  living/dining/kitchen 
space  at  the  front  facing  a  spectacular 
view  of  San  Francisco  Bay,  and  a  smaller, 
enclosed  bedroom  and  bath  at  the  rear. 
The  architects — who  are  also  furniture 
designers — turned  the  dividing  wall  into 
a  form  of  architectural  cabinetry.  Appli- 
ances, plumbing,  storage  compart- 
ments, and  a  desk  are  built  into  a  parti- 
tion of  flexible  sliding  panels  made  of 
phenolic  resin  (a  material  used  for  com- 


puter circuit  boards)  and  maple  veneer. 
"The  new  interior  is  analogous  to  an 
Airstream  trailer,"  says  Deam,  "where 
everything  is  built-in,  under  a  thin  skin.' 
The  house  was  originally  constructed 
over  a  unique  feature — a  defunct  round 
concrete  cistern — which  the  architects 
took  advantage  of  by  turning  it  into  a 
music  studio  accessible  from  the  main 
space  down  a  metal  ladder  and  stairs. 
The  railing  around  the  opening  for  the 
ladder  is  made  of  clear,  perforated 
acrylic,  an  echo  of  the  Jetson  age. 
•  architects:  Christopher  Deam; 
(510)  527-7907.  Thom  Faulders;  (510) 
525-9602 


nee  your  food  is  in  the  even-taking  AccuBake'  range,  do  something.  Anything.  Our  exclusive  AccuBake  system 
aintains  a  temperature  so  consistent,  food  always  cooks  evenly,  every  time.  So  checking  up  on  it  is  a  thing  of  the  past.  And 
with  a  supercapacity  oven,  you  can  actually  cook  a  whole  meal  at  once.  Our  exclusive  AccuSimmer™  burner  also  maintains 
a  consistent  temperature,  so  you  can  gently  simmer  delicate  sauces.  Still  starved  for  more  information? 
Visit  www.Wnirlpool.com  or  call  1-800-253-1301.  After  all,  you'll  need  something  to  do  with  all  that  free  time. 


A  Job  Well  Done.7 
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bring  high  light  indoors.  The  scissor 
truss  becomes  a  sculptural  feature  in 
the  living  room  (right). 
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MERIT       AWARD 

DENNIS  LYNN  DEPPMEIER,  AIA,  A  &  E  ARCHITECTS,  BILLINGS,  MT 

an  elegant  hay  shed 

"The  design  reinvents  the  barn  as  a  pavilion  for  viewing  nature, 
and  it  gives  a  sense  of  protection  on  a  very  open  site."  —jury  comment 


■  A  rider  who  looks  at  ease  in  the  saddle 
and  moves  fluidly  with  the  horse  has 
what  is  called  "a  good  seat."  Some 
houses,  such  as  Dennis  and  Jennifer 
Deppmeier's,  have  it  too.  Built  at  the 
edge  of  a  gently  slop  i  low,  the 

Deppmeier  house  faces  to- 

ward a  view  of  the  Abs:i'  ige.  At 

1,640  square  feet,  it's  a  vt  small 

building,  but  it  packs  a  pow'  ful  pres- 
ence. A  simple  corrugated-m  '  gable 
roof  (which  turns  the  color  of  ti  sky  in 
certain  lights)  is  supported  on  po  and 
appears  to  float  over  the  rectar    .  lar 
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structure,  offering  shelter  and  shade  at 
each  gable  end.  On  the  long  south  (or 
view)  side  is  a  porch,  which  is  tucked  un- 
der the  roof  and  bordered  on  three  sides 
by  sitting  room,  living/dining  room,  and 


master  bedroom.  Wood  steps  lead  fron| 
the  porch  down  to  the  meadow. 

Jurors  were  captivated.  "The  housJ 
complements  its  beautiful  rural  set 
ting,"  said  one.  "I  love  the  house-in-thd 
hay-shed  feeling,"  said  another. 

The  seemingly  offhand  but  carefull]] 
orchestrated  relationship  between  ban 
and  house  also  attracted  attention.  Yov 
arrive  first  at  the  barn,  where  you'll  prob 
ably  hear  Blue  Boy  and  Sassafras  nicker 
ing  in  their  stalls.  The  house  is  straight 
ahead,  but  your  gaze  tends  to  slide 
around  it  because  it  is  turned  at  an  angle 
It  draws  you  on  by  hinting  at  the  view  tc 
come.  Then,  when  you  step  inside  and 
move  toward  the  porch,  the  great  vista 
unfolds.  Dennis  calls  the  house  a  "band 
stage  to  the  wilderness."  So  it  is,  and  on  il 
someone  should  be  playing  Cole  Porter's 
"Don't  Fence  Me  In." 
•ARCHITECT:  (406)  248-2633 
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Do  you  recall!  opting  for  hammered  bronze  faucets 

instead  of  £'  %ndersen  windows? 
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As  a  homeowner,  it's  easy  to  be  tempted  by  superfluous  luxury.  A  much  wiser  decision,  however,  would  be  to  install 
Andersen5'  windows.  Every  window  designed  with  the  Perma-Shield"  System  offers  the  utmost  in  energy  efficiency. 
I  j  Andersen  High- Performance' "  Low-E2  glass  insulates  considerably  better  than  standard  dual-pane  glass,  reduces 

tem     the  effects  of  ultraviolet  light,  and  reflects  exterior  heat.  That  means  lower  energy  bills.  And  who  wouldn't  love 
that?  So  don't  be  lured  into  ordering  Indonesian  teak  towel  racks.  Opt  for  a  real  luxury 

energy  efficient  Andersen  windows.  To  learn  more,  call  1-800-426-4261,  ext.  3379 

orryproof,     'L.imeproof.    S^Lndersen    Pvindo 


w  s 


.9042A1  Call  1-800-426-4261  for  a  com  of  the  Andersen  20/10  tear  warranty.  "Andersen,"  the  A\X' bto  and "Perma-Shield" are  registered  trademarks  of Andersen  CorDoration.  ©  1999. 
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ease  of  movement  is  achieved  by 
the  zig-zagging  front  entry  ramp  and 
the  wide  open  kitchen. 


SPECIAL       AWARD 

JEFFREY  L.  DAY,  ARCHITECT,  SAN  FRANCISCO;  BURKS-TOMA 
ARCHITECTS,  BERKELEY 

independence  day 

"Wheelchair  accessibility  need  not  be  a  compromise,  but  can 
become  a  stimulus  to  good  design."— jury  comment 


■  Above  all,  it's  a  great  living  space  for 
anybody,"  says  architect  Jeffrey  Day. 
Though  the  driving  force  behind  the  de- 
sign of  this  residence  is  wheelchair  ac- 
cessibility, you  have  to  look  twice  to  see 
the  features  addressing  that  challenge 
because  they  are  blended  so  skillfully 
into  the  overall  scheme.  For  example, 
hallways  are  wider  than  usual,  with 
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hardwood  floors  for  easy  rolling;  the 
teak  slat  floor  of  the  shower  is  flush 
with  the  surrounding  floor;  almost 
every  door  has  a  kickplate;  and  deck 
and  patios  are  level  with  interior  spaces. 
The  kitchen  stands  out  for  its  good 
looks  and  accessible  solutions.  A 
streamlined  stainless  steel  counter  com- 
bining a  shallow  sink  and  cooktop,  with 


plenty  of  clearance  below  for  a  wheel 
chair,  stands  like  a  slender  table  agains 
a  window  wall.  A  low  island  with  a  to]| 
of  black  honed  granite  divides  th 
kitchen  from  the  adjacent  family  an<] 
dining  areas  and  serves  as  both  the  pri 
mary  food  preparation  area  and  thi| 
breakfast  table. 

Other  carefully  thought-out  kitchei 
features  include  an  oven  with  a  swing 
out  door  above  a  pullout  stainles 
counter  for  hot  dishes;  low  storage  cab 
inets  for  kitchenware;  lever-type  doo 
handles;  and  extra-high  kickspace  be 
low  cabinets.  Good  design  means  bring 
ing  independence  home. 
•  architects:  Jeffrey  Day;  (510)  848 
4480.  Burks-Toma;  (510)  524-4255 
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You  outgrew  your  stroller.  You 
outgrow  your  first  bike.  You 
outgrow  your  car.  It  happens. 
Life  It  too  big  to  fit  In  a  car. 
That's  why  wo  don't  make 
cars.  Wo  believe  that  big 
lives  need  tho  big  cargo 
space  of  an  Isuzu  Trooper. 
And  if  you  outgrow  89  cubic 
feet  of  cargo  space,  well, 
good  luck.  Isuzu,  No  Cars. 


FOR  CARS 


300  726  9700  /  www.anfarthpr  com 


©1998  American  Isuzu  Motors  Inc.  "Go  farther"  is  a  trademark  of  American  Isuzu  Motors  Inc. 
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THE   LIVING   ROOM   Ft  OATS  OH  Stilt 

giving  the  homeowner  a  beautiful 
water  view  through  treetops. 


CITATION 

MILLER/HULL  PARTNERSHIP,  SEATTLE 

the  $100,000  house 

"It's  not  an  easy  thing  to  do.  This  project  shows  you  can 
build  something  elegant  on  a  very  tight  budget."  —jury  comment 


W 


■  Reality  bites,  especially  when  it  comes 
to  a  limited  budget.  But  as  architect 
Craig  Curtis  shows,  constraint  can 
breed  creativity.  When  his  client  said  he 
could  spend  no  more  than  $100,000 
for  a  1.100-square-foot,  one-bedroom 
house.  Curtis  rose  to  the  challenge,  pro- 
ducing a  design  that  is  both  simple  and 
inn; 

main  structure  is  a  14-  by  50-foot 

shed.  Kitchen  and  bedroom 

a  garage/workshop,  utility 

orage  space  are  below.  The 


house  is  built  with  manufactured  trusses 
and  cedar-faced  plywood  siding.  The  ef- 
ficiency of  the  design  made  it  possible  to 
afford  an  innovative  "twist,"  which  is  the 
living/dining  room  on  stilts,  perpendicu- 
lar to  the  shed  and  oriented  toward  the 
view  through  a  wall  of  windows,  which, 
as  Curtis  says,  "gives  the  room  the  feel- 
ing of  a  treehouse."  The  room's  appar- 
ent spaciousness  makes  the  whole 
house  feel  larger  than  it  is. 

According  to  Curtis,  "We  also  agreed 
that  one  important  element  would  not 


be  compromised  by  the  budget:  Doorl 
and  windows  are  all  custom-made  fronl 
clear  Douglas  fir.  A  big  ticket,  but  wortll 
it  for  establishing  the  character  of  thJ 
house."  Many  weekends  and  mucll 
sweat  equity  were  also  involved,  an<| 
the  client  hasn't  quite  finished  tiling  th< 
backsplash  in  the  kitchen,  but  he  i 
happy  and  proud  to  be  able  to  affirnj 
that  it's  possible — with  apologies  t«l 
Mies  van  der  Rohe — to  make  more  ou| 
of  less. 
•  ARCHITECT:  (206)  682-6837 
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l/l/Vt/i  enough  knowledge, 
any  problem  can  be  solved. 

When  Bose®  began  building  factory- 
installed  music  systems  for  cars, 
conventional  wisdom  believed  the 
automobile  environment  was  much 
too  hostile  for  true  high-fidelity 
sound.  But  we  embraced  the 
research  challenge  of  developing 
smaller,  lighter,  more  efficient 
eguipment  Automatic  functions. 
And  through  it  all,  far  better  sound. 
That  knowledge  creates  better 
systems  for  your  home,  too.  Today, 
the  single  piece  of  Bose  equipment 


•  over  which  Bose  product 
is  best  for  you,  please  call 

1-800  ASK  BOSE 

please  request  ext.488 
or  visit  us  at 

ask.bose.com/ca488 


a  laptop  computer,  replaces  a  shelf 
full  of  conventional  components. 
Knowledge.  It's  the  foundation  of 
every  Bose  product. 


vour  home.  Your  car. 
r  business.  Your  life. 
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MERIT        AWARD 


FERNAU  &  HARTMAN  ARCHITECTS,  BERKELEY 

the  surf  shack  all  grown  up 

"They  turned  their  home  into  an  old-fashioned  beach  resort. 
Urban  complexity  on  a  domestic  scale."  —jury  comment 


■  The  house  draws  family  and  friends 
like  a  magnet.  The  sound  of  surf  fills 
the  beach-facing  yard,  where  tropical 
palms  and  colorful  gingers  and  cannas 
surround  a  little  compound  consisting 
of  a  shingled  main  house,  a  tiny  guest 
cottage,  an  outdoor  shower  area,  a 
sheltered  spa,  and  an  outdoor  kitchen. 
Gracious,   casual,   invitingly  sun-dap- 


pled, and  colorful,  the  compound  em- 
bodies the  best  of  Southern  California 
beach  life. 

The  architects  began  with  two  small 
cottages  on  adjacent  lots.  The  main 
house  kept  most  of  its  original  framing 
along  with  the  three  upstairs  bed- 
rooms, but  gained  a  street-facing 
garage  with  a  bunk  room  above.  The 


in  the  curl,  the  vintage  surfboard  counter  divides  kitchen  from  living  room. 


OUTDOOR  SHOWER,  ANYONE7 
It  and  the  outdoor  kitchen  uikIoi 
the  trellis  by  the  chimney  (below) 
bring  vacation  home. 
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other  house  was  demolished  to  ope 
up  the  yard,  making  room  for  the  ne 
guest  house  and  all  the  garden  amen 
ties.  Board-and-batten  and  shingle  si< 
ing  contribute  to  the  traditional  seasid 
ambience.  Window  trims  painted  in  th 
palette  of  blues,  greens,  and  yellow 
used  by  artist  Richard  Diebenkorn  ad 
subtle  accents. 

The  kitchen/living/dining  area  is  th 
hub  of  the  house.  It's  painted  white  lik 
the  rest  of  the  interior  for  a  light,  fres 
appearance,  with  warm  wood  acceni 
coming  from  rattan  furniture  and  the  f 
floors;  it  opens  to  the  garden  throug 
French  doors.  The  kitchen  sports  th 
world's  coolest  countertop:  a  balsa-anc 
redwood  surfboard. 
•ARCHITECT:  (510)  848-4480 
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CAN  YOUR  AIR  PURIFIER 
HANDLE  THE  WHOLE   HOUSE  7 


Dust.  Dirt.  Pollen.  Whatever. 
Lennox  air  purification 
systems  can  clean  them 


HI 


up.  Our  electronic  air  cleaners  trap  and 
remove  irritants  that  get  into  your  home's  air, 
while  our  air  purifiers  help  neutralize  odors.  And 
our  heat  recovery  ventilators 


Filtration 


Purification 
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Ventilation 


LENNOX 


ONE     LESS     THING     TO     WORRY     ABOUT 

www.lennox.com 


keep  the  air  from  becoming  stale.  So  if  you 
suffer  from  allergies  or  just  the  lingering 
smell  of  last  night's  grilled  fish,  a  Lennox 
air  purification  system  will  help  clear  the  air. 
And  that  should  have  you  breathing  easier  in  no 
time.  For  more  information,  see  your  local  Lennox 
Dealer  or  call  1-800-9-LENNOX. 


1)1999.  Lennox  Industries  Inc.  Lennox  Dealer;  include  independently  owned  and  operated  businesses. 


CITATION 

DAVID  RANDALL  HERTZ,  AIA,  AND  STACY  FONG, 
SYNDESIS,  SANTA  MONICA 

a  lab  for  living 

"In  a  clever  response  to  a  tight  neighborhood,  the  house 
opens  as  it  rises.  The  backyard  is  in  the  air."  —jury  comment 


■  When  an  architect  who  is  also  a  con- 
crete fabricator  builds  his  own  house, 
you  expect  him  to  experiment  with 
space  and  materials,  so  it's  no  surprise 
that  David  Hertz's  home  resonates  with 
innovation.  He  is  the  owner  of  a  com- 
pany called  Syndesis,  which  makes  light- 
weight concrete  tiles,  sinks,  counter- 


tops,  and  furniture.  His  2,700-squan 
foot  house,  which  fills  most  of  the  40- 1 
90-foot  lot  in  a  modest  residential  neigl 
borhood,  has  unexpected  outdoor  are; 
that  expand  the  living  space,  plus  a  da; 
light-flooded  interior. 

On  the  ground  floor,  a  private  fror 
courtyard  with  an  outdoor  dining  are 
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Age  Deepens 
The  Character. 

Formbv's 

Reveals  It. 


Nothing  compares  to  the 
warm,  rich  look  of  wood 

7        furniture  that  only  comes 
with  age.  But  often,  it's 
hidden  by  a  dark,  worn  finish. 
To  uncover  that  natural  beauty,  rely  on 
Formby's®  quality  refinishing  products. 

From  foolproof  finish  removers  to  protective 
tung  oil,  our  time-honored  formulas  have 

all  you  need  for  an 
exquisite  hand-rubbed 
look.  Trust  Formby's, 
because  restoring  wood 
is  a  beautiful   tradition. 

Uncover  Wood's  Natural  Charm 


HomeBase 

WE'VE  GOT  ALL  THE  BASES  COVERED 

888-731-BASE 

www.HomeBase.com 

©Formbys  is  a  registered  trademark    ©Formby's  1 999 
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suspended  above  central  courtyard,  the  glass  bridge  re: 

lantern.  The  living/dining  room  and  stairway  (note  tansu  storage  compartments 

below  it,  at  right)  are  near  the  front  of  the  house  (see  plan  on  page  120). 


opens  to  the  living/dining  room.  To  t 
rear  is  a  sheltered  play  area  captur 
between  the  main  house  and  a  set 
rate  garage  (main  house  and  garage 
linked  by  an  upper-level  bridge).  B 
the  surprise  is  that  most  of  the  roof 
used  for  outdoor  living.  A  priv^i 
sleeping/living  deck  with  built-in  se 
ing  and  an  outdoor  fireplace  lies  < 
the  master  bedroom.  A  few  steps  up 
a  hot  tub,  and  farther  on  is  a  rear  re 
deck  with  raised  beds  for  vegetab 
gardening. 

The  broad  skylight  that  runs  abo 
the  center  of  the  house  brightens  tl 
core  and  allows  sun  to  reach  a  two-stc 
Trombe  wall  made  of  precast  ligl 
weight  concrete  clad  with  tile.  In  wint< 
the  wall  stores  heat  from  the  sun,  and 
summer,  it  acts  as  a  cooling  fin  to  mo 
erate  temperature.  Other  solar  featur 
include  a  hydronic  radiant  system  f< 
heating  and  cooling,  flat-plate  collecto 
for  hot  water,  and  automatically  a 
justable  skylights  for  natural  ventilatio 
•ARCHITECT:  (310)  829-9932 
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Where  do  you  put  the  stuff  that  you're  about?  All  that  you  are?  Tell  us.  We're  listening. 
And  this  is  how  we  start  to  create  your  custom  solution. 

Call  us  for  your  complimentary  in-home  consultation  at  888.336.9704 
in  the  US  and  Canada  or  visit  us  at  www.calclosets.com. 
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THE  LANDSCAPE  BEGINS  at  the 
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iPkWi»     deck,  which  is  only  one  step  off  the 
.  ,-,  .    .     ground.  Glass  doors  slide  out  of  the 

way  to  open  up  entire  walls,  further 

uniting  inside  and  out. 
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M   E   R  UT AW  A  R   D 

PFAU  ARCHITECTURE/JAY  SERRAO,  SAN  FRANCISCO 

urban  pavilion 

"As  in  a  beautiful  tansu  cabinet,  all  the  pieces  of  this  live/work 
space  are  designed  with  beauty  and  precision.  House  and 
garden  blend  seamlessly."  —jury  comment 
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■  Adroitly  positioned  on  a  small  25-  by 
1 00-foot  San  Francisco  lot,  this  live/ 
rk  space  designed  for  a  photogra- 
ph* >-  earned  recognition  for  its  intrinsic 
sini.  iicity  and  ingenuity.  "The  building 
is  conceived  as  a  pavilionlike  space  cap- 
^-d  by  the  surrounding  landscape," 
ect  Jay  Serrao. 

designed  a  compact  structure 
og  an  800-square-foot  mul- 
ng  area  with  kitchen,  bed 
1  >om  on  the  main  level 


and  an  800-square-foot  photo  studio 
and  darkroom  beneath  it.  The  jury  es- 
pecially liked  the  architect's  use  of  sim- 
ple materials.  To  fit  in  a  4-  by  8-foot  grid, 
he  designed  an  ingenious  framework  of 
wall,  ceiling,  floor,  and  cabinetry  pan- 
els, using  concrete  block,  cedar,  and 
Douglas  fir.  The  grid  on  the  floor,  made 
from  medium-density  fiberboard,  re- 
calls a  traditional  tatami  mat.  The  sleep- 
ing platform  echoes  a  Japanese  bed. 
"We  established  a  strong  connection 


between  the  inside  and  outside  of  th 
house,"  says  Serrao.  The  living  area  flow 
easily  through  sliding  glass  doors  onto  ; 
deck  and  into  the  garden.  And  even  th< 
roof  line  ends  in  a  trellis  so  that  thi 
structure  appears  to  dematerialize  int( 
nature.  The  combination  of  manmad* 
and  natural  materials — all  fully  visible- 
works  so  effectively  that  the  house  anc 
garden  are  virtually  inseparable. 
•ARCHITECT:  (415)  713-2360 
(Furniture  source  on  page  55) 


Susan  Miller, 

Specials  Detailer 


When  you're  sweating  the 
details,  you  get  attached 
to  your  work.  Equal  parts 
art  and  engineering,  every 
Pozzi®  wood  window  is 
checked  to  within  1/16" 
01  specs.  Then  artisans 
like  Susan  orten  have 
their  photo  taken  with 
their  handiwork  beiore 
shipping.  Why  so  proud? 
Likely  ror  the  very  same 
reasons  you'll  have  ror 
owning  one. 


WOOD  WINDOWS* 

Part  of  theJELD- WEN"  family 

Handcrafted  in  Bend,  Oregon." 


Free  catalog: 

1-800-257-9663  ext.  P9. 
www.pozzi.com 


n>  ' ;  '-W* 


;  I     , 


■** — ■ . 

i"*T 

1 

•  fi- 
st 

K 

fii 

■> 

_j^^*"*^^^H 

i 

5V 

Ma 

■ 

I 


--.  1  i  [  [    ■  1 , 

1 

■    '  I        1      ''Mi-  '  '  i  '  I  i       •'  i  ■  '  !  i  "'■  i'!  1  !-lf 

1 11 1  iJili I'lii ' IJII t I'lil  1 1'i rl  lilillti' 

pi 

i  1 1        1 118] 

['            t     1 IRflll 

1 

1       i   I  111  1 ! 
1 

1 

!  ill 11  In  1 1  llliii  1  ill  II II 

!  iillBI  llll  1  III  II 1 1  llll 

llllllllilllllilll 

HIIIIII  ilii  III  III 

i  IHillli  II  Sit  III  i  II 

pHEKH 

1 

1       M    II 111  : 

i     i  inn ! 
I     '  hi  > 

i 

I     '  1 

f          '  1 1 1  i  1 1 1 1 1 1  i  1  i  1 1 1  i !    ' '   M  tiii 

• ~i      jIamIIX 

* 


CITATION 


MILLER/HULL  PARTNERSHIP,  SEATTLE 


ower  bridge 


e  of  abstract  sculpture  you  can  live  in.  It  proves  that  not  all 
in  the  woods  have  to  be  gabled  cottages."— jury  comment 


UN. 


WESTERN       HOME       AWARDS 


a^Stefe 


JANUS-LIKE,  THIS  HOUSE  HAS 

two  faces — to  the  street  at  the 
front  (left),  and  to  the  slope  at  the 
rear  (far  left).  Entry  is  beside  garage 


What  do  you  build  in  a  ravine  beside  a  stream?  The  answer, 
|r  architects  Robert  Hull  and  Amy  DeDominicis  and  their 
Jents  Larry  Sisson  and  Amy  Michaels,  was  elemental:  a  tower 

reach  for  light  and  air,  and  a  bridge  to  connect  to  the  up- 
br  part  of  the  slope.  Indeed,  the  house  is  all  about  seeking 
tnnections,  both  visual  and  physical,  and  the  jury  found  it 
:hly  rewarding. 

From  the  street  it's  a  fortress,  from  the  back  a  nature-view- 
|g  platform.  A  two-story  concrete-block  box  dug  into  the  hill 
|rms  the  base  and  holds  the  garage  and  two  bedrooms.  It 
ipports  a  cantilevered,  metal-clad  upper  zone  containing 
[e  main  living  areas.  The  living  and  dining  area  excited  the 
Irors,  with  its  two-story  wall  of  glass  facing  the  trees  and  its 
camatic  link  to  the  deck-bridge  through  a  large  glassed 


garage  door;  the  three-paneled  door  slides  up  and  locks  in 
place  behind  the  upper  windows.  On  the  top  floor,  an  inte- 
rior bridge  connects  the  master  suite  with  a  music  room. 

Referring  to  all  the  interior-exterior  dynamism,  one  juror 
exclaimed:  "It  takes  courage  to  design  a  house  that  uses  an  in- 
dustrial palette  of  materials  to  develop  a  poetic  dialogue  with 
the  site."  The  house  is  an  architectural  adventure  story — 
Where  the  Wild  Things  Are  in  wood,  steel,  and  glass. 
•ARCHITECT:  (206)  682-6837 
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one  of  the  four  big  rear  window-walls  is  actually  a  door 
that  rises  to  link  inside  and  outside  (far  left).  You  can  see 
the  door  in  the  down  position  at  left.  Partitions  enclosing 
the  master  bedroom  (above)  open  to  an  interior  bridge. 
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CITATION 


MILLER/HULL  PARTNERSHIP,  SEATTLE 


ower  bridge 


re  of  abstract  sculpiure  you  can  live  in.  It  proves  that  not  all 
in  the  woods  have  to  be  gabled  cottages. "—jury  comment 


WESTERN       HOME       AWARDS 


JANUS-LIKE,  THIS  HOUSE  HAS 

two  faces — to  the  street  at  the 
front  (left),  and  to  the  slope  at  the 
rear  (far  left).  Entry  is  beside  garage. 


\ riat  do  you  build  in  a  ravine  beside  a  stream?  The  answer, 
architects  Robert  Hull  and  Amy  DeDominicis  and  their 
[ents  Larry  Sisson  and  Amy  Michaels,  was  elemental:  a  tower 

reach  for  light  and  air,  and  a  bridge  to  connect  to  the  up- 
br  part  of  the  slope.  Indeed,  the  house  is  all  about  seeking 
[nnections,  both  visual  and  physical,  and  the  jury  found  it 
phly  rewarding. 

From  the  street  it's  a  fortress,  from  the  back  a  nature-view- 
platform.  A  two-story  concrete-block  box  dug  into  the  hill 
Irms  the  base  and  holds  the  garage  and  two  bedrooms.  It 
mports  a  cantilevered,  metal-clad  upper  zone  containing 
|e  main  living  areas.  The  living  and  dining  area  excited  the 
Irors,  with  its  two-story  wall  of  glass  facing  the  trees  and  its 
tamatic  link  to  the  deck-bridge  through  a  large  glassed 


garage  door;  the  three-paneled  door  slides  up  and  locks  in 
place  behind  the  upper  windows.  On  the  top  floor,  an  inte- 
rior bridge  connects  the  master  suite  with  a  music  room. 

Referring  to  all  the  interior-exterior  dynamism,  one  juror 
exclaimed:  "It  takes  courage  to  design  a  house  that  uses  an  in- 
dustrial palette  of  materials  to  develop  a  poetic  dialogue  with 
the  site."  The  house  is  an  architectural  adventure  story — 
Where  the  Wild  Things  Are  in  wood,  steel,  and  glass. 
•ARCHITECT:  (206)  682-6837 
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one  of  the  four  big  rear  window-walls  is  actually  a  door 
that  rises  to  link  inside  and  outside  (far  left).  You  can  see 
the  door  in  the  down  position  at  left.  Partitions  enclosing 
the  master  bedroom  (above)  open  to  an  interior  bridge. 
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the  upswept  roof  allows  just  the  right  arr 
desert  sunlight  into  the  house.  A  subdued  color  palette, 
visible  in  the  living  room  and  kitchen  (above),  adds  to  the 
soft,  cool  character  of  the  interior,  where  most  major 
rooms  open  gracefully  to  the  courtyard  (below). 
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Gallery 


CITATION 

KNOELL  &  QUIDORT  ARCHITECTS,  PHOENIX 

embracing  the 
landscape 

"The  architect  has  created  an  eloquent 
relationship  between  house  and  land." 

— jury  comment 

■  Nature  and  architecture  unite  in  this  home  that  straddles 
the  border  between  suburban  Phoenix  and  a  craggy  moun- 
tain preserve.  The  rooms  focus  on  what  lies  outside.  To  the 
front  is  a  spacious  but  private  courtyard;  to  the  rear,  a  slender 
garden  and  the  mountain  beyond.  (For  more  on  the  award- 
winning  gardens,  see  the  February  issue,  page  75.)  Most  of 
the  m.;in  wing  organizes  itself  along  a  corridor  lined  with 
s  Views  and  sun  angles  helped  determine  the  distinc- 
asymmetrical  butterfly  roof  that  lifts  upward  at  the 
is,  forming  a  rain  gutter  at  its  center.  The  deep  overhangs 
gned  to  block  summer  sun,  while  the  upthrusting 


HliI 

■;L| 
■     1 

angle  allows  winter  sun  to  penetrate  deep  enough  to  wanj 
the  masonry  walls  and  concrete  floors. 

Low  and  unobtrusive,  the  T-shaped  house  and  curvinl 
courtyard  walls  are  made  of  ruddy  brown  concrete  block  th;| 
blends  with  the  sloping  site.  The  site  rises  from  street  level 
so  the  architect  screened  most  of  the  house  with  the  lo1! 
courtyard  wall.  But  what  does  show — an  office  near  the  frorl 
door — is  almost  transparent.  Like  most  of  the  spaces  in  th| 
house,  it  has  broad  windows  at  both  front  and  back,  tying 
firmly  to  the  landscape. 
•ARCHITECT:  (602)  468-9250 
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Persia,  tos^inf  d  by  this  colorful  legacy,  the  Aldridge  CollectL 
it  can  live  in  any  setting... from  traditional  American  to  contempo 
dia  using  a  Tibetan  knot  of  virgin  wool.  Bring  the  world  into  your 
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MERIT       AWARD 


MILLER/HULL  PARTNERSHIP,  SEATTLE 

train  of  thought 

"It  reaches  beyond  the  West.  There  is  a 

Wonderful  poetry  tO  it."  —jury  comment 


■  The  term  archetypal  simplicity  kept  cropping  up  in  the 
jury's  reactions  to  this  vacation  cabin  on  Washington's  Maury 
Island.  Like  a  single  beautiful  stone,  it  rewards  contemplation. 
The  house  is  sited  along  the  upper  edge  of  a  meadow  to  al- 
low for  views  of  two  ponds.  According  to  architect  David 
Miller,  the  design  arose  from  the  client's  attraction  to  the  sim- 
ple gable  forms  and  exposed  structure  of  Japanese  folk  houses. 
Miller  abstracted  those  forms  and  combined  the  living  quar- 
ters, a  central  covered  breezeway,  and  a  tractor  shed  in  one 
long  train  of  a  building.  It  rests  on  a  raised  concrete  slab,  and 
the  hathroom,  the  galley  kitchen,  and  a  closet  all  reside  in  the 
3-fo'  t-6-inch-deep  service  core  at  the  back  of  the  house. 

h  decision  has  been  made  with  the  deliberation  of  a 

\  master.  You  can  almost  see  the  structure  assembling 

issembling  as  your  gaze  moves  across  it.  At  one  end  is 

n-air  tractor  shed,  which  uses  "skip-siding"  to  pre- 

cws;  farther  along  are  the  enclosing  walls  made  of 


IET 


WORK 


SLEE 


BIFOLD  DOORS  GLIDE  TO  THE  SIDE| 

opening  the  main  space  to  the  decf 
overlooking  the  meadow  (left  and 
below).  The  bathroom,  kitchen,  and 
closet  are  lined  up  along  the  rear  of 
the  space. 


:Mm 


BRE/ 


llYll 

Chi 


channel  cedar  siding;  and  near  the  other  end  is  the  sky 
porch  off  the  living  room,  where  part  of  the  galvanized  met 
roof  has  been  replaced  by  translucent  panels,  revealing  tl 
rafters  beneath.  The  train  metaphor  is  apt  because  process 
built  into  the  design.  But  it's  not  so  much  a  train  as  a  depot 
whistle-stop  on  the  Great  Serenity  Line. 
•  ARCHITECT:  (206)  682-6837 
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JEEP  CHEROKEE 


Something's  wrong  when  the  daily  routine  of 
living  doesn't  leave  time  for  enjoying  life.  But  Jeep 
Cherokee  Sport  is  designed  to  change  that.  With  its 
available  Selec-Trac''  full-time  four-wheel  drive  and 

4.0  litre  Power  Tech  1-6 

engine,  your  life 

will  never 

be  stuck 

in  a  rut. 

And,  to 

make 


don't  have  to  put  in  a  lot  of  overtime  just  to  afford 
it,  Cherokee  Sport's  Value  Package  gives  you  power 
door  locks,  power  windows,  air  conditioning,  and 
Remote  Keyless  Entry  at  no  extra  charge.  A  stan- 
dard four-speaker  AM/FM  cassette  stereo  system 
is  also  included  in  Cherokee's  remarkably  afford- 
able price.  To  learn  more,  log  on  at  www.jeep.com 
or  call  1-800-925-JEER  We'll  make  sure  you  get 
an  extra  helping  of  time  with  Mother  Nature , 
along  with  plenty  of  breathing  room. 


Jeep 


sure  you 


There's    Only   One 


Jeep  is  a  registered  trademark  of  DaimlerChrysler. 


WESTERN       HOME       AWARDS 


C   I   T  A  T   I   O    N 


PHILIP  BANTA  &  ASSOCIATES  ARCHITECTURE,  SAN  FRANCISCO 
AND  EMERYVILLE,  CA 


loft  living 


"It's  modest  but  memorable,  and  achieves  a  lot  within 

a  tOUgh  Urban  Setting."—  jury  comment 


■  The  task  was  daunting:  Renovate  an 
old  and  seismically  unsound  15,000- 
square-foot  factory  into  as  many  live/ 
work  spaces  as  possible  and  make 
them  affordable  for  a  middle-  to  lower- 
income  market  by  keeping  construction 


HONOR       AWARD 

ROSS  CHAPIN  ARCHITECTS,  LANGLEY,  WA 

lessons  in  land  use 

"Shows  how  to  combine  multiple  units  with  individual 
romance  and  warmth  on  a  small  site."— jury  comment 


■  The  applause  continues  for  this 
small  development  in  Langley,  Washing- 
ton, on  Whidbey  Island.  (We  showed 
one  of  the  houses  in  the  April  issue, 
page  1ST.)  Starting  with  a  small  subur- 
ban site — just  -  <  acre — the  in-fill  project 
organizes  eight  separate  houses  and  a 
shared  building  around  a  common 
green;  the  homes  also  have  a  commu- 
nity vegetable  garden.  Collectively,  the 


PlanB 


Workshop 


Tool 
Shed 


Common  Garden 


Lawn 


Plan  A 


1  jL 
i 


Plan  A 


structures  and  gardens  make  a  charm- 
ing miniature  neighborhood.  Individu- 
ally, each  detached  unit,  none  larger 
than  975  square  feet,  has  its  own  iden- 
tity, with  a  different  exterior  color 
scheme,  a  front  porch,  and  a  surpris- 
ingly airy  interior.  Judicious  window 
placement  ensures  privacy. 

Langley's  cottage  housing  ordinance 
encourages  planned  developments  with 
increased  densities  in  urban 
settings,  and  this 
project,  called  the 
Third  Street  Cot- 
tages, is  its  most 
satisfactory  result. 
The  eight  units 
are  owned  con- 
dominium-style, 
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costs  to  $65  per  square  foot.  Archi 
Philip  Banta  found  a  way. 

His  solution  was  to  retain  the  existl 
heavy  timber  floors  and  roof,  but 
place  three  exterior  brick  walls, 
two  facing  the  street  are  now  t 
planes  of  stucco,  giving  the  buildin 
defensive  posture  against  what  remaj 
essentially  an  industrial  neighborho 
The  third  is  a  galvanized  metal  and  gl| 
curtain  wall  that  cantilevers  over  a  stj 
beam  to  create  additional  floor  sp 
and  open  the  building  to  light  and 
Inside,  Banta  carved  out  10  bright  li 
work  studios.  The  fourth  brick  wall 
the  rear)  was  preserved  as  a  record 
the  building's  masonry  past;  even 
vivid  graffiti-covered  wall  was  retai 
and  treated  as  a  mural. 

The  jury  agreed  on  the  importance 
recognizing      this      project — and 
planned  unit  development  in  Langl 
Washington  (below) — to  encourage  t 
search   for  innovative   approaches 
denser  development. 
•  ARCHITECT:  (510)  654-3255 


PlanB 


so  the  homeowner  association  contrcl 
the  common  green  while  the  homeowl 
ers  have  exclusive  use  of  their  interitl 
and  immediate  garden  spaces.  Cars  ail 
parked  out  of  sight  along  one  side  of  til 
development.  It's  a  place  where  neigl 
bors  stroll,  chat  comfortably,  and  kno| 
that  small  can  be  beautiful. 
•  architect:  (360)  221-1707  or  ww | 
rosschapin.com 
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9  Kal  Kan  Foods,  Inc.  CESAR,  SELECT  DINNERS  and  the  Tray  Design  are  registered  trademarks. 
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EUROPE 

RIVER 
CRUISES 

The  Most  Enjoyable  and  Hassle-Free 
Way  To  Travel  —  Unpack  Only  Once! 


Take  a  deluxe  Uniworld  cruise  on 
Europe's  legendary  rivers  and  discover 
an  enchanting  Europe  away  from  busy 
highways.  Visit  great  cities  and  charm- 
ing medieval  towns  and  watch  a  fairy- 
tale world  of  castles  and  breathtaking 
scenery  float  by. 

Uniworld  offers  cruises  on  all  Europ- 
ean Rivers  aboard  privately  chartered 
deluxe  ships,  with  exclusively  English- 
speaking  guests.  Enjoy  spacious 
cabins  with  picture  windows  and 
superb  single-seating  dining.  All  shore 
excursions  are  included. 

C  hoose  from  over  40  cruises,  7  to  1 4  days: 
Dutch  Waterways  •  Seine  &  Rhone  Rivers  through 
France  •  Douro  River  through  Portugal  &  Spain  • 
Po  River  through  Italy  •  Rhine,  Main  &  Danube 
Rivers  •  Elbe  River  from  Prague  to  Berlin,  and 
more.  From  only  $1998  incl.  airfare.  Apr  to  Oct. 


^s,umeSf  X  s  Super  *■»■    _^ffiT^ 


UNIW|„MW 

America's  Leader  in  River  Cruising 


Call  today  for  your 
FREE  BROCHURE 
800.283.981$ 


WWW.UNIWORLDCRUISES.COM 


SI  MILLION  ' 

USWM 

CONSUMER  PROTECTION 
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CITATION 

FRANK,  GORING  &  STRAJA  ARCHITECTS,  OAKLAND,  CA 

new  beginnings 

"It  started  as  a  little  nothing  cracker  box  and,  through  a  process 
of  elimination,  became  a  wonderfully  achievable,  magical  place. 

— jury  comme  I 


■  Many  remodelers  cry,  "Open  sesame!" 
and  "Find  room  for  a  deck!"  but  few  ac- 
tually follow  through  with  the  care  and 
skill  exhibited  in  the  remodel  of  this 
1,200-square-foot,  two-bedroom  house 
on  a  rural  site.  Working  within  the  origi- 
nal footprint  of  the  building,  architect 
Jim  Goring  transformed  the  jumble  of 
rooms  in  the  main  living  area  into  one 
big  open  space  containing  kitchen,  din- 
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ing,  and  living  rooms.  The  area  is  pur 
tuated  by  an  artfully  placed  built-in  cal  \ 
net  unit  that  functions  as  a  room  dividt 
The  old  flat  ceiling  was  demolished  arr| 
replaced  with  prefabricated  open  trussr 
painted  white  to  create  a  light  and  ai!| 
environment. 

Outside,  Goring  ran  a  deck  thl 
length  of  the  building.  A  spa  is  clever| 
concealed  in  the  deck  bv  two  woe! 


inches  that  slide  apart  on  brass 
eaves.  Directly  above  the  center  of  the 
>a,  the  architect  punched  a  contempo- 
ry  dormer  window  in  the  roof  line  of 
e  building,  giving  it  a  dramatic  silhou- 
te.  "Since  the  house  didn't  have  good 
anes,  we  gave  it  a  new  skeleton,  and 
ow  everyone  wants  to  come  and  see 
le  rib  cage."  quips  Goring. 
ARCHITECT:  (510)  595-9000  ♦ 
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PICKERING 


Pickering  Laminate  Floors 

For  the  dealer  nearest  you  call: 

1.888.742.5001 
www.pickering.com 


Made  in  America 


Y&. 


Beautiful 

LIFETIME  Floors. 

For  Life! 


si^RA^i 


Yoxxv  dog 
safe  @  home: 


Stop  your  dog  from  running  away, 
disturbing  neighbors,  and  digging 
up  your  landscaping.  Keep  him 
where  you  want  him  with  the 
original  training  system 
designed  exclusively  for 
superior  pet  containment  and 
recommended  by  organizations 
and  veterinarians  you  trust. 

For  full  service  pet  containment 
and  guaranteed  peace  of  mind, 
call  the  name  you  know... 
the  Invisible  Fence  Brand. 

1-800-308-9966 

Invisible  Fence.  a& 


©  1999  IFCO  Enterprises,  Inc 


www.invisiblefence.com 


CALL  NOW  for  a  FREE  no  obligation,  in  home  consultation 
and  receive  a  FREE  4-foot  Lupine*  nylon  leash  -  a  $12.99  value. 


MASTER        RECIP 


Dinner's  ready! 

Devote  a  weekend  to  simmering  and  sauteing,  and 
fill  the  freezer  with  a  month's  worth  of  easy  meals 

BY    ELAINE    JOHNSON    AND    SARA    SCHNEIDER 
PHOTOGRAPHS    BY    JAMES    CARRIER 


■  If  only  we  had  a  month  of  Sundays,  cooking  would  be  easy.  It's  all  those  Wednes- 
days and  Thursdays  that  are  a  bear.  Come  6  o'clock,  there  are  no  aromatic  sauces 
simmering  on  the  stove,  no  meats  braising  their  way  to  tenderness — just  the  temp- 
tation to  order  takeout  for  your  family  to  spoon  out  of  cardboard  at  will. 

Are  daily  home-cooked  meals,  thoughtfully  planned  and  calmly  executed,  still 
possible?  Dinners  that  rejuvenate  tired  bones  and  cement  family  relationships? 
Cooking  instructor  and  cookbook  author  Stephanie  Stephens  of  San  Leandro,  Cal- 
ifornia, has  developed  a  method  to  achieve  them  in  the  face  of  hectic  schedules. 

Once  a  month  this  mother  of  four  devotes  a  block  of  time  to  cooking  enough 
dinner  fare  for  at  least  20  weeknights,  then  loading  it  all  in  an  average-size  refriger- 
ator freezer.  Each  day  she  pulls  out  one  entree  to  reheat  and  serve  with  a  salad  or 
fresh  vegetable — the  effect  is  as  if  she'd  been  cooking  all  afternoon. 

Inspired  by  Stephens's  concept,  we've  organized  1  1  entrees — from  old  family 
favorites  to  innovative  international  combinations — into  three  categories.  One  set 
shares  a  pan  of  lively  tomato  sauce.  Another  starts  with  a  huge  batch  of  sauteed 
onions  and  garlic.  The  third  is  a  group  of  meats  packed  in  simple  seasonings.  Each 
recipe  makes  enough  for  two  main  dishes  (except  a  leg  of  lamb,  which  is  geared  for 
a  crowd  or  tasty  leftovers)  to  be  thawed,  one  at  a  time,  for  a  total  of  21  entrees  for 
family  meals.  All  also  make  fine  company  fare;  just  serve  both  portions. 

To  save  time,  the  basic  preparation  tasks  for  all  the  dishes  in  each  category  are 
consolidated,  and  you  can  do  most  of  a  month's  food  shopping  at  once  (plus  quick 
stops,  as  needed,  for  dairy  products  and  fresh  produce). 

Comprehensive  shopping  also  saves  money.  You  can  buy  in  warehouse-store  vol- 
ume  and  take  advantage  of  bulk  bargains.  The  tab  for  all  the  dishes  in  this  story 
came  to  about  $250 — much  less  than  a  month's  worth  of  weeknight  takeout. 

The  cooking  schedule  itseif  is  flexible.  Prepare  all  the  foods  in  two  consecutive 
days  (see  "Game  Plan"  strategy  one,  page  138),  or  tackle  one  section  a  day  as  time 
permits  (strategy  two).  Eithei  way.  use  the  tips  to  organize  and  assemble  supplies 
and  time.  Refer  to  the  advice  on  page  144  for  freezing  and  thawing  foods. 

Why  cook  all  day  and  have  nothing  to  eat?  Spare  one  dish  from  the  freezer  and 
enjoy  it  for  dinner.  One  batch  of  the  long-baked  lamb  shanks  is  a  most  satisfying 
reward — and  proof  that  even  your  Wednesday  night  meals  are  going  to  be  special 
this  month. 


One  great  homemade  tomato  sau 
is  the  base  for  these  entrees. 

•  Chicken  Cacciatore 

•  Spinach  and  Sausage  Manicotti 

•  Eggplant  Parmesan 

You  need  3  quarts  of  sauce  to  mak 
the  dishes;  freeze  the  remainder  in  1 
cup  portions  to  mix  with  pasta  fo 
emergency  meals. 

Grandma's  Tomato  Sauce 

PREP  AND  COOK  TIME:  About  IV4  hours 

notes:  If  making  sauce  up  to  3  day: 
ahead,  cool,  cover,  and  chill. 

makes:  About  4  quarts 

2  cans  (28  oz.  each)  crushed 
tomatoes  with  basil  and 
oregano 

5    cans  (6  oz.  each)  tomato  paste 

3  cups  chopped  Roma  tomatoes 
(about  lVfclb.) 

1 1/2    cups  dry  red  wine 

1  cup  chopped  onion 

2  tablespoons  chopped  fresh  basil 
leaves  or  2  teaspoons  dried  basil 

1    tablespoon  minced  garlic 

5    dried  bay  leaves 

1    teaspoon  dried  oregano 

1    teaspoon  pepper 

Salt 


1.  In  an  8-  to  10-quart  pan,  combine  3 
cups  water,  canned  tomatoes  with  their 
liquid,  tomato  paste,  Roma  tomatoes, 
wine,  onion,  basil,  garlic,  bay  leaves, 
oregano,  and  pepper. 

2.  Bring  to  a  boil  over  high  heat,  stirring  I 
often;  reduce  heat,  cover,  and  simmer, 


ting  i 
any- 

fan 
[t  i  - 

ifii 
M 


ffiMi 


k 
li  < 


136        SUNSET 


hunky  chicken  cacciatore,  browned  and  sauced  on  cooking  day,  can  be  ready  anytime.  Boil  pasta  and  pour  a  glass  of  wine. 


irring  occasionally,  until  reduced  to  4 
uarts.  45  minutes  to  1  hour. 

Remove  bay  leaves  and  add  salt  to 
iste.  Use  hot  or  cool. 

^r  cup:  81  cal.,  6.7%  (5.4  cal.)  from  fat; 

-i  g  protein;  0.6  g  fat  (0.1  g  sat.);  17  g  carbo 

S.8  g  fiber);  605  mg  sodium;  0  mg  chol. 

Chicken  Cacciatore 

SSEMBLY  TIME:  About  l1  A  hours 
EHEAT  TIME:  1  to  l1 4  hours 

otes:  Thaw  overnight  (see  page  144) 
>r  bake  directly  from  the  freezer,  allow- 
ng  about  lV2  hours.  Serve  with  hot 
ooked  wide  noodles  and  shredded 
>armesan  cheese. 


16   chicken  thighs  (4'/2  to  5  lb.  total), 
skinned  and  fat-trimmed 

Salt  and  pepper 

3    tablespoons  olive  oil 

2'/2    cups  chopped  onions 

1    pound  mushrooms,  rinsed, 
drained,  and  quartered 

1  tablespoon  minced  garlic 

2  teaspoons  dried  oregano 

V4   cup  chopped  parsley 

1    quart  Grandma's  tomato  sauce 
(page  136) 

1    cup  dry  white  wine 

1    cup  salt-cured  olives,  pitted 


iakes:  2  main  dishes,  4  servings  each         1.  Rinse  chicken  and  pat  dry.  Sprinkle 


lightly  with  salt  and  pepper. 

2.  Pour  1  tablespoon  oil  into  a  10-  to  12- 
inch  nonstick  frying  pan  over  medium- 
high  heat.  When  hot,  add  l/z  the  chicken 
and  brown  well,  6  to  8  minutes  total. 
As  thighs  are  browned,  transfer  to  a  foil 
pan  (8  to  9  in.  square).  Add  1  more 
tablespoon  oil  to  frying  pan  and  repeat 
to  brown  remaining  chicken.  Transfer 
to  another  foil  pan  (8  to  9  in.  square). 

3.  To  frying  pan,  add  remaining  1  table- 
spoon oil  and  the  onions,  mushrooms, 
garlic,  oregano,  and  parsley.  Stir  often 
over  medium-high  heat  until  vegetables 
are  limp,  12  to  15  minutes. 

4.  Stir  in  tomato  sauce  and  wine.  Bring 
to  a  boil  over  high  heat,  stirring  often; 
reduce  heat,  cover,  and  simmer  about 
20  minutes  to  blend  flavors. 
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Before  the  cooking  weekend 

•Read  all  recipes  and  the  game  plan  (below). 

•Make  a  shopping  list. 

•Buy  groceries  and  supplies:  You'll  need  a  permanent  marker; 
foil;  24  plastic  freezer  bags  that  are  1  -gallon  size,  4  that  are  1  - 
quart  size,  and  1 2  that  are  1  -pint  size;  and  8  foil  pans  that  are 
8  to  9  inches  square,  and  2  that  are  9  by  1 3  inches. 

Cooking  weekend 

•Assemble  all  ingredients  before  beginning  to  cook. 

•Use  the  food  processor  to  chop  and  slice  as  many  ingredients 
as  possible. 

Game  plan 

Strategy  one:  Two  cooking  days.  On  the  first  day,  make  tomato 

sauce,  prepare  all  the  dishes  that  use  the  sauteed  onions  and 

garlic,  and  marinate  the  meats.  Allow  8  hours  total. 

1 .  First,  start  oven-sauteing  the  onions  and  garlic. 

2.  While  they  bake,  prepare  and  freeze  the  marinated  meats. 


3.  When  the  onion  and  garlic  mixture  is  done,  season  the  lamb; 
shanks  with  sherry  and  onions  and  put  them  in  the  oven. 

4.  As.the  shanks  bake,  make  the  tomato  sauce. 

5.  While  the  sauce  simmers,  complete  the  dishes  that  use  the 
onions  and  garlic,  and  freeze  (including  half  the  lamb  shanks). 
Cool  tomato  sauce,  cover,  and  chill. 

On  the  second  day,  assemble  and  freeze  all  of  the  dishes 
using  the  tomato  sauce,  and  the  companion  dishes:  gruyere 
croutons  and  garlic  mashed  potatoes.  Allow  about  51/2 
hours  total. 

Strategy  two:  Three  cooking  days.  Tackle  one  segment  of 
recipes  each  day.  Allow  about  6  hours  for  the  sauteed  onion 
and  garlic  dishes,  2  hours  for  the  marinated  meat  dishes,  and 
5V2  hours  for  the  tomato  sauce  dishes. 

Note:  Assembly  time  for  each  recipe  does  not  include  any  step; 
in  master  recipes,  or  cooling  the  dish  to  room  temperature. 
Heating  time  does  not  include  thawing. 


5.  Add  olives  to  sauce.  Let  cool  to  room 
temperature,  45  minutes  to  1  hour. 
Pour  evenly  over  chicken  in  pans. 

6.  Seal  pans  with  foil,  and  freeze  (see 
page  144). 

7.  Thaw  1  pan  (see  notes).  Bake,  cov- 
ered, in  a  375°  oven  until  chicken  is  no 
longer  pink  at  bone  (cut  to  test),  1  to 
IV4  hours. 

Per  serving:  376  cal.,  43%  ( 162  ail.)  from  fat; 
5$  g  protein;  18  g  fat  (2.9  g  sat.);  IS  g  carbo 
(3.5gfiber);  1,026  mg  sodium;  121  mgchol. 

Spinach  and  Sausage  Manicotti 

ASSEMBLY  TIME:  About   1  hour 
REHEATING  TIME:  About  55  minutes 

notes:  Thaw  overnight  (see  page  144) 
or  bake  directly  from  the  freezer,  allow- 
ing about  IV4  hours.  If  desired,  sprin- 
kle hot  manicotti  with  shredded 
parmesan  cheese  and  bake  5  minutes 
more.  Serve  with  sauteed  carrots  and 
zucchini. 

makes:  2  main  dishes,  4  servings  each 

10    ounces  mild  or  hot  turkey  or 
pork  Italian  sausages 

16    dried  manicotti  pasta  shells 

(31  2  to  i  in   long;  8  to  10  oz.  total) 

1    package  (9  to  10  oz.)  thawed 
frozen  chopped  spinach, 

squeezed  dry 

1 !  i    cups  (15  oz.)  ricotta  cheese 
1  2    cup  grated  parmesa.      heese 
1  j    teaspoon  ground  nutmeg 

138        SUNSET 


Salt 

4    large  eggs 

1    quart  Grandma's  tomato  sauce 
(page  136) 

Pepper 

1.  Discard  sausage  casings.  In  a  10-  to 
12-inch  frying  pan  over  medium-high 
heat,  stir  and  crumble  sausage  until 
lightly  browned,  5  to  10  minutes.  Dis- 
card any  fat.  Let  cool  10  minutes. 

2.  Meanwhile,  in  a  5-  to  6-quart  pan  over 
high  heat,  bring  3  quarts  water  to  a  boil. 
Add  manicotti  and  cook  until  barely  ten- 
der to  bite  (test  1  at  edge),  5  to  8  min- 
utes. Drain  and  immerse  in  cold  water 
until  cool,  about  2  minutes,  then  drain. 

3-  To  sausage,  add  spinach,  ricotta, 
parmesan,  and  nutmeg;  mix,  and  add 
salt  to  taste.  In  a  small  bowl,  beat  eggs 
to  blend.  Stir  into  sausage  mixture. 

4.  Spoon  1  cup  tomato  sauce  evenly 
into  each  of  2  foil  pans  (9  by  13  in.). 

5.  With  a  spoon,  fill  manicotti  shells 
equally  with  spinach  mixture  (about  lA 
cup  in  each).  Arrange  in  a  single  layer  in 
sauce,  and  spoon  remaining  sauce 
evenly  over  manicotti. 

6.  Drizzle  Vfe  cup  water  over  pasta  in 
each  pan.  Seal  pans  with  foil,  and  freeze 
(see  page  144). 

7.  Thaw  1  pan  (see  notes).  Bake,  cov- 
ered, in  a  375°  oven  until  steaming  in 
center  (cut  to  test),  50  to  55  minutes. 
Season  to  taste  with  salt  and  pepper. 


Per  serving:  366  cal.,  39%  (144  cal.)  from  fat 
23  g  protein;  16  g  fat  (7.3  g  sat.);  34  g  carbo 
(3.2  g  fiber);  729  mg  sodium;  156  mg  chol. 

Eggplant  Parmesan 

assembly  time:  About  45  minutes 

REHEATING  TIME:  About  1  hour 

notes:  Thaw  overnight  (see  page  14 
or  bake  directly  from  the  freezer,  alio 
ing  about  IV2  hours.  Serve  with  a  sal, 
of  Belgian  endive  and  marinated  rt 
peppers. 

makes:  2  main  dishes,  4  servings  eacl 

23/i    pounds  eggplant 

V4    cup  olive  oil 
1  xh    pounds  mozzarella  cheese 

1    quart  Grandma's  tomato  sauce 

(page  136) 

V2    cup  Italian-style  fine  dried 
bread  crumbs 

1    cup  (4  to  5  oz.)  shredded 
parmesan  cheese 

1.  Rinse  eggplant;  trim  and  discar 
ends.  Cut  eggplant  crosswise  into  I 
inch-thick  slices.  Arrange  V2  the  slices  i 
a  single  layer  on  each  of  2  baking  sheel 
(14  by  17  in.).  Lightly  brush  eggplar 
slices  on  both  sides  with  oil. 

2.  Bake  in  a  500°  oven  until  eggplant  i 
soft  when  pressed  and  lightly  brownec 
about  18  minutes  (10  to  15  minutes  in 
convection  oven);  switch  pan  position 
halfway  through  baking. 
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The  greatest  * 
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can  also  be  the 


simplest. 


Making  great  meals  has  never  been  easier — just  look  for  the  new  Great  Meal  Ideas  center  in  the  meat  department 
of  your  neighborhood  Safeway  store!  No  need  to  plan  ahead:  in  one  place  you'll  find  quick  and  easy  recipes  tested  in 
the  Sunset  kitchens,  plus  the  ingredients  you  need  to  make  simple,  super  meals  any  day  of  the  week.  To  find  a 
Safeway  Great  Meal  Ideas  center  near  you,  call  (877)  326-1186.  And  see  just  how  effortless  serving  great  meals  can  be. 


Enchilada  Pie 


Pork  Steaks  with  Green  Salsa 


Visit 

Great  Meal  Ideas  On-line  Center 

at  www.sunset.com. 

SPONSORS 

Select 


Outrageous  Mexican  Chicken  Salad 


Marinara  Sauce  Chicken 


To  find  your  nearest 
participating  Safeway  store  call 

(877)326-1186 

safeway  Sunset 
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3.  Meanwhile,  cut  mozzarella  into  V4- 
inch-thick  slices. 

4.  Arrange  lA  of  the  eggplant  in  a  single 
layer  in  each  of  2  foil  pans  (8  to  9  in. 
square).  Cover  eggplant  in  each  pan 
with  V4  of  the  mozzarella  and  top  with  1 
cup  tomato  sauce.  Repeat  layers,  using 
all  the  ingredients. 

5.  Seal  pans  with  foil  (see  page  144). 
Combine  crumbs  and  parmesan  cheese; 
put  V2  the  mixture  in  each  of  2  plastic 
freezer  bags  (1-pt.  size).  Seal  bags,  tape 
1  to  each  pan,  and  freeze. 

6.  Thaw  1  pan  (see  notes).  Remove  bag 
with  crumb  mixture. 

7.  Bake  eggplant,  covered,  in  a  375° 
oven  until  steaming  in  center  (cut  to 
test),  50  minutes  to  1  hour  and  10  min- 
utes. Uncover  pan  and  sprinkle  crumb 
mixture  over  eggplant.  Bake  until  well 
browned,  5  to  10  minutes  more. 

Per  serving:  459  cal.,  57%  (261  cal.)  from  fat; 
26  g  protein;  29  g  fat  (15  g  sat.);  25  g  carbo 
(4.3  g  fiber);  1,052  mg  sodium;  76  mg  ch<  >l 


Sauteing  such  a  large  amount  of 
onions  and  garlic  in  frying  pans 
atop  the  range  is  unwieldy,  and  the 
mixture  gets  mushy.  In  large,  shal- 
low pans  in  the  oven,  the  onions 
are  easier  to  handle  and  retain 
their  texture.  They  go  into  the  fol- 
lowing recipes. 

•  French  Onion  Soup 

•Chicken  Pot-au-Feu 

•Lamb  Shanks  with  Sherry  and 
Onions 

•Chard,  Bean,  and  Pancetta  Soup 

•  Lentil-Barley  Stew 

I38B        SUNSET 


Oven-Sauteed  Onions 
and  Garlic 

PREP  AND  COOK  TIME:  About  I3/*  hoUTS 

notes:  If  you  buy  garlic  heads,  you'll 
need  about  V4  pound  total.  Cooked, 
IV3  pounds  onions  and  2V2  table- 
spoons minced  garlic  make  about  1 
cup.  A  food  processor  significantly 
speeds  up  prep  time. 

MAKES:  About  8  CUpS 

9J/2    pounds  onions,  peeled 
and  sliced  (9  qt.) 

IV3    cups  (8  oz.)  peeled  garlic  cloves, 
minced 

l/2    cup  olive  oil 

1.  In  a  large  bowl,  mix  '2  the  onions,  V2 
the  garlic,  and  l/%  the  oil.  Pour  into  a 
shallow,  rimmed  pan  (12  by  15  in.  to  15 
by  17  in.,  and  1  to  IV2  in.  deep).  Repeat 
with  remaining  onions,  garlic,  and  oil, 
and  pour  into  another  same-size  pan. 

2.  Bake  in  a  400°  oven  until  onions  are 
limp  and  well  browned,  1  to  IV2  hours, 
switching  pan  positions  and  stirring 
mixture  from  pan  sides  into  center  with 
a  wide  spatula  every  15  minutes  to 
avoid  scorching  or  burning. 

3.  Use  as  directed  in  recipes  that  follow. 
Or  let  cool  to  room  temperature  and 
freeze  in  1-cup  portions  in  plastic  freezer 
bags  (1-pt.  size;  see  page  144). 

Per  cup:  346  cal.,  36%  (126  cal.)  from  fat; 
7.  1  g  protein;  14  g  fat  (2  g  sat.);  51  g  carbo 
(8.4  g  fiber);  19  mg  sodium;  0  mg  chol. 


French  Onion  Soup 

ASSEMBLY  TIME:  About  1  hour 

reheating  time:  About  10  minutes 

notes:  Thaw  overnight  or  quick-tl| 
(see  page  144).  Use  IV2  quarts  of  br 
to  complete  each  batch  of  soup.  St 
with  a  butter  lettuce  salad. 
makes:  2  main  dishes,  4  servings  eaf 

2  teaspoons  sugar 
1    tablespoon  balsamic  vinegar 

3  cups  oven-sauteed  onions  anc 
garlic  (recipe  precedes) 

1    tablespoon  minced  fresh  thym<| 
leaves  or  dried  thyme 

xh   cup  dry  red  wine 

3    quarts  fat-skimmed  chicken  brc 
(see  notes) 

Gruyere  croutons  (recipe  follo^| 

Salt  and  pepper 

1.  In  a  3-  to  4-quart  pan  over  mediuH 
high  heat,  shake  and  tilt  sugar  ur| 
melted  and  amber,  2  to  3  minutes.  1 
mediately  add  vinegar,  sauteed  oniol 
and  garlic,  and  thyme.  Stir  until  onio 
are  deep  amber,  about  5  minutes. 

2.  Stir  in  wine.   Let  mixture  cool 
room  temperature,  about  20  minutes 

3.  Put  V2  the  onion  mixture  in  each  oil 
plastic  freezer  bags  (1-qt.  size).  Sej 
bags  and  freeze  (see  page  144). 

4.  Thaw  1  bag  (see  notes).  Pour  onici 
mixture  into  a  3-  to  4-quart  pan  and  ac 
lV2  quarts  chicken  broth.  Bring  to  a  be 
over  high  heat,  stirring  often;  redut 
heat  and  simmer  to  blend  flavors,  abol 
10  minutes. 

5.  Ladle  soup  into  bowls  and  add 
gruyere  crouton  to  each.  Season  to  tasil 
with  salt  and  pepper.  Serve  with  rfl 
maining  croutons. 

Per  serving:  197  cal.,  25%  (49  cal.)  from  fat; 
15  g  protein;  5.4  g  fat  (0.7  g  sat.);  21  g  carbo 
(3-2  g  fiber);  121  mg  sodium;  0  mg  chol. 

Gruyere  croutons.  Trim  ends  from 
loaf  (1  lb.;  about  41/2  in.  wide)  Frencl 
bread.   Cut  crosswise  into   16  equil 
slices.  Arrange  slices  in  a  single  layer  oj 
a  14-  by  17-inch  baking  sheet. 

Bake  in  a  350°  oven  until  lightlT 
browned,  about  25  minutes.  Let  cool  t<f 
room  temperature,  about  10  minutes! 
Put  xh  the  slices  in  each  of  2  plastij 
freezer  bags  (1-gal.  size).  Seal  bags  am) 
freeze  (see  page  144). 
To  serve  4,  remove  frozen  toasts  from 
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bag  and  lay  in  a  10-  by  15-inch  pan.  Cut  xh 
pound  gruyere  cheese  into  ^-inch-thick 
slices.  Cover  toasts  evenly  with  cheese. 
Bake  in  a  400°  oven  until  cheese  melts, 
8  to  10  minutes. 

Per  crouton:  191  cal,  47%  (90  cal.)  from  fat; 
11  g  protein;  10  g  fat  (5.5  g  sat.);  14  g  carbo 
(0.7  g  fiber);  260  mg  sodium;  31  mg  chol. 

Chicken  Pot-au-Feu 

ASSEMBLY  TIME:  About  1  hour 
REHEATING  TIME:  About  IV2  hours 

notes:  Thaw  overnight  (see  page  144). 
Serve    with    garlic    mashed    potatoes 
(recipe  follows)  and  hot  cooked  broccoli 
or  sugar  snap  peas. 
makes:  2  main  dishes,  4  servings  each 

8   chicken  legs  (drumsticks  and 
thighs  attached;  4  lb.  total), 
skinned  and  fat-trimmed 

Salt  and  pepper 

2  tablespoons  olive  oil 

3  cups  diced  (V4  to  xh  in.)  carrots 
(about  IV4  lb.) 

IV2    tablespoons  minced  fresh  thyme 
leaves  or  \x/i  teaspoons  dried  thyme 

l/$    cup  all-purpose  flour 

1  cup  oven-sauteed  onions  and 
garlic  (page  138B) 

IV2    cups  dry  white  wine 

2  cups  fat-skimmed  chicken  broth 
V2    cup  port 

1.  Rinse  chicken  and  pat  dry.  Sprinkle 
lightly  with  salt  and  pepper. 

2.  Put  1  tablespoon  oil  in  a  5-  to  6-quart 
pan  over  medium  high  heat.  When  hot, 
add  '/>  the  chicken  and  brown  on  all 
sides,  about  10  minutes  total.  As  chicken 
is  browned,  transfer  to  a  platter  and  add 
remaining  chicken.  Let  cool  to  room 
temperature,  about  10  minutes. 

3.  Add  carrots,  thyme,  and  remaining 
oil  to  frying  pan.  Stir  often  until  carrots 
are  slightly  browned,  about  10  minutes. 
Add  flour  and  stir  1  minute  longer.  Add 
sauteed  onions  and  garlic,  white  wine, 
broth,  and  port,  and  stir  until  boiling, 
about  5  minutes.  Let  cool  to  room  tem- 
perature, about  40  minutes. 

4.  Put  V2  the  chicken  in  each  of  2  foil 
pans  (8  to  9  in.  square).  Spoon  sauce 
evenly  over  chicken.  Seal  pans  with  foil, 
and  freeze  (see  page  144). 

5-  Thaw  1  pan  (see  notes).  Rake,  cov- 
ered, in  a  375°  oven  until  chic  I  n  is  no 
longer  pink  at  bone  in  thickest  j  art  (cut 


to  test),  about  IV2  hours  (about  1  hour 
in  a  convection  oven). 

Per  serving:  288  cal.,  34%  (99  cal.)  from  fat; 
29  g  protein;  11  g  fat  (2.2  g  sat.);  19  g  carbo 
(3  g  fiber);  164  mg  sodium;  104  mg  chol. 

Garlic  Mashed  Potatoes 

assembly  time:  About  45  minutes 
reheating  time:  About  40  minutes 

notes:  Thaw  overnight  (see  page  144) 
or  bake  directly  from  freezer,  allowing 
about  IV2  hours. 
makes:  2  side  dishes,  4  servings  each 

4    pounds  Yukon  Gold  potatoes 

2  packages  (about  5  oz.  each) 
garlic-flavor  Boursin,  Rondele,  or 
Alouette  cheese 

I1/-*    cups  low-fat  milk 

Salt  and  pepper 

1.  Peel  potatoes,  rinse,  and  cut  into 
2-inch  chunks.  Combine  potatoes  and 
about  2  quarts  water  in  a  5-  to  6-quart 
pan.  Cover  and  bring  to  a  boil  over  high 
heat;  reduce  heat.  Simmer  until  pota- 
toes mash  very  easily,  20  to  25  minutes. 
Drain  potatoes  and  return  to  pan. 

2.  Add  cheese  and  milk  to  potatoes. 
Mash  with  a  potato  masher  or  a  mixer 
until  smooth.  Season  to  taste  with  salt 
and  pepper.  Let  cool  to  room  tempera- 
ture, about  40  minutes. 

3.  Put  l/2  the  mashed  potatoes  in  each  of 
2  foil  pans  (8  to  9  inch  square).  Seal  pans 
with  foil,  and  freeze  (see  page  144). 

4.  Thaw  1  pan  (see  notes).  Bake,  cov- 
ered, in  a  375°  oven  until  potatoes  are 
steaming,  about  40  minutes  (about  30 
minutes  in  a  convection  oven). 

Per  serving:  295  cal.,  40%  (117  cal.)  from  fat; 
7.1  g  protein;  13  g  fat  (8.8  g  sat.);  39  g  carbo 
(3-4  g  fiber);  205  mg  sodium;  35  mg  chol. 

Lamb  Shanks  with  Sherry 
and  Onions 

assembly  time:  About  2  hours 

REHEATING  TIME:  About  IV2  hours 

notes:  Thaw  overnight  (see  page  144). 
Cook  instant  polenta  and  frozen  petite 
peas  to  serve  with  shanks. 
makes:  2  main  dishes,  4  servings  each 

8    lamb  shanks  (8  lb.  total), 
fat-trimmed 

3  cups  fat-skimmed  beef  broth 

2    cups  oven-sauteed  onions  and 

garlic  (page  138B) 


1    cup  dry  sherry 

1  jar  (12  oz.)  roasted  red  peppei 

drained  and  coarsely  chopped 

2  tablespoons  sherry  vinegar  or 
red  wine  vinegar 

Salt  and  pepper 

1.  Rinse  lamb  shanks  and  pat  dry. 

2.  In  an  11-  by  17-inch  roasting  pJ 
combine  broth,  sauteed  onions  aj 
garlic,  and  sherry.  Arrange  lamb  in  a  si 
gle  layer  in  mixture.  Cover  pan  tighj 
with  foil. 

3.  Bake  in  a  400°  oven  until  meat  is  ve| 
tender  when  pierced,  2  to  2V2  hours. 

4.  With  tongs,  transfer  shanks  to  a  pll 
ter.   Skim   and   discard   fat   from   p; 
juices.  Stir  in  red  peppers  and  vineg, 
Let  lamb  and  red  pepper  sauce  cool 
room  temperature,  about  40  minutes 

5.  Put  V2  the  shanks  in  each  of  2  ft 
pans  (9  by  13  in.).  Spoon  sauce  ever 
over  lamb.  Seal  pans  with  foil,  at 
freeze  (see  page  144). 

6.  Thaw  1  pan  (see  notes).  Bake,  co 
ered,  in  a  400°  oven  until  lamb  is  steaii 
ing,  about   1  hour.  Uncover  and  bal   £es 
until  meat  is  well  browned,  about 
minutes  longer.  Season  to  taste  with  si 
and  pepper. 

Per  serving:  501  cal.,  31%  (153  cal.)  from  fat;  | 
68  g  protein;  17  g  fat  (5.2  g  sat.);  17  g  carbo 
(2.3  g  fiber);  280  mg  sodium;  200  mg  chol. 
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Chard,  Bean,  and 
Pancetta  Soup 

assembly  time:  About  30  minutes 
reheating  time:  About  15  minutes 

notes:  Thaw  overnight  or  quick-tha 
(see  page  144).  Serve  with  shredde 
parmesan  cheese,  breadsticks,  and 
crisp  salad. 
makes:  2  main  dishes,  4  servings  each 

3/4    pound  Swiss  chard 

6    ounces  pancetta  or  bacon,  diced 
(5A  cup) 

1  cup  oven-sauteed  onions  and 
garlic  (page  138B) 

2  quarts  fat-skimmed  chicken  brotl 
H    cup  lemon  juice 

3  tablespoons  tomato  paste 

IV2    teaspoons  fresh  thyme  leaves 
or  dried  thyme 

5    cans  (15  oz.  each)  cannellini 
(white)  beans,  rinsed  and  draineo 

Salt  and  pepper 
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ixty  years  a£o,  our  company  was  inspired  by 
a  £rowl.  JNo,  not  a  bear  or  a  cougar.  A  stomach. 
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It's  been  said  that 
'necessity  is  the 
mother  of  invention." 

Well,  if  thats  the  case,  then 
hunger  is  inventions  pushy  stepmother. 

iou  see,  in  1932  a  group  of  women 
from  a  Seattle  bridge  club  decided  that 
making  a  pie  took  too  darn  long. 
Especially  if  you  happen  to  be  in  the 
middle  of  a  serious  case  of  the  munchies. 

So  they  took  it  upon  themselves  to 
create  the  worlds  first  easy-to-make 
pie  crust  mix.  Thus  the  words    crust 
and   ease   were  put  together  for  the 
very  first  time  to  form  our  name. 

Krusteaz.  Catchy,  isnt  it? 

ftUCTEAZ 

A  NORTHWEST  TRADITION 
FOR  OVER  60  YEARS 
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Since  then,  in  this  cjuiet  little  corner 

of  the  country  weve  been  very  busy. 

I  hat  original  pie  crust  recipe  was 

so  delicious  that  in  just  a  few  years 

it  inspired  a  veritable  baking  mix 

empire,  (why  weve  chosen  until  now 
to  limit  that  empire  to 
the  West  is  a  story 
for  another  time.) 
tor  now,  however, 
■'  it  suffices  to  say 

that  the  mixes  that  make  our 

scrumptious  pancakes, 

waffles  and  muffins, 

our  indulgent 

fat  free  fudge 

brownies  and 

our  mouthwatering  I 

fresh  bread  recipes 

have  become  the  most 


beloved  in  the  West. 

Ask  anyone  whos  from  around 
here.  Most  of  us  were  raised  on  it  all. 

Our  parents,  too. 

And  trust  us,  none  of  our 
kids  are  leaving  the  table  hungry,  either. 
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1.  Rinse  and  drain  chard.  Trim  discol- 
ored ends  from  stems.  Thinly  slice 
stems  and  coarsely  chop  leaves. 

2.  In  a  5-  to  6-quart  pan  over  medium- 
high  heat,  stir  pancetta  often  until 
lightly  browned,  about  5  minutes. 

3.  Stir  in  chard,  sauteed  onions  and  gar- 
lic, broth,  lemon  juice,  tomato  paste, 
and  thyme.  Bring  to  a  boil  over  high 
heat,  stirring  frequently.  Reduce  heat, 
cover,  and  simmer  until  chard  stems  are 
tender-crisp  to  bite,  2  to  4  minutes;  stir 
occasionally. 

4.  Stir  in  beans.  Let  cool  to  room  tem- 
perature, about  lVa  hours. 

5.  Ladle  V2  the  soup  into  each  of  2  plas- 
tic freezer  bags  (1-gal.  size).  Seal  bags 
and  freeze  (see  page  144). 

6.  Thaw  1  bag  (see  notes).  Empty  soup 
into  a  3-  to  4-quart  pan  and  bring  to  a 
boil  over  high  heat,  stirring  frequently, 
about  15  minutes.  Season  to  taste  with 
salt  and  pepper. 

Per  serving:  399  cal.,  36%  (I44  cal.)  from  fat; 
26  g  protein;  16  g  fat  (4.9  g  sat);  40  g  carbo 
(13  g  fiber);  695  mg  sodium;  U  mg  chol. 

Lentil-Barley  Stew 

assembly  time:  About  50  minutes 
reheating  time:  About  10  minutes 
notes:  Thaw  overnight  or  quick-thaw 
(see  page   144).   Serve  with  cabbage 
slaw  and  crusty  sourdough  bread. 
makes:  2  main  dishes,  4  servings  each 

1  cup  lentils 

2'/2    quarts  vegetable  or  fat-skimmed 
chicken  broth 

2  cups  sliced  celery  (about  10  oz.) 
I '  1    cups  sliced  carrots  (about  yh  lb.) 

1  cup  barley 

About  1  cup  oven-sauteed  onions 
and  garlic  (page  138B) 

2  teaspoons  dried  rosemary 

5    cups  coarsely  chopped  tomatoes 
(about  21  i  lb.) 

Salt  and  pepper 

1.  Sort  lentils,  discard  debris,  and  rinse. 

2.  In  a  6-  to  8-quart  pan,  combine 
lentils,  broth,  celery,  carrots,  barley, 
sauteed  onions  and  garlic,  and  rose- 
mary. Bring  to  a  boil  over  high  heat, 
stirring  frequently.  Reduce  eat,  cover, 
and  simmer,  stirring  occas  nally,  15 
minutes. 


3.  Add  tomatoes,  cover,  and  stir  occa- 
sionally until  lentils  are  tender  to  bite, 
about  15  minutes  longer.  Let  cool  to 
room  temperature,  about  I.V2  hours. 

4.  Ladle  l/i  the  stew  into  each  of  2  plas- 
tic freezer  bags  (1-gal.  size).  Seal  bags 
and  freeze  (see  page  144). 

5.  Thaw  1  bag  (see  notes).  Empty  stew 
into  a  3-  to  4-quart  pan  and  bring  to  a 
boil  over  high  heat,  stirring  frequently, 
about  10  minutes.  Season  to  taste  with 
salt  and  pepper. 

Per  serving:  290  cal.,  11%  (32  cal.)  from  fat; 
13  g  protein;  3.5  g  fat  (0.5  g  sat.);  55  g  carbo 
(11  g  fiber);  148  mg  sodium;  0  mg  chol. 


MASTER 


These  meats  freeze  in  flavorful  sea- 
sonings that  often  double  as  sauces. 
•Moroccan  Pork  Loin  with  Dried 

Fruit  and  Lemons 
•Grilled  Rosemary-Mustard  Lamb 
•Soy  and  Ginger  Flank  Steak 

Moroccan  Pork  Loin  with 
Dried  Fruit  and  Lemons 

assembly  time:  About  45  minutes 
cooking  time:  About  50  minutes 

notes:  Thaw  overnight  (see  page  144). 
Serve  with  couscous  and  hot  cooked 
green  beans. 
makes:  2  main  dishes,  4  servings  each 

2  lemons  (3/4  lb.  total) 

1  tablespoon  ground  coriander 

1  tablespoon  ground  dried  turmeric 

IV2  teaspoons  ground  ginger 

IV2  teaspoons  ground  cumin 

1  teaspoon  salt 

2/3  cup  honey 


IV2    cups  chopped  red  onion 
(about  V2  lb.) 

1    cup  dried  apricots 

1  cup  dried  pitted  prunes 

2  boned  center-cut  pork  loin 
roasts  (IV4  lb.  each) 

2    cups  fat-skimmed  beef  broth 

1.  Rinse  lemons  and  trim  ends.  Ctl 
lemons  into  Vs-inch-thick  slices  an| 
discard  seeds. 

2.  Put  V2  the  coriander,  turmeric,  gill 
ger,  cumin,  salt,  honey,  onion,  apricotl 
prunes,  and  lemon  slices  in  each  cl 
2  plastic  freezer  bags  (1-gal.  size| 
Squeeze  bags  to  mix  ingredients. 

3.  Rinse  pork.  Trim  and  discard  most  cl 
the  fat.  Add  1  pork  roast  and  V2  thl 
broth  to  each  bag.  Seal  bags,  turn  t| 
mix,  and  freeze  (see  page  144). 

4.  Thaw  1  bag  (see  notes).  Pour  porl 
and  sauce  into  a  9-  by  13-inch  pan.  Tun| 
pork  fat  side  up. 

5.  Bake  in  a  400°  oven  until  a  thetl 
mometer  inserted  in  center  of  thickl 
est  part  of  roast  reaches  155°,  about  4| 
minutes;  frequently  stir  sauce  an<| 
baste  meat. 

6.  Transfer  pork  to  a  platter  and  let  resl 
about  5  minutes.  Slice  meat  and  servt| 
with  sauce. 

Per  serving:  445  cal.,  26%  (117  cal.)  from  fat; 
33  g  protein;  13  g  fat  (4.4  g  sat.);  54  g  carbo 
(3.2  g  fiber);  407  mg  sodium;  92  mg  chol. 


SUNSET 


I         bility  based  on  longevity:  1981-1998  full-line  light-duty  truck  company  registrations.  Excludes  other  GM  divisions.  Chevrolet  and 
registered  trademarks  and  Chevy  is  a  trademark  of  the  GM  Corp.  ©1999  GM  Corp.  Buckle  up,  America!  Call  1-800-950-0540. 
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A  little  security  in  an  insecure  world. 

The  Chevy  Blazer  has  automatic  composite  halogen  headlamps  and  daytime 
running  lamps.  Among  other  things.italso  has  optional  foglamps.  Chevrolet,the 
most  dependable,  longest-lasting  trucks  on  the  road.*  www.chevrolet.com 


BLAZER 

LIKE  A  ROCK 

FOOD 


ENTERTAINING 


Grilled  Rosemary- 
Mustard  Lamb 

assembly  time:  About  20  minutes 

cooking  time:  About  30  minutes 

notes:  Keep  this  dish  on  hand  for 
guests.  Thaw  overnight  (see  below). 
When  you  purchase  ingredients  for 
the  cooking  day,  also  buy  shelf-stable 
or  refrigerated  cooked  polenta.  As  the 
lamb  grills,  cut  polenta  into  3/4-  to 
1-inch-thick  slices  and  brush  with  olive 
oil.  Lay  slices  over  direct  heat  beside 
the  lamb.  Brown  well  on  each  side,  10 
to  15  minutes  total.  Serve  lamb  and 
polenta  with  a  green  salad.  Any  leftover 
lamb  is  excellent  another  day,  thinly 
sliced,  in  sandwiches. 

makes:  1  main  dish,  8  servings  with 
leftovers 

1  boned  leg  of  lamb  (4  lb.), 
fat-trimmed 

2/3  cup  Dijon  mustard 

2/i  cup  dry  vermouth 

lA  cup  olive  oil 

1  .  cup  Worcestershire 

2  tablespoons  lemon  juice 

1  tablespoon  minced  fresh 
rosemary  leaves  or  1  teaspoon 
dried  rosemary 

2  tablespoons  minced  garlic 
I    cup  whipping  cream 

1.  Rinse  Iamb  and  pat  dry.  Lay  Hat,  cut 
side  up.  Make  long  cuts  lengthwise 
into,  but  not  quite  through,  leg.  Press 
out  and  pat  meat  so  it's  as  evenly  thick 


as  possible,  making  additional  cuts  as 
required. 

2.  Put  lamb  in  a  plastic  freezer  bag  (1- 
gal.  size).  Add  mustard,  vermouth,  oil, 
Worcestershire,  lemon  juice,  rosemary, 
and  garlic.  Seal  bag,  turn  to  coat  meat, 
and  freeze  (see  below). 

3.  Thaw  (see  notes). 

4.  Lightly  oil  a  barbecue  grill  over  a 
solid  bed  of  medium-hot  coals  or 
medium-high  heat  on  a  gas  grill  (you 
can  hold  your  hand  at  grill  level  only  3 
to  4  seconds).  Lift  lamb  from  bag;  save 
marinade.  Lay  meat  on  grill.  Close  lid 
on  gas  grill.  Cook  until  lamb  is  well 
browned  on  bottom,  about  8  minutes. 
Turn  meat  and  cook  until  as  done  as 
you  like,  about  20  minutes  longer  for 
medium-rare  (pink  in  center;  cut  in 
thickest  part  to  check).  Transfer  lamb  to 
a  platter  and  let  rest  at  least  10  minutes. 

5.  Meanwhile,  in  a  2-  to  3-quart  pan, 
combine  reserved  marinade  and  cream; 
bring  to  a  boil  over  high  heat  and  stir 
often  until  mixture  is  reduced  to  2V4 
cups,  about  10  minutes.  Add  any  meat 
juices  from  platter. 

6.  Slice  lamb  and  accompany  with  sauce. 

Per  serving:  SOS  cal.,  51%  (261  cal.)  from  fat; 
49  g  protein;  29  g  fat  ( 1 1  g  sat.);  4.3  g  carbo 
(0.1  g  fiber);  694  rng  sodium;  185  mg  chol. 

Soy  and  Ginger  Flank  Steak 

assembly  time:  About  20  minutes 

cooking  time:  About  15  minutes 

notes:  Thaw  overnight  (see  below). 
Use  the  marinade  to  season  corn  and 
red  and  green  bell  peppers:  Remove 
steak  from  1  bag  and  add  4  husked  corn 


ears  (8  to  9  in.  each)  and  2  halved 
seeded  bell  peppers  (1  lb.  total)! 
marinade.  Mix,  lift  out  vegetables,  a) 
cook  on  grill  beside  steak,  turning  oc 
sionally,  until  slightly  browned,  abc 
10  minutes. 

makes:  2  main  dishes,  4  servings  eacl 

2    flank  steaks  (about  1XA  lb.  each| 
fat-trimmed 

2  tablespoons  minced  fresh  gingt 
4    teaspoons  minced  garlic 

l/i    cup  reduced-sodium  soy  sauce] 
6    tablespoons  dry  red  wine 

3  tablespoons  honey 

1.  Rinse  meat  and  pat  dry. 

2.  Put  1  steak  in  each  of  2  plastic  free2| 
bags  (1-gal.  size).  Add  lh  the  ginger,  g.| 
lie,  soy,  wine,  and  honey  to  each  bzl 
Seal  bags,  turn  to  coat  meat,  and  free| 
(see  below). 

3.  Thaw  1  bag  (see  notes). 

4.  Lightly  oil  a  barbecue  grill  overl 
solid  bed  of  hot  coals  or  high  heat  orl 
gas  grill  (you  can  hold  your  hand  at  grl 
level  only  2  to  3  seconds).  Lift  ste;[ 
from  bag;  save  marinade  (see  notes! 
Lay  meat  on  grill.  Close  lid  on  gas  grij 
Cook,  turning  once,  until  as  done 
you  like,  about  15  minutes  for  mediuil 
rare  (slightly  pink  in  center;  cut  in  thic| 
est  part  to  check) . 

5.  Transfer  steak  to  a  board  and  ci| 
crosswise  into  thin  slices. 

Per  serving:  347  cal.,  36%  (126  cal.)  from  fat; 
31  g  protein;  14  g  fat  (5-7  g  sat.);  26  g  carbo 
(31  g  fiber);  697  mg  sodium;  71  mg  chol. 


Packaging:  Freezer  bags  and  foil  pans 

•If  ingredients  include  liquid,  set  each  plastic  freezer  bag  upright 

in  a  bowl,  then  fill. 
•Squeeze  out  all  air  and  seal  bag. 
•For  better  protection  of  frozen  foods  during  storage,  seal  each 

bag  inside  a  second  one. 

•Lay  bags  flat  in  freezer  until  solid  so  they  will  stack. 
•Seal  foil  pans  with  a  double  layer  of  foil  to  protect  foods  for 

storage. 

•Label  each  dish  with  a  pi  iinanent  marker. 
•Make  a  master  list  of  the  dishes.  As  you  remove  each  from  the 

freezer,  cross  it  off  the  lis 
•For  best  quality,  freeze  1 1  \<   it  mixtures  no  longer  than  six  weeks, 

others  three  months. 

««8»n  I  I  ^MMMNMMMI 


Thawing 

Cooking  times  are  for  thawed,  chilled  foods. 

•Overnight:  The  night  before  serving,  place  container  of  frozen 
food  in  the  refrigerator. 

•Quick-thaw:  Heat  frozen  foods  in  plastic  bags  in  a  microwave 
oven  at  50%  power  just  until  pliable,  then  cook  as  recipe  di- 
rects or  empty  food  into  a  microwave-safe  container,  drape 
loosely  with  microwave-safe  plastic  wrap,  and  cook  at  full 
power  (100%)  until  steaming.  Note:  If  your  microwave  accepts 
metal,  you  can  also  quick-thaw  dishes  frozen  in  foil  pans;  follow 
manufacturer's  instructions. 

•Freezer  to  oven:  Remove  foods  in  foil  pans  from  the  freezer  and 
place  directly  in  a  hot  oven.  Note  that  reheating  times  may 
increase  dramatically  with  this  method  (see  recipe  notes).  ♦ 
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Boca  Breakfast  Patties 

taste,  look  and  cook  like  real 

breakfast  sausage,  but  they're 

meatless.  So  they're  naturally  low 

in  fat,  calories  and  cholesterol, 

et  high  in  beneficial  soy  protein. 


Look  for  Boca  Breakfast  Patties 

in  the  frozen  food  section. 

www.bocaburger.com 


©1999  Boca  B 
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Mashed  potatoes,  please 

The  ultimate  comfort  food  takes  well  to  lively  seasonings 


BY    LINDA    LAU    ANUSASANANAN 

Like  so  many  other  comfort  foods, 
mashed  potatoes  need  to  be  just 
so  to  do  their  job — to  make  you 
feel  good,  inside  and  out.  But, 
chameleon-like,  they  can  conform  to 
any  taste  or  mood. 

Like  yours  fluffy?  Choose  brown, 
rough-skinned  russets,  which  can  take  a 
beating.  The  starch  in  potatoes  is  con- 
tained in  tiny  packets  called  potato 
buds.  When  the  packets  are  broken,  the 
starch  oozes  out  and  the  potatoes  be- 
come gluey.  Russets  have  tough  packets 
that  resist  breaking. 

Prefer  the  flavor  and  denser  texture 
of  thin-skinned  (white  or  red)  or 
golden-fleshed  varieties?  Although  they 
have  more  delicate  potato  buds,  they 
can  be  mashed,  if  you're  gentle. 

Use  a  potato  masher  or  a  ricer  (it 
looks  like  a  giant  garlic  press)  for  the 
best  results  with  any  potato.  An  electric 
mixer  also  works  well,  but  avoid  over- 
beating  thin-skinned  varieties.  And 
don't  use  a  food  processor  on  any 
potato  unless  you  want  glue. 

Add  liquid  and  fat  for  a  soft,  creamy 
texture;  the  kinds  and  amounts  you  use 
determine  how  rich  the  dish  is.  Then  rev 
it  up  with  seasonings  to  fit  your  whim. 

Mashed  Potatoes, 
As  You  Like  Them 

prep  and  cook  time:  About  45  minutes 

notes:  Other  liquids  you  can  use:  half- 
and-half  (light  cream),  buttermilk  (be 
careful — it  curdles  if  boiled),  vegetable 
broth,  or  the  potato  cooking  water. 
Other  fats  and  cheeses:  extra-virgin 
olive  oil,  margarine,  or  herb-flavor 
Boursin  or  Rondele  cheese. 

makes:  7  to  8  cups;  7  or  8  servings 

pounds  russet,  Yukon  Gold,  or 
thin-skinned  red  or  white 
potatoes 

<)  1  vi  cups  milk  or  fat-skimi     d 
•  hicken  broth  (see  notes) 


2    to  8  tablespoons  (Vi6  to  lA  lb.) 
butter,  regular  or  nonfat  sour 
cream,  cream  cheese,  or 
neufchatel  (light  cream)  cheese,  at 
room  temperature  (see  notes) 

Seasoning  choices  (optional; 
suggestions  follow) 

Salt  and  pepper 

1.  In  a  covered  5-  to  6-quart  pan  over 
high  heat,  bring  1  quart  water  to  a  boil. 

2.  Peel  and  rinse  potatoes  (or  if  desired, 
scrub  potatoes  and  leave  skin  on).  Cut 
potatoes  into  1-inch  chunks. 

3.  Add  potatoes  to  boiling  water,  cover, 
and  return  to  a  boil,  3  to  4  minutes.  Re- 
duce heat  to  medium  and  simmer  until 
potatoes  mash  easily,  8  to  10  minutes. 

4.  Meanwhile,  heat  milk  or  other  liquid 
in  a  microwave-safe  container  in  a  mi- 
crowave oven  at  full  power  (100%)  just 
until  steaming  (don't  boil).  Or  warm  in 
a  1-  to  l'/i-quart  pan  over  medium  heat. 

5.  Drain  liquid  from  potatoes  (save  liq- 
uid if  using  instead  of  milk).  Mash  pota- 
toes with  a  potato  masher  or  a  mixer;  or 
press  (peeled  only),  a  portion  at  a  time, 
through  a  ricer  into  another  pan.  Add 
butter  or  other  fat,  seasoning  choices, 
and  hot  milk,  a  little  at  a  time,  and  mix 
or  beat  until  potatoes  have  desired  con- 
sistency Season  to  taste  with  salt  and 
pepper.  If  potatoes  have  cooled,  stir  oc- 
casionally over  low  heat  until  hot;  or 
warm  in  a  microwave  oven. 

Per  serving:  172  eal.,  23%  (40  cal.)  from  fat; 
4.2  g  protein;  4.4  g  fat  (2.6  g  sat.);  29  g  carbo 
(2.6  g  fiber);  60  nig  sodium;  13  mg  chol. 

Seasoning  choices 

Roasted  garlic.  Cut  2  heads  garlic  (3 
oz.  each)  in  half  crosswise.  Brush  cut 
sides  generously  with  olive  oil  and  set, 
cut  side  down,  in  an  8-  to  9-inch  square 
pan.  Bake  in  a  350°  oven  until  garlic  is 
golden  brown  on  bottom  and  oozing 
sticky  juices,  about  35  minutes  (about 
30  minutes  in  a  convection  oven).  Slip  a 
thin  spatula  under  garlic  to  release  from 
pan.  Pluck  or  squeeze  cloves  from  peel 
and  add  to  potatoes  in  step  5  (above). 

Per  serving  of  potatoes:  210  cal.,  24%  (50  cal.) 
from  fat;  5.4  g  protein;  5.6  g  fat  (2.7  g  sat.);  35  g 
carbo  (2.9  g  fiber);  63  mg  sodium;  13  mg  chol. 


MANUAL  OR   MECHANICAL,  the  best  W£ 

to  mash  potatoes  is  with  flavor. 

Green  onion.  Add  1  cup  minced  gre< 
onions  (including  tops)  to  milk  in  st< 
4,  and  heat,  stirring  occasionally,  un 
onions  are  wilted,  about  5  minutes.  At 
to  potatoes  in  step  5. 
Per  serving  of  potatoes:  176  cal.,  23%  (41  cal.) 
from  fat;  4.4  g  protein;  4.5  g  fat  (2.6  g  sat.);  30 
carbo  (2.9  g  fiber);  62  mg  sodium;  13  mg  cho 

Cheese.  Add  2  cups  Qh  lb.)  shreddt 
sharp  cheddar  cheese  or  1  cup  (V4  lb 
crumbled  gorgonzola  or  grated  parmj 
san  cheese  to  potatoes  in  step  5. 

Per  serving  of  potatoes:  287  cal.,  44%  (126 
cal.)  from  fat;  11  g  protein;  14  g  fat  (8.6  g 
sat. );  30  g  carbo  (2.6  g  fiber);  236  mg  sodiu 
43  mg  chol. 

Provenqal.  Add  lA  cup  chopped  par 
ley,  1  or  2  cloves  garlic  (peeled  an 
pressed  or  minced),  1  teaspoon  mince 
fresh  thyme  leaves  or  dried  thyme,  an| 
1  teaspoon  grated  lemon  peel  to  pot 
toes  in  step  5. 

Per  serving  of  potatoes:  174  cal.,  23% 
(40  cal.)  from  fat;  4.3  g  protein;  4.4  g  fat 
(2.6  g  sat.);  30  g  carbo  (2.6  g  fiber);  61  mg 
sodium;  13  mg  chol. 

Chipotle  chili.  Add  2  or  3  finely  mince 
canned    chipotle    chilies    in    sauc 

(wearing  rubber  gloves,  remove  seec 
for  less  heat)  to  potatoes  in  step  5. 

Per  serving  of  potatoes:  176  cal.,  23% 
(41  cal.)  from  fat;  4.2  g  protein;  4.6  g  fat 
(2.6  g  sat.);  30  g  carbo  (2.6  g  fiber);  91  mg 
sodium;  13  mg  chol. 

Wasabi.  Add  2  to  3  teaspoons  prepare 
wasabi  to  potatoes  in  step  5. 

Per  serving  of  potatoes:  173  cal.,  23%  (40  cal.) 
from  fat;  4.3  g  protein;  4.4  g  fat  (2.6  g  sat.);  29  g 
carbo  (2.6  g  fiber);  60  mg  sodium;  13  mg  chol. 
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In  s  p  iration 


Join  Sunset  for  an 

illustrative  and  informative 
seminar  on  colorful  solutions 
to  interior  design. 

Diane  Dorrans  Saeks,  best- 
selling  design  author,  will  share 
some  great  ideas  and  her  fresh 
approach  to  design  and  style. 
Feel  free  to  bring  your  design 
dilemmas  and  let  her  help  you 
solve  them. 

Saturday,  November  13,  1999 

11:00  AM-  1:00  PM 

Sunset  Headquarters 

80  Willow  Road 

Menlo  Park,  CA 

Call  (650)  324-5728  soon  to 
reserve  your  space  at  this  FREE 
seminar.  Refreshments  will  be 
served  to  our  guests.  Space  is 
limited  to  the  first  150  readers 
toRSVP 

Brought  to  you  by: 

ilCflE Hardware 

& 

Piisi1!  impnios 


BY     JERRY     ANNE      Dl     VECCHIO 

PHOTOGRAPHS     BY     JAMES     CARRIER 


Shades  of  green 

Muted  colors,  vibrant  flavors  in  a  fall  salad 

■  Salad  is  one  of  those  words  that  get  tossed  around.  It's  ap- 
plied to  such  a  wide-ranging  variety  of  presentations  that  one 
wonders,  are  there  any  limits?  I'm  certainly  in  no  position  to 
draw  the  line,  as  I  consider  even  gazpacho  a  salad — a  fluid  one. 
Paul  Bertolli  of  Oliveto  Restaurant  in  Oakland,  California,  on 
the  other  hand,  restricts  his  salad  caprice  to  sounder  turf  with 
this  lovely  dish  suited  to  the  seasonal  shift  to  cooler  days. 
Sturdy  flavors  are  cloaked  in  subtle  colors — pale  gold  and 
faded  greens,  the  reaction  of  artichokes,  fennel,  leeks,  and  cel- 
ery to  being  poached,  in  this  case  in  a  flavorful  broth.  I  use  all 
the  broth  to  make  the  dressing,  a  variation  on  Bertolli's  cre- 
ation. Offer  the  salad  in  small  portions  to  start  a  meal,  or  in 
generous  measure  as  a  main  dish. 


Salad  Capricciosa 

PREP  AND  COOK  TIME:  About 

2  hours  and  20  minutes 
notes:  Up  to  1  day  ahead, 
cook  vegetables;  cover  in 
liquid  and  chill.  Garnish 
salads  with  frisee  and  red 
or  white  Belgian  endive. 
makes:  4  main-dish  or  8 
first-course  servings 

2    cups  fat-skimmed 
chicken  broth 

1  cup  champagne 
vinegar  or  white  wine 
vinegar 

l/2    cup  dry  white  wine 

2  dried  bay  leaves 

Vi    teaspoon  dried  thyme 

l/i    teaspoon  salt 

2    artichokes  (each 
about  4  in.  wide) 

2    heads  fennel  (each  3 
to  31/2  in.  wide) 

t    leeks  (each  about  *A 
in.  thick) 

SUNSET 


1    head  celery  (about 
2x/i  in.  wide) 


V, 


cup  whipping  cream 


1  can  (2  oz.)  anchovy 
fillets,  drained 

2  hard-cooked  large 
eggs,  shelled  and 
mashed 

1.  In  a  5*  to  6-quart  pan, 
combine  broth,  vinegar, 
wine,  bay  leaves,  thyme, 
salt,  and  1  cup  water. 

2.  Break  off  artichoke  leaves 
down  to  fleshy  bottoms 
(save  leaves  to  cook  for 
other  uses,  if  desired).  With 
a  vegetable  peeler  or  knife, 
trim  fibers  from  artichoke 
bottoms  and  trim  stem 
ends;  with  a  spoon,  scrape 
out  and  discard  fuzzy  cen- 
ters. Rinse  artichoke  bot- 
toms and  add  to  pan.  Bring 
to  a  boil  over  high  heat;  re- 
duce heat,  cover,  and  sim- 
mer for  15  minutes. 

3.  As  artichokes  cook,  rinse 


fennel  and  trim  off  stalks  1 
to  2  inches  above  heads.  Re- 
serve feathery  green  leaves; 
discard  stalks.  Trim  discol- 
ored spots,  coarse  fibers, 
and  root  ends  from  heads. 
Cut  heads  in  half  vertically. 

4.  Trim  root  ends  and 
coarse  tops  from  leeks;  peel 
1  layer  off  each  leek.  From 
green  end,  cut  each  leek  in 
half  lengthwise  just  down 
to  white  part.  Rinse  under 
running  water,  flipping 
green  ends. 

5.  Trim  tops  off  celery  stalks 
to  make  head  8  to  9  inches 
long.  Rinse. 

6.  Lay  fennel,  leeks,  and  cel- 
ery over  artichokes  in  pan 
(liquid  does  not  cover). 
Cover  pan  and  simmer  until 
vegetables  are  just  tender 
when  pierced,  15  to  20 
minutes  longer.  Let  cool, 
covered,  at  least  1  hour.  Lift 


out  the  vegetables. 

7.  Boil  cooking  liquid  over 
high  heat,  uncovered,  until 
reduced  to  5/4  cup,  about  1 
minutes.  Pour  through  a 
strainer  into  a  glass  mea- 
sure; discard  residue.  If 
needed,  add  water.  Return 
liquid  to  pan,  add  cream, 
and  bring  to  a  boil  over  hig 
heat.  Remove  from  heat. 

8.  Slice  vegetables  verticall 
into  4  or  8  equal  portions 
each  (or  cut  thinner  if  de- 
sired) .  Arrange  vegetables 
equally  on  plates,  moisten 
with  dressing,  drape  with 
anchovies,  and  sprinkle 
evenly  with  eggs.  Chop 
some  of  the  reserved  green 
fennel  leaves  and  use  to 
garnish  salads. 

Per  main-dish  serving:  277  cal., 
30%  (82  cal.)  from  fat;  17  g 
protein;  9.1  g  fat  (4  g  sat.);  35  g 
carbo  (8  g  fiber);  1,112  mg 
sodium;  129  mg  chol. 


A  simple  sole 


■  After  a  day  of  touring  beautiful,  state-of-the- 
art  tomato  fields  and  high-tech  greenhouses  in 
Sinaloa,  Mexico.  I  needed  reassurance  that  de- 
licious food  has  a  simple  side.  I  found  it  at  Los 
Arcos  Restaurant  in  Culiacan,  close  to  the  Sea 
of  Cortez.  This  lively  dish  for  a  fragile  fish  is  as 
easy  as  1,  2,  3. 

Green  Chili  Sole  Casserole 

prep  and  cook  time:  About  45  minutes 
makes:  4  servings 

1  pound  mushrooms,  rinsed 

2  tablespoons  butter  or  olive  oil 
xh   cup  chopped  onion 

1  can  (7  oz.)  diced  green  chilies 

2  tablespoons  all-purpose  flour 
3/4  cup  fat-skimmed  chicken  broth 
V2  cup  sour  cream 

1    tablespoon  lime  juice 
1    pound  sole  fillets 
Salt 

1.  Trim  and  discard  discolored  stem  ends  from 
mushrooms;  thinly  slice  mushrooms.  In  a  10-  to 
12-inch  frying  pan  over  high  heat,  stir  mush- 
rooms in  1  tablespoon  butter  often  until  lightly 
browned,  12  to  15  minutes.  Spoon  into  a  shal- 


low 1  VS-quart  casserole  or  divide  equally  among 
4  shallow  ramekins  (about  \x/i  cups  each). 

2.  Add  remaining  butter  and  the  onion  and 
chilies  to  pan.  Stir  often  until  onion  is  limp, 
about  5  minutes.  Add  flour,  mix  well,  and  stir 
in  broth.  Puree  mixture  in  a  blender  or  food 
processor;  return  to  pan.  Add  sour  cream  and 
stir  over  high  heat  until  boiling.  Remove  from 
heat  and  add  lime  juice.  Rinse  fish,  arrange  in 
an  even  layer  over  mushrooms  in  casserole  (or 
equally  in  ramekins),  and  cover  with  sauce. 

3.  Bake  in  a  400°  oven  until  fish  flakes  when 
prodded,  12  to  15  minutes.  Season  with  salt. 

Per  serving:  286  cal.,  44%  (126  cal.)  from  fat;  27  g 
protein;  14  g  fat  (7.7  g  sat.);  14  g  carbo  (2.4  g  fiber); 
489  mg  sodium;  83  mg  chol. 


Deconstruct 
a  classic 

■  The  classics — literary  and 
culinary — have  much  to  of- 
fer if  you  don't  take  them 
too  seriously.  Case  in  point: 
macaroons.  Made  tradition- 
ally, they  always  strike  me 
as  overly  complicated.  All 
you  need  are  three  ingredi- 
ents— nuts,  sugar,  and 
eggs.  But  the  nuts  don't 
have  to  be  almonds,  and 
the  egg  whites  don't  have 
to  be  whipped.  Try  shelled 
salted  pistachios,  which 
have  a  unique,  subtle 
peachy  fragrance.  Just  pop 
them  into  a  food  processor 


with  sugar  and  an  egg,  then 
bake;  in  a  few  minutes,  a 
new,  chewy  cookie  classic  is 
yours  to  savor. 

Big  Three  Cookie 

PREP  AND  COOK  TIME:  About 

25  minutes 

notes:  If  making  up  to  5 
days  ahead,  cool  and  store 
airtight  at  room  tempera- 
ture; freeze  to  store  longer. 
For  an  intriguing  finish,  be- 
fore baking  the  cookies, 
sprinkle  them  lightly  with 
salt  as  well  as  sugar. 

makes:  18  cookies 

1    cup  roasted,  salted 
pistachios 

About  3/4  cup  sugar 

1    large  egg 


1.  In  a  food  processor, 
whirl  nuts,  V4  cup  sugar, 
and  egg  to  a  coarse  paste. 

2.  Butter  and  flour  a  12-  by 
15-inch  baking  sheet,  plain 
or  nonstick.  Drop  level  ta- 
blespoons of  pistachio  mix- 
ture about  3  inches  apart 
onto  baking  sheet.  Sprinkle 
lightly  with  more  sugar. 

3.  Bake  cookies  in  a  325° 
oven  until  lightly  browned, 
14  to  18  minutes  (10  to  12 
minutes  in  a  convection 
oven).  Let  cool  on  pan  until 
firm,  about  5  minutes.  Slide 
a  metal  spatula  under  cook- 
ies to  release;  transfer  to  a 
rack.  Serve  warm  or  cool. 

Per  cookie:  86  cal.,  47%  (40  cal.) 
from  fat;  1.5  g  protein;  4.4  g  fat 
(0.8  g  satj;  11  g  carbo  (0.8  g 
fiber);  63  mg  sodium;  13  mg  chol 

(Tableware  sources  on  page  55) 
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It's  the  pits 


■  References  to  olive  oil  in  Greek  and  Roman  liter- 
ature dating  back  2,000  years  set  Roberto  Crea  to 
thinking.  As  a  biochemist,  he  was  intrigued  by  the 
descriptions  of  oils  made  by  crushing  the  fruit  with- 
out smashing  the  pit.  By  all  accounts  the  result 
was  a  rich,  full-flavored  oil  with  a  natural  sweet- 
ness unobscured  by  bitter  compounds  from  the 
pits.  The  scientific  logic  in  this  led  Crea  to  pursue  a 
new  technology  emulating  the  ancient  process. 

Simply  put,  Crea's  Italian  integrale-sty\e  olive 
oils  are  pressed  from  fruit  that  has  been  cut  from 
the  pit.  And  the  results  are  as  promised:  richly 
fruited,  delicately  flavored  oils  that  are,  by  techni- 
cal measure,  less  acidic  and  therefore  extra-vir- 


gin. They  remind  me  of  the  first  truly  exqu 
olive  oil  I  ever  tasted — handmade  by  Tio  (Ur 
Giorgio  from  olives  he  grew  and  harvested  or 
farm  in  the  hills  east  of  Lucca  in  Tuscany. 

As  a  California  resident  who  grew  up  in  I 
Crea  is  producing  integrate  extra-virgin  olive 
both  here  and  there.  CreAgri  Supremo  olive 
in  500-ml.  (16.9-oz.)  bottles,  are  increasir 
available  in  gourmet  supermarkets  and  ft 
shops.  The  price  varies  with  the  source:  Califo 
oils  cost  about  $21,  Puglia  oils  (from  Italy's  6 
coast)  about  $23,  and  Tuscan  oils  about  $ 
plus  shipping;  to  order,  call  (877)  787-7366 
visit  www.SupremoOil.com. 


THE   LAZY   COOK 

Reformatting 
ravioli 

■  Some  years  ago,  Sunset 's 
talented  senior  food  writer 
Linda  Anusasananan  created 
a  recipe  for  pumpkin  ravioli 
that  I  loved.  The  creamy, 
golden  filling  melted  in  your 
mouth  when  released  from 
its  sheaths  of  tender  pasta. 
But  ravioli  are  a  lot  of  work 
to  make.  More  often  than 
not,  my  Italian  mother-in- 
law  ordered  them  from  her 
favorite  shop  in  San  Fran- 
cisco's North  Beach.  The 
shop  is  gone,  but  a  solution 
remains:  layer  the  filling  be- 
tween sheets  of  lasagna,  and 
spend  more  time  enjoying 
than  cooking  the  dish. 

Golden  Lasagna 

PREP  AND  COOK  TIME:  About 

1  hour,  plus  15  minutes  to 
stand 

notes:  If  making  lasagna 
up  to  1  day  ahead,  assem- 
ble, cover,  and  chill.  Bake, 
covered,  for  30  minutes; 
uncover  and  bake  until  top- 
ping is  lightly  browned,  35 
to  40  minutes. 

makes:  8  servings 
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2  onions  (1  lb.  total), 
peeled  and  chopped 

3  tablespoons  butter  or 
olive  oil 

2    tablespoons  minced 
fresh  ginger 

1  tablespoon  curry 
powder 

2  packages  (12  oz.  each) 
thawed  frozen  golden 
squash 

1    carton  (15  oz.;  15A 
cups)  ricotta  cheese 

Salt 

1  large  egg 

¥4   cup  all-purpose  flour 

2  cups  fat-skimmed 
chicken  broth 

1    cup  half-and-half 

(light  cream)  or  milk 

About  lx2  teaspoon 
fresh-grated  nutmeg 

¥2    pound  dried  lasagna 

¥2    cup  shredded 
parmesan  cheese 

1.  In  a  10-  to  12-inch  frying 
pan  over  high  heat,  fre- 
quently stir  onions  with  2  ta- 
blespoons butter  until  limp, 
about  5  minutes.  Scoop  out 
¥2  cup  of  the  onion  mixture 
and  set  aside.  To  frying  pan, 
add  ginger,  curry  powder, 
and  squash;  mix,  then 
scrape  into  a  bowl.  Stir  ri- 
cotta cheese  into  squash 
mixture  and  add  salt  to 
taste.  Add  egg  and  mix  well. 


2.  Rinse  and  dry  frying  pan; 
return  to  high  heat.  Add  re- 
maining butter,  the  reserved 
onion  mixture,  and  flour.  Stir 
until  flour  is  golden,  about  3 
minutes.  Remove  from  heat; 
add  broth  and  half-and-half. 
Mix  until  smooth.  Stir  over 
high  heat  until  mixture  boils; 
reduce  heat  and  simmer,  stir- 
ring often,  about  5  minutes. 
Add  !/2  teaspoon  nutmeg  and 
salt  to  taste. 

3.  Meanwhile,  in  a  5-  to  6- 
quart  pan  over  high  heat, 
bring  about  3  quarts  water 
to  a  boil.  Add  lasagna  and 
cook,  stirring  occasionally, 
until  tender  to  bite,  12  to  16 
minutes.  Drain,  immerse  in 
cold  water,  then  drain  again. 

4.  Spread  about  ¥%  cup  of 


the  onion  sauce  evenly  ove 
the  bottom  of  a  9-  by  13-int 
casserole.  Arrange  ¥2  the 
lasagna  neatly  over  sauce  tc 
cover.  Spoon  all  the  squash 
mixture  onto  pasta  and 
spread  level.  Cover  neatly 
with  remaining  pasta  and 
coat  completely  with  re- 
maining onion  sauce.  Sprin 
kle  with  parmesan  cheese 
and  dust  with  more  nutmeg 
5.  Bake  lasagna  in  a  375° 
oven  until  bubbling  at  edge 
and  lightly  browned  on  top 
35  to  40  minutes.  Let  stand 
15  to  20  minutes;  cut  and 
serve  with  a  wide  spatula. 

Per  serving:  377  cal.,  43%  (162 
cal.)  from  fat;  17  g  protein;  18  g  fc 
(11  g  sat.);  38  g  carbo  (3.7  g  fiber 
225  mg  sodium;  80  mg  chol.  ♦ 


mi 


ANOTHER  MYTH  ABOUT 
LOW  FAT  COOKING  SHATTERED. 

New  Swanson®  Seasoned  Beef  Broth  with  Onion 
is  the  99%  fat-free  way  to  add  flavor. 


i  oil 


Caf 


SWANSON® 
STEAKHOUSE  ONION  BEEF  &  PEPPER  STIR-FRY 

Prep/Cook  Time:  25  min. 


1  lb.  boneless  beef  sirloin  steak, 
3/4"  thick 

3  tbsp.  cornstarch 

1  can  (14  1/2  oz.)  Swanson® 
Seasoned  Beef  Broth  with  Onion 

tbsp.  soy  sauce 

1/4  tsp.  garlic  powder 

2  cups  fresh  or  frozen  green  or 
red  pepper  strips 

4  cups  white  or  brown  rice 


SLICE  beef  into  very  thin  strips.  Mix  cornstarch, 
broth,  soy  and  garlic. 

STIR-ERY  beef  in  nonstick  skillet  until  browned 
and  juices  evaporate. 

ADD  peppers.  Add  cornstarch  mixture.  Cook, 
stirring  until  mixture  boils  and  thickens.  Serve 
over  rice.  Serves  4. 

For  extra  flavorful  rice:  Cook  rice  in  Swanson®  Beef 
Broth  instead  of  water.  No  need  to  add  salt  or  butter. 


Swanson®  Broth.  When  All  You  Want  To  Add  Is  Flavor 


The  Wine  Guide 


Soft  on  red 


■  It's  time  for  a  confession:  I  just  don't 
get  the  superstar  popularity  of  Merlot. 
Over  and  over  I  hear  people  say  they 
prefer  Merlot  to  other  red  wines.  Why? 
"Because  it's  softer." 

Softer  than  what? 

Zinfandel?  Well,  Zinfandel  can  be  as 
round  and  lush  as  red  wine  gets.  Caber- 
net? The  best  Cabernets  are  as  soft 
as  cashmere  pajamas.  Finot  Noir?  The 
top  Pinots  are  downright  sensual. 

So  where  does  this  idea  of  Merlot 
being  "softer"  come  from?  Just  what 
is  softness  in  wine,  anyway?  And  why 

is  one  wine 

SUNSET'S  STEAL  soft  and  an" 

OF  THE  MONTH  other  not? 

Hedges  Cabernet/  My  theory 

Merlot  1 997  (Wash-  is    that    the 

ington),  $10.  Amazing        Merlot-soft- 
for  the  price.  Beautiful  ness  connec- 

soft  cassis  flavors  with         tion     began 
notes  of  vanilla.  decades  ago 

-  KAREN  MacNEIL-fife        in  Bordeaux, 

where  Mer- 
lot (not  Cabernet  Sauvignon,  as  many 
assume)  is  the  most  widely  planted 
grape.  Most  red  wines  from  Bordeaux 
are  blends  primarily  of  Merlot,  Cabernet 
Sauvignon,  and  Cabernet  Franc.  When 
asked  what  each  of  these  grapes  con- 
tributes, the  Bordelais  typically  answer: 
"Merlot  adds  softness;  Cabernet  Sauvi- 
gnon, structure;  Cabernet  Franc  iroma." 
It's  a  tidy  response — but  a  bit  iiislead- 


BY       KAREN       MacNEIL-FIFE 

ing.  Recent  advances  in  enology  and 
viticulture  paint  a  far  more  complex 
picture.  Merlot,  as  it  turns  out,  doesn't 
have  a  lock  on  softness.  "Merlot  is  not  a 
soft  little  feminine  thing,"  says  Robert 
Brittan,  winemaker  for  Stags'  Leap  Win- 
ery in  the  Napa  Valley.  "We  add  Merlot  to 
our  Cabernet  Sauvignon  to  give  it  struc- 
ture and  concentration.  Great  Merlot  is 
not  so  much  about  softness  as  fullness." 

"The  word  soft  is  overused,  and 
wrongly  used,"  agrees  Richard  Arrowood, 
wine  master  of  Arrowood  Vineyards  & 
Winery  in  the  Sonoma  Valley.  "Merlot  is 
more  a  question  of  roundness.  The  tan- 
nin in  Merlot  gives  the  impression  of 
roundness,  while  the  tannin  in  Cabernet 
feels  more  sturdy  on  the  palate." 

Tannin.  Now  we're  zeroing  in.  A  com- 
pound that  helps  red  wine  age,  tannin 
occurs  naturally  in  grape  skins.  Red 
wines,  which  are  always  fermented  with 
their  skins,  have  a  large  amount  as  a  re- 
sult. "People  talk  about  Cabernet  having 
more  tannin,"  says  Arrowood,  "and  it's 
true.  But  what  counts  is  not  the  total 
amount.  It's  the  character  of  the  tannin, 
the  way  it  feels  in  the  mouth."  Tannin 
can  feel  dry  and  scratchy — or  smooth 
and  round.  In  the  end,  both  Merlot  and 
Cabernet  can  be  soft — or  not. 

Which  brings  us  to  the  question  of 
why  the  tannins  in  some  wines  feel  soft, 
while  others  don't.  And  the  truth  is,  we 
know  only  part  of  the  reason.  "To  get 
fullness,  finesse,  and  what  we  call 
'yummy  Merlot  flavors,'  we  have  to  get 
the  grapes  very,  very  ripe,"  says  Brittan. 

Elias  Fernandez,  winemaker  for 
Napa's  Shafer  Vineyards,  agrees.  "Soft- 
ness comes  from  ripeness,"  he  says. 
"Really  ripe  grapes  have  tannin  that 
coats  your  mouth  in  a  silky,  pleasant 
way  Unripe  grapes  make  wine  that  feels 
hard  and  bitter." 

You  would  think  that  picking  grapes 
when  they're  perfectly  ripe  would  be 
easy.  But  it's  not.  There  is  no  mechanical 
instrument  that  can  assess  complete 
physiological  maturity  in  a  grape.  Wine- 
makers  today  must  rely  on  what  wine- 
makers  have  relied  on  for  millennia: 


TOP  FLIGHT 

Truly  soft  wines  tend  to  come  from  top| 
vineyards,  so  are  fairly  expensive. 

■  Andrew  Will  "Klipsun  Vineyards"  Me 
1997  (Washington),  $40.  Spicy  and  sal 
rated  with  soft,  syrupy  black  cherry  flavc| 

■  Fetzer  "Barrel  Select"  Merlot  1996 
(North  Coast,  CA),  $14.  Not  as  rich  asl 
others  here,  but  the  price  is  right.  A  soft| 
plummy  wine  for  weeknight  drinking. 

■  Livingston  "Stanley's  Selection"  Cat 
net  Sauvignon  1 995  (Napa  Valley),  $2<| 
Sweetly  ripe,  super-soft  blackberry  fruit. 

■  Markham  Merlot  1 99  (Napa  Valley), 

$20.  Fascinating  flavors  of  menthol  and  I 
tobacco  around  a  soft  core  of  cassis. 

■  Paradigm  Merlot  1 995  (Oakville,  Nap| 
Valley),  $30.  Mouthwatering  blackberry 
flavors  and  lots  of  soft  "baby  fat." 

■  Shafer  "Hillside  Select"  Cabernet 
Sauvignon  1 994  (Stags  Leap  District, 
CA),  $85.  One  of  the  great  classics  wherj 
comes  to  softness.  Totally  hedonistic. 

■  Stags'  Leap  Winery  Cabernet  Sauvi- 
gnon 1996  (Napa  Valley),  $32.  Soft  and] 
concentrated,  with  delicious  chocolate  aj 
blackberry  flavors. 

■  Wente  "Charles  Wetmore  Vineyard" 
Reserve  Cabernet  Sauvignon  1 995 
(Livermore  Valley,  CA),  $21 .  Full  of 
personality,  with  smoke,  tar,  and  spicy 
mocha  flavors,  and  a  lovely  soft  texture. 

instinct  and  past  experience.  Unfortp 
nately,  the  window  of  opportunity 
narrow.  If  the  winemaker  picks  too  earl 
the  wine  will  taste  hard.  If  he  or  shl 
picks  too  late,  the  grapes  will  shrivel  liH 
raisins  and  the  wine  will  taste  like  prunl 
juice.  The  perfectly  ripe  grape  is  as  eh| 
sive  as  the  perfectly  ripe  peach. 

In  the  end,  Merlot  is  not  necessarill 
softer  than  other  red  grapes.  But  whe 
the  winemaker  does  nail  ripeness  oi 
the  head,  a  round,  full,  and,  yes,  sol| 
wine  can  emerge. 

I  like  Merlot,  by  the  way  (though  il 
may  have  seemed  otherwise  at  first).  Bui 
what  I  really  love  is  softness — no  matte] 
what  flavor  it  comes  in.  ♦ 
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The  bold  yet  seductively  smooth  taste  of  Beaulieu  Vineyard  wines.  BV  100  years  of  passionate  winemaking. 

more  information  aboul  BV  and  our  \\  ine  Society  call  #0-573-5896  .  ft  ^  isil  www.kv*  ine.com.  Please  enjo)  BV  responsibly.  ©1 W  Beaulieu  \  ineyard.  Rutherford 


READERS'   RECIPES  TESTED  IN  SUNSET'S  KITCHENS 

BY       LINDA       L  -A  .U       ANUSASANANAN 


is  it  a  cookie  or  a  pie?  Chocolate  and  walnuts  in  a  chewy  filling. 


Chocolate  Chip  Walnut  Pie 

Anne  H.  Beck,  Arnold,  California 

Anne  Beck  made  this  customer- 
pleasing  pie  to  sell  in  her  former 
ice  cream  shop  and  deli.  It  tastes  like  a 
chocolate  chip  cookie,  and  is  especially 
good  warm. 

prep  and  cook  time:  40  to  55  minutes 

makes:  8  servings 

1  refrigerated  pastry  for  a  single- 
crust  9-inch  pie  (Vi  of  a  15-oz. 
package),  at  room  temperature 

'/2    cup  (V4  lb.)  melted  butter  or 
margarine 

2  large  eggs 

•    cup  granulated  sugar 
cup  firmly  packed  brown  s    gar 
cup  all-purpose  flour 
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1    cup  (6  oz.)  semisweet 
chocolate  chips 

1    cup  chopped  walnuts 

Vanilla  ice  cream  (optional) 

1.  Unfold  pastry  round  and  ease  evenly 
into  a  9-inch  pie  pan. 

2.  In  a  bowl,  beat  butter,  eggs,  granu- 
lated sugar,  and  brown  sugar  until  well 
blended.  Add  flour  and  mix  well.  Stir  in 
chocolate  chips  and  nuts. 

3.  Pour  chocolate  chip  filling  into  pastry. 

4.  Bake  on  the  lowest  rack  in  a  325° 
oven  until  top  is  a  rich  golden  brown, 
40  to  45  minutes  (about  30  minutes  in  a 
convection  oven).  Cool  on  rack  at  least 
20  minutes.  Serve  warm  or  cool,  cut 
into  wedges,  with  ice  cream. 

Per  serving:  563  cal.,  56%  (315  cal.)  from  fat; 
6.4  g  protein;  35  g  fat  (15  g  sat.);  60  g  carbo 
(0.9  g  fiber);  274  mg  sodium;  91  mg  chol. 


Macaroni  with  Anchovies 
and  Arugula 

Theresa  Liu,  Alameda,  California 

Even  when  Theresa  Liu's  refriger 
looks  bare,  she  can  find  the  mak 
for  macaroni  with  anchovies, 
freshness,  she  adds  arugula,  spin 
leaves,  frozen  peas,  or  broccoli  flore 
depending  on  what  the  larder 
to  offer.  Writes  Liu,  "Even  proclair 
anchovy  haters  take  to  this  dish." 

prep  and  cook  time:  About  25  mini 

makes:  3  or  4  servings 
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cups  (7  oz.)  dried  macaroni 

cups  arugula  leaves  (about  lie 
rinsed  and  drained 

tablespoons  olive  oil 

cloves  garlic,  peeled  and  chopj 

can  (2  oz.)  anchovy  fillets, 
drained  and  minced 

can  (2lA  oz.)  sliced  black  ripe 
olives,  drained 
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teaspoon  pepper 

Vs   to  l/4  teaspoon  hot  chili  flakes 

About  V2  cup  grated  parmesan 
cheese 

it  red 

1.  In  a  covered  5-  to  6-quart  pan  oj  um 

high  heat,  bring  2  to  3  quarts  water  tj  111K|a( 
boil.  Add  macaroni  and  cook,  unci  |] 
ered,  until  barely  tender  to  bite,  abovi 
minutes. 

2.  When  macaroni  is  almost  tender,  a 
arugula;  stir  and  cook  just  until  lea^ 
wilt,  about  1  minute.  Drain  pasta  a 
greens  and  put  in  a  bowl.  Quickly  rir 
and  dry  pan. 

3.  Add  oil  and  garlic  to  pan  o\ 
medium  heat;  stir  until  garlic  is  lirr 
about  1  minute.  Add  anchovies,  oliv 
pepper,  and  chili  flakes;  stir  and  a 
pasta,  greens,  and  x/i  cup  cheese.  JVJ^nd. 
well  and  pour  back  into  bowl.  A 
more  parmesan  cheese  to  taste 


Per  serving:  358  cal.,  35%  (126  cal.)  from  fai 
16  g  protein;  14  g  fat  (3.5  g  sat.);  43  g  carbc 
(3  g  fiber);  763  mg  sodium;  14  mg  chol 
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Tofu  Herb  Dip 

Maria  Sandoval,  Alameda,  California 

earching  for  appealing  foods  for  h 
daughter,  who  was  on  a  low-fat  di< 
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rta   Sandoval   came    up   with    this 

ritious    and    appealing    appetizer 

Most  of  our  tasters  never  guessed 

tofu  was  its  base.  Serve  the  herb 

with  melba  toast,  crackers,  thin 

uette  slices,  or  raw  vegetables. 

:p  and  cook  time:  About  30  minutes 

KES:  21  8  cups;  18  servings 
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1    canon  (12  to  14  oz.)  firm  tofu 
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cup  coarsely  chopped  fresh 
cilantro 

cup  coarsely  chopped  parsley 

cup  lightly  packed  fresh  mint 
leaves,  rinsed 

cup  sliced  green  onions 

cup  drained  canned  roasted 
red  peppers 

clove  garlic,  peeled 

tablespoons  lemon  juice 

tablespoons  drained  capers 

Salt  and  pepper 


Rinse  tofu  and  drain.  Cut  into  V2- 
h-thick  slices  and  lay  on  Several  lay- 
of  towels.  Cover  with  several  layers 
towels  and  press  gently  to  remove 
iess  liquid. 

n  a  food  processor,  combine  cilantro, 
sley,  mint,  and  green  onions.  Whirl 
fil  minced  (or  mince  with  a  knife), 
ar  herbs  into  a  small  bowl. 

Pat  red  peppers  dry  and  put  into  a 
»d  processor  or  blender.  Crumble 
lie'  h  and  add  to  red  peppers  along  with 
lie.  lemon  juice,  and  capers.  Whirl 
til  smooth.  Add  to  herbs  and  stir  to 
Add  salt  and  pepper  to  taste. 
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serving:  34  cal.,  44%  (15  cal.)  from  fat: 
g  protein;  1.7  g  fat  (0.2  g  sat.);  2.2  g  carbo 
g  fiber);  55  mg  sodium;  0  mg  chol. 


Garam  Masala  Pork  Chops 

Joy  Taylor,  Grants  Pass,  Oregon 

ltrigued,  Joy  Taylor  bought  garam 
nasala,  an  aromatic  Indian  spice 
nd,  and  began  to  experiment.  She 
rticularly  likes  the  mixture  with  fruit 
i  pork,  and  serves  it  with  hot  cooked 
e,  drenched  with  the  plentiful  sauce, 
ok  for  garam  masala  in  Indian 
rkets  and  specialty  food  stores.  Or 
i  the  spice  alternatives. 
ep  and  cook  time:  About  30  minutes 
KES:  4  servings 

4   center-cut  loin  pork  chops  (each 
about  1  in.  thick,  2V3  lb.  total) 


SPINACH  AND  FRESH  CHEESE  On — or 

make  that  in — a  savory  roll. 

4    teaspoons  salad  oil 

2    tablespoons  garam  masala  (or  1 
tablespoon  each  ground  coriander 
and  ground  cumin) 

2    tablespoons  garlic  powder 

3/4   cup  cranberry-raspberry  juice 
blend 

V4   cup  fat-skimmed  chicken  broth 

1    tablespoon  cornstarch 

Salt  and  pepper 

1.  Trim  and  discard  fat  from  chops. 
Rinse  chops,  pat  dry,  and  rub  with  1 
teaspoon  oil. 

2.  Mix  garam  masala  and  garlic  powder. 
Rub  spice  mixture  all  over  chops. 

3-  Place  a  10-  to  12-inch  nonstick  frying 
pan  over  medium-high  heat.  Add  re- 
maining 1  tablespoon  oil  and  swirl  to 
coat  pan.  Set  chops  in  pan  and  brown 
well  on  each  side,  pressing  meat  flat 
with  a  spatula  if  needed  to  get  even 
color,  2  to  3  minutes  a  side. 

4.  Stir  cranberry-raspberry  juice  blend 
and  broth  into  pan.  Bring  to  a  boil  over 
high  heat.  Cover  and  simmer  over  low 
heat,  turning  once,  until  chops  are  no 
longer  pink  in  center  (cut  to  test),  15  to 
18  minutes  total.  With  a  slotted  spatula, 
transfer  chops  to  a  platter;  keep  warm. 

5.  Mix  2  tablespoons  water  with  corn- 
starch; stir  into  pan,  then  stir  over  high 
heat  until  boiling,  2  minutes.  Pour  over 
chops.  Add  salt  and  pepper  to  taste. 

Per  serving:  337  cal.,  37%  (126  cal.)  from  fat; 
39  g  protein;  14  g  fat  (3.6  g  sat.);  12  g  carbo 
(0.2  g  fiber);  124  mg  sodium;  108  mg  chol. 


Hot  Ricotta  Spinach  Loaf 

Barbara  R.  Warner,  Boise 

When  Barbara  Warner  moved  from 
Southern  California,  her  family 
missed  the  spinach  bread  they  had 
enjoyed  at  their  favorite  Italian 
restaurant.  Her  solution  was  this  quickly 
made  loaf.  Serve  it  as  an  appetizer  or  as 
a  hot  sandwich. 

prep  and  cook  time:  About  30  minutes 
makes:  10  appetizer  servings,  or  5 
sandwich  servings 

1    tube  (10  oz.,  for  12-in.  crust) 
refrigerated  pizza  crust  dough 

1    package  (10  oz.)  frozen  chopped 
spinach,  thawed 

1    carton  (8  oz.;  1  cup)  ricotta 
cheese 

V2    cup  grated  parmesan  cheese 

V4    teaspoon  ground  nutmeg 

1    clove  garlic,  peeled  and  minced 
or  pressed 

1    tablespoon  olive  oil 

1    can  (8  oz.;  1  cup)  marinara  sauce 

1.  On  a  12-  by  15-inch  baking  sheet,  un- 
roll pizza  crust  dough. 

2.  Squeeze  excess  moisture  from 
spinach.  Mix  spinach,  ricotta  cheese, 
parmesan  cheese,  nutmeg,  and  garlic. 

3.  Spread  mixture  evenly  over  dough. 

4.  Starting  at  a  long  edge  of  dough,  roll 
to  enclose  filling.  Set  the  loaf,  seam 
down,  on  baking  sheet.  Brush  loaf  top 
with  olive  oil. 

5.  Bake  in  a  425°  oven  until  well 
browned,  12  to  15  minutes.  Meanwhile, 
stir  marinara  sauce  in  a  1-  to  l'^-quart 
pan  over  medium  heat  until  hot;  or  heat 
in  a  microwave-safe  bowl  in  a  microwave 
oven  at  full  power  (100%)  until  hot. 

6.  Slice  loaf  diagonally,  making  10  equal 
portions.  Offer  1  slice  as  an  appetizer 
serving,  or  2  slices  as  a  main-dish  sand- 
wich. Spoon  marinara  sauce  over  slices 
to  taste. 

Per  slice:  158  cal.,  41%  (64  cal.)  from  fat; 
7.9  g  protein;  7.1  g  fat  (2.9  g  sat.);  17  g  carbo 
(1.3  g  fiber);  533  mg  sodium;  15  mg  chol.  ♦ 


SHARE  A  RECIPE 

Have  you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or 
time-saver?  Send  it  to  us,  with  the  story  behind  the  recipe,  and  you  '11  receive  a  "Great 
Cook"  certificate  and  $50  for  each  recipe  published.  Write  to  Kitchen  Cabinet,  Sunset 
Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025,  or  send  e-mail  (including  your  full 
name,  street  address,  and  phone  number)  to  recipesQvsunsetpub.com. 
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The  Quick  Cook 

MEALS  IN  30  MINUTES  OR  LESS 

BY      ANDREW      BAKER      AND      CHRISTINE      WEBER       HALE 


MENU 
Lamb  Loin  Roast 

Chili  Mascarpone  Sauce 

Roasted  Tiny  New  Potato  Halves 

Tiny  Green  Beans 

Lemon  Cheesecake  with 
Raspberry  Sauce 

Petite  roasts  for 
special  feasts 

■  Party  meals  and  elegant  roasts  go 
hand  in  hand.  And  for  the  occasion 
that's  intimately  scaled,  there's  a  fine  se- 
lection of  diminutive  roasts — with  a  big 
bonus:  they  can  be  table-ready  in  no 
more  than  half  an  hour. 

Cuts  that  work  include  boned  lamb 
loin  (cut  from  the  rack)  and  tenderloin 
of  beef  pork,  or  venison.  Because  these 
roasts  cook  quickly,  pan-brown  them 
first,  then  finish  in  a  hot  oven;  shorter 
times  are  for  convection  baking. 

While  the  roast  rests,  use  the  pan 
with  drippings  to  make  a  sauce.  Five 
choices  that  go  with  every  roast  follow. 

Lamb  Loin  Roast 

prep  and  cook  time:  About  30  minutes 
makes:  6  servings 

2    boned  lamb  loins  (about  1  l/2  lb. 
total),  fat-trimmed 

Pan  sauce  (choices  follow) 


1.  Rinse  meat  and  pat  dry.  Place  a  10-  to 
12-inch  nonstick,  ovenproof  frying  pan 
over  high  heat.  When  pan  is  hot,  add 
lamb  and  brown  well,  4  to  5  minutes. 

2.  Set  frying  pan  in  a  450°  oven  and 
bake  until  meat  is  medium-rare  (pink  in 
center  of  thickest  part — cut  to  test — or 
135°  on  a  thermometer),  6  to  12 
minutes,  turning  meat  over  once. 
Transfer  to  a  platter;  keep  warm  at  least 
5  minutes.  Make  sauce  in  frying  pan. 

3.  Slice  meat,  adding  juices  to  sauce. 
Serve  sauce  with  meat. 

Per  serving:  192  cal.,  47%  (90  cal.)  from  fat; 

23  g  protein;  10  g  fat  (3.7  g  sat.);  0  g  carbo; 
82  mg  sodium;  75  mg  chol. 

Beef  tenderloin.  Use  \xh  pounds  fat- 
trimmed  beef  tenderloin.  With  a  sharp 
knife,  cut  lengthwise  down  center  of 
meat  and  about  2A  of  the  way  through 
it.  Lay  meat  open  and  pat  flat.  Follow 
steps  for  lamb  (above),  cooking  until 
meat  is  rare  (red  in  center  of  thickest 
part — cut  to  test — or  125°  on  a  ther- 
mometer), 7  to  12  minutes. 
Per  serving:  182  cal.,  45%  (81  cal.)  from  fat; 

24  g  protein;  9  g  fat  (33  g  sat.);  0  g  carbo; 
dl  mg  sodium;  70  mg  chol. 

Pork  tenderloins.  Use  2  fat-trimmed 
pork  tenderloins  (about  IV2  lb.  total). 
Follow  steps  for  lamb  (above),  cooking 
until  meat  is  no  longer  pink  in  center  of 
thickest  part  (cut  to  test),  or  150°  on  a 
thermometer,  9  to  15  minutes. 
Per  serving:  136  cal.,  26%  (35  cal.)  from  fat; 
24  g  protein;  39  g  fat  (1.3  g  sat.);  0  g  carbo; 

57  mg  sodium;  74  mg  chol. 

Venison  tenderloins.  Use  2  venison 
tenderloins  (about  IV2  lb.  total).  Follow 
steps  for  lamb  (above),  cooking  until 
meat  is  rare  (red  in  center  of  thickest 
part — cut  to  test — or  125°  on  a 
thermometer),  6  to  12  minutes. 

Per  serving:  136  cal.,  18%  (24  cal.)  from  fat; 
26  g  protein;  2.7  g  fat  (1.1  g  sat.);  0  g  carbo; 

58  mg  sodium;  96  mg  chol. 

Pan  sauces 

Start  with  roast  drippings,  preceding. 

Blackberry  orange.  Place  frying  pan 
with  drippings  over  high  heat.  Add  IV2 
cups  fat-skimmed  beef  broth,  3 
tablespoons  seedless  blackberry  jam, 
2  tablespoons  balsamic  vinegar,  1 
tablespoon  minced  orange  peel,  and  2 


teaspoons  prepared  horseradish.  B 

stirring,  until  2/i  cup,  about  8  minute 

Per  tablespoon:  19  cal.,  0%  (0  cal.)  from  fa 
0.8  g  protein;  0  g  fat;  4.2  g  carbo  (0.1  g  fib 
14  mg  sodium;  0  mg  chol. 

Brandy  peppercorn.  Place  frying  \ 
with   drippings   over  high   heat.  / 

1  tablespoon  butter  or  margari 
3/4  cup  minced  shallots,  and 
tablespoons  drained  canned  grc- 
peppercorns.  Stir  over  high  heat  u 
shallots   are   lightly  browned,    ab» 

2  minutes.  Add  V4  cup  fat-skimn 
beef  broth,  lA  cup  brandy,  anc 
tablespoons  whipping  cream.  B 
stirring,  until  2/3  cup,  about  3  minute 

Per  tablespoon:  36  cal.,  53%  (19  cal.)  from 
0.7  g  protein;  2.1  g  fat  (1.3  g  sat.);  2.1  g  cai 
(0.1  g  fiber);  79  mg  sodium;  6.4  mg  chol 

Chili  mascarpone.  Place  frying  pan  wl 
drippings  over  high  heat.  Add  lh  cl 
fat-skimmed  beef  broth,  V3  cl 
tomato-based  chili  sauce,  V3  cl 
mascarpone  or  whipping  cream,  al 
V2  teaspoon  hot  sauce.  Boil,  stirril 
until  2/3  cup,  about  4  minutes. 

Per  tablespoon:  45  cal.,  69%  (31  cal.)  from  . 
1  g  protein;  3-4  g  fat  (2.4  g  sat.);  2.5  g  carbl 
(0  g  fiber);  135  mg  sodium;  6.6  mg  chol. 

Paprika.  In  a  blender  or  food  process 
whirl  2  jars  (4  oz.  each)  drain 
pimientos  and  3  tablespoons  1 
skimmed  chicken  broth.  Place  fryi 
pan  with  drippings  over  high  heat.  A 
pimiento  mixture.  Stir  in  %  cup  so 
cream,  1  teaspoon  lemon  juice,  and 
teaspoon  hot  paprika.  Boil,  stirril 
until  2/3  cup,  about  5  minutes. 

Per  tablespoon:  19  cal.,  63%  (12  cal.)  from  ] 
0.6  g  protein;  1.3  g  fat  (0.8  g  sat.);  1.5  g  car! 
(0  g  fiber);  7.8  mg  sodium;  2.5  mg  chol. 

Shiitake  mushroom.  Place  frying  p 
with  drippings  over  high  heat.  Add 
cup  fat-skimmed  chicken  broth  anc 
cup  sliced  fresh  shiitake  mushroc 
caps.  Stir  over  high  heat  ur 
mushrooms  are  browned,  2  to 
minutes.  Stir  in  1  cup  fat-skimm 
chicken  broth,  2  teaspoons  oyst 
sauce,  and  1  teaspoon  cornstar 
dissolved  in  1  tablespoon  water.  Be 
stirring,  until  2/3  cup,  about  5  minute; 

Per  tablespoon:  8.3  cal.,  0%  (0  cal.)  from  fat 

1.3  g  protein;  0  g  fat ;  0.8  g  carbo 

(0.1  g  fiber);  57  mg  sodium;  0  mg  chol.  ♦ 
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Every  Great  Kitchen  Starts  With  A  Great  Idea. 
Presenting  The  Monogram*  Stainless  Side-By-Side. 


You  dream,  you  plan,  and  finally  one  day  you  begin.  And  when  you 
build  that  kitchen  of  your  dreams  around  the  Monogram  Collection, 
you've  made  a  great  decision.  Because  it  incorporates  the  best  of  both 
European  and  American  design  into  a  superior  series  of  professional, 
free-standing  and  built-in  appliances. 

The  Monogram  Side-by-Side  is  a  perfect  example.  The  pristine 
exterior  is  completely  encased  in  stainless  steel.  Yet  this  striking  look  is 
overshadowed  only  by  its  superb  performance.  Its  QuietSound  System 
significantly  reduces  noise.  Separate  individual  compartments  keep 
delicate  foods  fresher  and  crisper.  Adjustable,  spillproof  shelves  and 
gallon-sized  doorbins  make  storage  and  cleaning  easier  than  you 
ever  imagined. 

And  every  Monogram  appliance  has  a  feature  no  one  else  can 
offer.  GE's  reputation  for  quality  service  and  its  program  of 
customized  services.  Call  800.626.2000  for  our  detailed  brochure 
and  the  Monogram  dealer  nearest  you.  And  make  a  great  start. 


Monogram: 

We  bring  good  things  to  life. 


The  Low-Fat  Cook 

HEALTHY  CHOICES  FOR  THE  ACTIVE  LIFESTYLE 

BY      ELAINE      JOHNSON 


APPETIZING  BITES: 

Soft  Medjools  and 
cambozola  cheese  on 
crunchy  baguette. 


One  sweet  date 

■  By  rights,  Medjool  dates — soft,  sweet, 
and  seemingly  decadent — ought  to  be 
loaded  with  fat.  They're  not.  They  have 
none  at  all,  in  fact,  and  just  50  calories 
each.  Those  50  calories  go  a  long  way  in 
deliciously  unusual  starters,  salads,  and 
side  dishes.  To  complement  the  dates' 
intense  sweetness,  we've  added  a  splash 
of  something  tart,  a  hint  of  something 
salty,  and  a  touch  of  something  rich. 

Medjool  Cheese  Toasts 

prep  and  cook  time:  About  15  minutes 
makes:  12  pieces;  6  appetizer  servings 

1.  Cut  V2  a  baguette  (2'/2  in.  wide;  '/2  lb. 
total)  diagonally  into  12  equal  slices. 
Arrange  slices  in  a  single  layer  on  a  12-  by 
15-inch  baking  sheet.  Bake  in  a  450°  oven 
until  lightly  toasted,  about  5  minutes. 

2.  In  a  bowl,  mix  X/i  teaspoon  grated 
lemon  peel  with  V3  cup  cambozola 
cheese.  Spread  equally  on  1  side  of 
toast  slices. 

3.  Cut  6  Medjool  dates  (2  in.  long)  in 
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half  lengthwise;  discard  pits.  Place  1 
half,  cut  side  down,  on  each  toast. 
4.  Return  pan  to  oven  and  bake  until 
cheese  is  soft,  1  to  2  minutes.  Top  toast 
slices  equally  with  1  Vi  teaspoons  grated 
lemon  peel. 

Per  serving:  182  cal.,  16%  (29  cal.)  from  fat; 
5.1  g  protein;  32  g  fat  (1.6  g  sat.);  35  g  carbo 
(2.1  g  fiber);  317  mg  sodium;  5-5  mg  chol. 

Date  and  Chicken  Salad 

prep  time:  About  20  minutes 
notes:  Choose  tangerines  that  have 
tight  skins,  such  as  Kinnow. 
makes:  4  servings 

1  head  fennel  (5l/2  to  4  in.  wide) 

2  cups  shredded  boned,  skinned 
cooked  chicken  breast 

10    Medjool  dates  (about  2  in.  long) 

x/%   pound  tangerines  (see  notes) 

l/i   cup  seasoned  rice  vinegar 

1    teaspoon  salad  oil  (optional) 

XA   teaspoon  cayenne 

Salt 

1.  Trim  stalks  from  fennel.  Rinse  feathery 
green  leaves;  chop  enough  to  measure  2 
to  3  tablespoons  and  save  a  few  others 
for  garnish.  Discard  remaining  leaves 
and  stalks.  Trim  root  end,  any  bruised  ar- 
eas, and  coarse  fibers  from  fennel  head. 
Rinse  head  and  cut  into  paper-thin  slices. 
In  a  bowl,  combine  chopped  leaves, 
sliced  fennel,  and  chicken. 

2.  Cut  dates  lengthwise  into  1/2-inch-wide 
slices;  discard  pits.  Add  dates  to  bowl. 

3.  Rinse  tangerines  and  cut  in  half 
crosswise.  Ream  juice  from  Vz  the  fruit 
and  add  to  bowl.  Cut  remaining  tanger- 
ines (including  peel)  vertically  into 
paper-thin  slices,  discarding  seeds;  add 
to  bowl,  along  with  vinegar  and  oil. 
Sprinkle  mixture  with  cayenne,  mix 
gently,  and  spoon  onto  plates.  Garnish 
with  a  few  of  the  reserved  green  fennel 
leaves.  Add  salt  to  taste. 

Per  serving:  317  cal.,  8.5%  (27  cal.)  from  fat; 
25  g  protein;  3  g  fat  (0.7  g  sat.);  51  g  carbo 
(5.1  g  fiber);  600  mg  sodium;  60  mg  chol. 

Medjool  Pilaf 

prep  and  cook  time:  About  45  minutes 
makes:  4  servings 

XA   cup  sliced  almonds 


1  tablespoon  butter  or  margarine 

V2  cup  chopped  onion 

3/4  cup  Medjool  dates  (about  5  oz.) 

1  cup  basmati  rice 

V2  teaspoon  cumin  seed 

xh  teaspoon  ground  ginger 

V4  teaspoon  ground  cardamom 
About  xh  teaspoon  salt 

2  cups  fat-skimmed  chicken  broth 
xh  cup  frozen  petite  peas 

1.  In  a  10-  to  12-inch  frying  pan  ovi 
medium  heat,  stir  almonds  often  uni 
golden,  about  5  minutes.  Pour  from  pa 
and  reserve. 

2.  Add  butter  and  onion  to  pan.  Stir  o 
casionally  until  onion  is  limp,  about 
minutes.  Meanwhile,  pit  and  chop  xh  tr 
dates.  Cut  remaining  dates  lengthwi; 
into  ^-inch-wide  slices;  discard  pits. 

3.  Add  rice  to  onion.  Stir  often  until  ri( 
is  opaque,  about  4  minutes.  Add  cumi 
ginger,  and  cardamom;  stir  1  minu 
longer. 

4.  Add   l/i  teaspoon  salt,  broth,  ar 
chopped  dates.  Bring  to  a  boil  over  hig 
heat,  then  reduce  heat,  cover,  and  sir 
mer,  stirring  occasionally,  until  rice 
tender  to  bite,  about  15  minutes. 

5.  Stir  in  peas  and  cook  just  until  they': 
hot,  1  to  2  minutes.  Pour  pilaf  into  a  bo> 
and  top  decoratively  with  sliced  dati 
and  almonds.  Add  more  salt  to  taste. 

Per  serving:  356  cal.,  18%  (64  cal.)  from  fat 
12  g  protein;  7.1  g  fat  (2.1  g  sat.);  68  g  carbo 
(4.2  g  fiber);  411  mg  sodium;  7.8  mg  chol. 

Date-Apricot  Truffles 

prep  time:  About  20  minutes 
makes:  12  pieces;  6  servings 

1.  Cut  8  Medjool  dates  (2  in.  long) 
half  lengthwise  and  discard  pits.  Fine 
chop  4  date  halves.  In  a  bowl,  m 
chopped  dates  with  V4  cup  fine 
chopped  dried  apricots,  1  xh  teaspooi 
honey,  and  IV2  teaspoons  lemon  juic 

2.  Spread  V4  teaspoon  neufchat 
(light  cream)  cheese  (1  tablespoon  t 
tal)  in  cut  side  of  each  date  half.  Mour 
apricot  mixture  equally  onto  chees 
Push  1  roasted,  salted  almond  (12  t 
tal)  into  each  mound. 

Per  serving:  112  cal.,  14%  (16  cal.)  from  fat; 
1.4  g  protein;  1.8  g  fat  (0.4  g  sat.);  25  g  carb 
(2  g  fiber);  27  mg  sodium;  1.8  mg  chol.  ♦ 
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Taste  the 

white  wine  even 

red  wine  drinkers 

ENJOY. 
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Not  every  white  wine  goes  quite  this  for. 
Toward  something  as  complex  as  a  robust  red. 

Something  so  rich,  it  reveals  itself  in  luscious  turns— 

from  ripe  chardonnay  and  apple  flavors, 
to  buttery  vanilla  cream,  to  touches  of  spice  and  oak. 

But  then  again,  not  every  white  wine  is 
100%  barrel  fermented. 

And  not  every  chardonnay  is  Forest  Glen. 


Forest  Glen 

Taste    it    All 


FOREST    GLEN   WINERY.    SONOMA,   CA    800.692.5780 
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chicken,  olives,  and  corn  peek  from  under  masa  in  a  scoop  from  a  party-size  pie. 

A  great  big  tamale  pie 

Wrapped  in  banana  leaves,  it's  a  crowd-dazzler 


BY    LINDA    LAU    ANUSASANANAN 

In  the  northern  part  of  the  Huasteca 
region  of  Veracruz,  Mexico,  they  like 
their  tamales  big.  Crusty,  yard-long 
banana  leaf  bundles  filled  with  chicken, 
chili  sauce,  and  masa  bake  slowly  in  an 
adobe  oven,  emerging  as  a  cross  between 
a  steamed  tamale  and  a  tamale  pie.  A  sim- 
plified crowd-size  version  makes  a  mag- 
nificent centerpiece  for  a  fiesta  of  your 
own.  Just  add  a  spinach  salad  with  avo- 
cado and  oranges. 

Giant  Chicken  Tamale  Pie 

PREP  AND  COOK  TIME:  About  2  hours  tO 

assemble,  2*A  hours  to  bake 
notes:  Look  for  frozen  banana  leaves 
in  Asian  markets,  and  dehydrated  masa 
flour  in  well-stocked  supermarkets  and 
Latino  grocery  stores.  Assemble  casse- 
role up  to  1  day  ahead. 
makes:  12  to  15  servings 

5    pounds  boned,  skinned  chicken 
thighs 

Chipotle  sauce  (recipe  follows) 

1  jar  (5  oz.)  Spanish-style  olives, 

drained 

2  cups  frozen  corn  kernels 

3  to  4  thawed  frozen  banana  leaves 
(15  by  24  in.  each;  optional) 

About  3  tablespoons  salad  oil 

8    cups  dehydrated  masa  flour 
(corn  tortilla  flour) 
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2  Vi    tablespoons  baking  powder 

About  V2  teaspoon  salt 
7V2    cups  fat-skimmed  chicken  broth 

Sour  cream 

1.  Rinse  chicken  and  pat  dry;  trim  off 
and  discard  excess  fat.  Cut  thighs  in 
half.  In  a  large  bowl,  mix  chicken,  4 
cups  chipotle  sauce,  olives,  and  corn. 

2.  Rinse  banana  leaves  and  pat  dry.  Line 
a  12-  by  17-inch  roasting  pan  with  2  or  3 
banana  leaves  so  they  extend  above  en- 
tire pan  rim  by  2  to  3  inches  (if  leaves 
aren't  large  enough,  or  if  they  split, 
overlap  smaller  pieces).  Or  omit  leaves 
and  rub  pan  with  1  tablespoon  oil. 

3.  In  another  large  bowl,  mix  masa  flour 
with  baking  powder  and  Vfc  teaspoon 
salt.  Add  broth  and  mix  until  evenly 
moistened.  Spread  a  ^-inch-thick  layer 
of  masa  dough  over  bottom  and  up 
sides  of  pan  (using  about  5  cups) . 

4.  Arrange  chicken  mixture  evenly  in 
pan  and  spread  level. 

5.  Drop  remaining  masa  dough  in  small 
dollops  evenly  over  chicken  mixture; 
gently  spread  to  cover  filling,  sealing 
masa  at  pan  rim.  Drizzle  top  with  3  table- 
spoons oil,  and  with  your  fingertips, 
spread  to  coat  surface.  Fold  leaf  edges 
over  masa  and  cover  top  with  another 
banana  leaf.  If  making  up  to  1  day  ahead, 
seal  pan  with  foil  and  chill.  Also  cover 
and  chill  remaining  chili  sauce. 

6.  Bake,  covered  with  foil,  in  a  350° 
oven  for  2  hours  (2V2  hours  if  chilled). 


Remove  foil;  leave  banana  leaf  in  p] 
(if  used).  Continue  baking  until  mas 
firm  when  pressed  and  a  thermomc 
inserted  in  center  of  casserole  regis 
180°  to  185°,  about  45  minutes  Ion 
Let  stand  at  least  20  minutes. 

7.  Heat  remaining  chili  sauce  in  a  mi 
wave-safe  bowl  in  a  microwave  ovei 
full  power  (100%)  until  steaming,  ab 
3  minutes,  or  stir  in  a  2-  to  3-quart 
over  low  heat  until  hot,  about  5  minu 
Pour  into  a  serving  bowl. 

8.  Lift  banana  leaf  off  top  of  cassen 
Cut  into  portions  and  lift  out  wit 
wide  spatula  or  use  a  large  spoon 
scoop  to  bottom  of  casserole.  Add  s« 
cream,  salt,  and  extra  chili  sauce  to  tai 

Per  serving:  623  cal.,  20%  (126  cal.)  from  fe  j 
44  g  protein;  14  g  fat  (2.4  g  sat.);  86  g  carbj 
(6.5  g  fiber);  2,351  mg  sodium;  126  mg  ch<] 

Chipotle  Sauce 

PREP  AND  COOK  TIME:  About  30  minu 

notes:  If  making  sauce  up  to  3  d 
ahead,  cover  and  chill.  Look  for  canr 
chipotle  chilies  in  Mexican  markets  a 
well-stocked  supermarkets. 

MAKES:  About  51-/2  CUpS 

2    teaspoons  salad  oil 

1    onion  (V2  lb.  total),  peeled  and 
chopped 

4    cloves  garlic,  peeled  and  mincei 

1  tablespoon  dried  oregano 
1 V2   teaspoons  cumin  seed 

V4    teaspoon  ground  allspice 

4    to  6  canned  chipotle  chilies 
in  sauce 

2  cans  (28-oz.  size  and  10-oz.  size; 
43/i  cups  total)  red  chili  or 
enchilada  sauce 

2    cans  (6  oz.  each)  tomato  paste 

Salt 

1.  In  a  3-  to  4-quart  pan  over  mediu 
high  heat,  frequently  stir  oil,  onion,  a 
garlic  until  onion  is  lightly  browned 
to  10  minutes.  Add  oregano,  cumin,  a 
allspice  and  stir  until  fragrant,  about 
seconds.  Remove  from  heat. 

2.  Meanwhile,  in  a  blender,  puree  chif 
ties  (for  less  heat,  remove  seeds),  sm 
can  (10  oz.)  chili  sauce,  and  tomato  pa 
until  smooth.  Add  to  onion  mixture 
3-  Add  remaining  can  (28  oz.)  cr 
sauce  to  onion-chipotle  mixture  and  s 
to  blend  well.  Season  to  taste  with  sail 

Per  V4  cup:  100  cal.,  8.1%  (8.1  cal.)  from  fat 
2.6  g  protein;  0.9  g  fat  (0.1  g  sat.);  22  g  carb 
(0.9  g  fiber);  1,111  mg  sodium;  0  mg  chol.  < 
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Welcome  to  WholeFoods.com  from  Whole  Foods  Market,  the  world's  largest 
purveyor  of  natural  and  organic  foods.  We  stock  thousands  of  products 
chosen  for  your  health  and  the  health  of  the  planet,  not  to  mention  great  taste. 
We  ship  nationwide  to  your  door — perfect  for  stocking  up  or  sending  gifts. 

gifts  for  the  ho 


allegro 

coffee  gift  set 

Our  Allegro  Coffees  are  overseen  by 
master  roasters  and  brewers,  devoted 
to  crafting  an  unparalleled  coffee 
experience.  For  the  holidays  we 
offer  this  gift  set  of  two  exclusive 
roasts:  the  sweet,  nutty  Timor 
Maubese  and  the  rich  Celebration 
Caffe  Millennium  Edition.  Prepare 
your  coffee  with  the  included  French 
press  for  the  fullest  taste. 

2  l2oz.  bags  $34.99 
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dilettante 

galaxy  milk  chocolate 
t    sampler 


pomerantz 

rubberwood  salad  bowl  7pc.  set 

with  Balsamic  Vinegar  and  Olive  Oil 

Present  your  masterpiece  of  a  salad  in  these  splendid  cherry-stained 
rubberwood  bowls,  and  top  it  with  Whole  Foods'  Extra  Virgin  Olive  Oil 
and  Ristorante  Teatro  sweetened  balsamic  vinegar.  Includes  12x5" 
server  bowl,  four  7x2.5"  salad  bowls,  and  a  pair  of  12"  salad  servers. 

$54.99 
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Exquisite,  all-natural  holiday  treats  created  from 
recipes  that  pleased  the  Emperor  of  Austria-Hungary 
and  Czar  Nicholas  II.  Includes  truffles,  toffees, 
caramels,  cordials,  nutmeats,  marzipan,  medallions 
and  cremes  in  milk  and  white  chocolate  coverture. 

6.75  oz.  $15.99 


pewter  food  jewelry  by  Jim  Clift 


$14.99 


'hese  solid  pewter  pieces  are  handcrafted  in 
artisan  Jim  Clift's  Rhode  Island  studio.  Choose  the 
rl  vhimsical  "Eat  Your  Veggies"  pin,  "Table  Settings' 
necklace  or  the  "Peas-in-a-Pod"  earrings  (dangling 
fom  skin-friendly  sterling  silver  ear  wires).  Or  send 
:ne  set  of  three!  set  of  three  $59.99 


baygen 

freeplay 
solar/hand-cranked  radio 

Winds  in  seconds,  plays  for  up  to  an  hour!  Enjoy  music  and 
information  anytime,  anywhere  with  Baygen's  patented,  plan- 
et-friendly Freeplay  technology.  A  hand-cranked  spring  powers 
this  rugged  1kg  radio,  and  the  integrated  solar  panels  switch 
on  automatically  in  sunlight.  Perfect  for  travelling,  picnics,  or 
power  failures. 

$74.99 


pipping 


$32.99 


Use  this  code  at  www.wholefoods.com: 

9FS020C1 

free  shipping*  &  handling. 


Wh5leFqods.com 

http://www.wholefoods.com 

'ground  shipping  only,  offer  good  once  per  customer,  not  good  if  used  in  conjunction  with  any  other  offer,  Exp.  2/1/2000 
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iiioncl  Glazed  jf 
ugar  Cookies 

(A  Land  O'LalcL'S  Keeper  Recipe) 

!         1  cup  LAND  O  LAKES® 

Butter,  softened 
m,  cup  sugar 

1  teaspoon  almond  extract 

2  cups  all-purpose  Hour 
V2  teaspoon  baking  powder 
74  teaspoon  saltiS 

IV2  CUP  powdered  sugar 

11 
mond  extract 

4  to  5  teaspoons  water 
Sliced  almonds 

Heat  oven  to  400°  Combine  butter, 
sugar  and  almond  extract  in  large 
mixer  bowl.  Beat  at  medium  speed, 
scraping  bowl  often,  until  creamy 
(1  to  2  minutes).  Reduce  speed  to 
low;  add  all  remaining  cookie 
ingredients.  Beat  until  well 
(1  to  2  minutes). 
Roll  dougn  into  1-inch  balls; 
2  incbes  apart  on  cookie  sbeel 
Flatten  balls  to  '/-i  incb  ibickness" 
witb  the  bottom  ol  a  buttered  glass 
dipped  in  silvan  Bake  lor   /  to  9 
minutes  or  until  edges  are  \ 
lightly  browned.  Cool  1  minute; 
remove  from  cookie  sheets.  Cool 
completely. 

Stir  together  all  glaze  ingredients 
in  small  bowl  with  wire  whisk. 
iterate  cooled  cookies  with  glaze 
sliced  almonds. 

puzes  3V2  dozen  coo* 

For  baking  questions  call  the 
Land  O'Lakes  I  lolidav  Bakeline: 

1-800-782-9606 

N,ov.l-Dec.24,8:00a.m.-6:00p.m.(CST 
www.landolaKes.com 
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layers  of  apples  and  persimmons  nestle  beneath  a  spicy,  crunchy  topping. 

Autumn  fruit  in  a  tart 


BY    CHRISTINE    WEBER    HALE 

Showy  persimmons  brighten  the 
fall  season,  and  if  they  are  the 
crisp,  flat-bottomed  Fuyu,  you 
can  use  them  to  make  this  streusel  tart. 
It's  an  appealing  dessert  well  suited  to 
cooler  days. 

Persimmon-Apple  Tart 
with  Gingersnap  Streusel 

prep  and  cook  time:  About  1  hour  and 
40  minutes 

makes:  10  to  12  servings 

Pastry  for  a  single-crust 
9-inch  pie 

1    cup  crushed  gingersnap  cookies 

l/3    cup  firmly  packed  brown  sugar 

About  2  tablespoons  all-purpose 
flour 

3  tablespoons  butter  or  margarine, 
melted 

l/i   cup  granulated  sugar 

1  tablespoon  cornstarch 

2  tart  apples,  such  as  Newtown 
Pippin  or  Granny  Smith  (1  lb.  total) 

4  firm-ripe  Fuyu  persimmons 
( 1 1/2  lb.  total) 

2    tablespoons  lemon  juice 


1.  Roll  pastry  out  on  a  floured  boaJ 
fit  a  9-inch  tart  pan  with  removable 

2.  Lay  pastry  in  pan,  easing  into] 
ners.  Fold  excess  pastry  down  and  ll 
with  pan  rim,  then  press  against  | 
side  so  pastry  extends  about  x/% 
above  rim. 

3.  Bake  in  a  350°  oven  until  past! 
lightly  browned,  10  to  15  minutes. f 
hot  or  warm. 

4.  Meanwhile,  in  a  bowl,  stir  togel 
crushed  gingersnaps,  brown  sugar, [ 
2  tablespoons  flour.  Mix  in  mel 
butter.  Squeeze  mixture  to  form  lui| 
Set  aside. 

5.  In  a  large  bowl,  mix  granulated  si 
and  cornstarch.  Peel,  core,  and  tr| 
slice  apples.  Stem,  peel,  and  thinly 
persimmons.  Add  fruit  to  bowl  al| 
with  lemon  juice  and  mix  well. 

6.  Pour  mixture  into  pastry  and  sll 
pan  to  settle  filling  evenly,  then  crur| 
gingersnap  mixture  over  it. 

7.  Bake  tart  on  lowest  rack  of  a  .1 
oven  until  pastry  is  browned  and  fil 
bubbles,  1  hour  to  1  hour  and  10  11 
utes.  Lay  a  sheet  of  foil  over  streusel 
begins  to  darken  before  pastry  is  d< 
Let  stand  until  warm  or  at  room  t| 
perature;  remove  pan  rim. 

Per  serving:  253  cal.,  31%  (79  cal.)  from  f;| 
1.9  g  protein;  8.8  g  fat  (3.1  g  sat.);  44  g  cal 
(0.9  g  fiber);  154  mg  sodium;  7.8  mg  choll 
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recipe  isn't  just  a  recipe, 

its  a  little  piece  of  family  history. 

"hats  why  more  recipes  call  for 

LAND  0  LAKES®  Butter. 

The  butter  that  has  proven  itself 

J     in  the  best  holiday  recipes 


/< 


or  more 


than  75  uears. 


won 


Look  to  ivww.lanJolahcs.com  for 
derful  tradituvMn  holiday  baking. 
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ANSWERS  TO  COMMON  COOKING  QUESTIONS 

BY    LINDA    LAU    ANUSASANANAN 


T-bonc  Porterhouse- 

(t&nd&Hoin  (f&nd&rlo'm 

outlined)  ovtf'incci) 

A   / 


Top  Sirloin 


Prime-time  beef 

■  If  your  taste  buds  are  set  for  a 
tender,  juicy  steak,  it's  the  beef 
couch  potato  muscles  that  will  de- 
liver what  you  seek.  Most  steaks  that 
come  from  these  muscles  have  distinc- 
tive shapes  and  bones  that  make  them 
easy  to  identify.  Others  fall  far  short  in 
eating  quality.  So  to  help  you  avoid  dis- 
appointment, here's  a  short  lesson  on 
steer  anatomy. 


WHAT  MAKES  STEAK  TENDER? 
The  tenderest  beef  comes  from  muscles 
that  do  the  least  amount  of  work.  A 
higher  proportion  of  fat  is  marbled 
through  these  muscles,  and  it's  the  fat 
that  contributes  to  their  flavor  and  juici- 
ness. These  muscles  are  located  along 
the  animal's  back  in  sections  called  pri- 
mal cuts:  the  rib  (rib  and  ribeye  steak), 
short  loin  (top  loin,  T-bone,  and  porter- 
house steak),  and  sirloin  (top  sirloin, 
sirloin,  and  tri-tip  steak);  see  drawing 
above.  The  most  tender  muscle  of  all  is 
the  tenderloin,  or  beef  fillet,  which  is  in 
the  center  of  the  carcass  under  the  bone 
in  the  short  loin  and  sirloin  sections. 

Well-exercised  muscles,  the  ones  the 
animal  uses  most — such  u  ie  leg 
(rump)  and  shoulder — can  be  >ugh 
and  chewy  if  the  meat  is  not  properly 

oked.  But  even  though  the       *    rs 

ain  less  fat  marbling,   they  1 

great  potential  for  flavor  because      e 

too.:      (.nnective  tissue  breaks  down 

ant  mes    delectably    succulent 
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when  the  meat  is  simmered.  Only  the 
eye-of-the-round  from  the  leg  (it  looks 
like,  and  is  similar  in  size  to,  the  tender- 
loin) is  very  lean,  firm,  and  usually  dry- 
tasting — regardless  of  how  it  is  cooked. 

WHAT  KEEPS  A  TENDER  STEAK  JUICY? 
It's  how,  and  how  long,  you  cook  a  ten- 
der steak  that  affects  its  flavor  and  tex- 
ture most. 

Tender  steaks  do  best  with  hot,  dry 
heat:  grilling,  broiling,  or  pan-broiling. 
The  high  heat  drives  moisture  from  the 
surface  of  the  meat  fast  enough  for  it  to 
brown  and  develop  rich  flavors.  This 
searing  does  not,  as  so  often  falsely  ad- 
vertised, "seal  in  juices."  It  just  evapo- 
rates them.  Juices  continue  to  seep  as 
long  as  the  meat  is  cooking — and  as  it 
stands  to  cool.  If  enough  of  the  juices 
are  lost,  as  when  cooked  to  well-done, 
the  meat  tastes  dry,  unless  it's  a  tender 
cut  marbled  with  fat.  Some  fat  melts  out 
(and  promotes  browning),  but  enough 


Top  Kovnd 

remains  to  add  to  the  ea 
quality  of  the  meat. 
If  you  like  steaks  with  re 
pink  interiors,  you  can  use 
tender  cuts — from  the  top  sir 
and  top  round.  Cooked  rare, 
are  juicy  and  easy  enough  to  che 
be  very  palatable.  When  cooked 
the  rare  stage,  lean  beef  gets  hard, 
and  very  chewy. 

Mustard-Shallot  Sauce 

PREP  AND  COOK  TIME:  About  5  mini! 

notes:  Set  any  sauteed  or  grilled 
der  beef  steak  (3/4  to  1  lb.  total)  f 
the  rib,  short  loin,  sirloin,  or  round 
platter  with  this  sauce.  Slice  the  r 
and  swirl  the  juices  through  the  sa 
Serve  meat  with  sauce,  adding  salt 
pepper  to  taste. 

MAKES:  About  l/i  CUp 

In  a  6-  to  8-inch  frying  pan  over  mec 
heat,  stir  2  tablespoons  olive  oil  an 
cup  chopped  shallots  until  shallots 
limp,  about  3  minutes.  Add  1  tablesp 
Dijon  mustard,  3  tablespoons 
vermouth,  and  1  teaspoon  balsa  il 
vinegar  and  stir  until  hot,  about 
seconds. 

Per  tablespoon:  87  cal.,  70%  (61  cal.)  fron 
fat;  0.3  g  protein;  6.8  g  fat  (0.9  g  sat.); 
2.7  g  carbo  (0.1  g  fiber);  93  mg  sodium; 
0  mg  chol.  ♦ 


MORE  QUESTIONS? 

We  would  like  to  know  what  kitchen  mysteries  you're  curious  about.  Send y 
questions  to  Why?,  Sunset  Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025;  sen 
mail  (including  full  name  and  street  address)  to  why@sunsetpub.com.  With 
help  of  George  K.  York,  extension  food  technologist  at  UC  Davis,  Sunset  food  edi 
will  try  to  find  solutions,  then  answer  questions  in  the  magazine. 
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New...  and  fresh  on  your  stovetop. 

Marie  makes  it  special,  you  cook  it  in  minutes. 


Complete  Skillet  Meals 


SCHOOL  &  CAMP  DIRECTORY 


SPECIALTY  CAMPS 

'iHrriTiimniiiir"--""" 


Tierra  Blanca  Ranch 
High  Country  Youth  Program 


\  •  / 


A  New  Beginning  for 
Trmibled  and  At-Risk  Youth 

•  Exceptional  Results 

•  Capable,  Caring  Staff 

•  Situated  on  a  30,000-Acre 
working  Cattle  Ranch 

•  Short-  and  Long-Term  Sessions 

•  Accredited  Academic  Program 

•  Multi-faceted  Program 

1-800-570-3593 

(505)  895-5363 

Star  Route  2  Box  69 

Hillsboro,  NM  USA  88042 

tbr(a  newmexlco.com 


RESIDENTIAL  TREATMENT 
CENTERS 


.j^K^rSjTi^tMj.    •  female  only  treatment  center 
•  \TFWI4WPM-  *  faml'y'  individual,  &  group  therapy 
JjL     ^x     ji^  •  on-site  horse  care,  riding  &  gardening 
**^,<i*4JfVt^^  •  fully  accredited  on-site  private  school 

A  small  values  based  intensive  therapeutic  treatment  center, 
Focus  on  family,  love,  locus  of  control,  self-esteem,  &  values. 

(801)  794-1218  E-Mail:  newhavenrtc@worldnet.att  net 
Website:  www.newhavenrtc.com 


TRADITIONAL  SCHOOLS 


Experience  The  Difference 

•  Young  men  (grades  7-12) 

•  College  prep-small  classes 

•  Computer/Internet 
training 

•  Learn  to  fly-complete 
flight  training  programs 

Full  sports  &  activities 


:#S^ 


"X 


Fun,  exciting  Central 
Florida  coastal  location 


CALL  (407)723-3211 

www.flair.com 


MILITARY  SCHOOL 

Structure  and  Discipline  in  a 
Family  Environment 

112th  year.   Grades  7-12.  Admission  any  time. 
Accredited.    Individual   attention.    Distinguish!'.-,  t 
faculty.  College  prep.  ROTC  Honor  School.  Spo 
Band.  Beautiful  campus.  Good  food.  All  faiths. 

Write  St.  Johns,  Box  827-S.  Salina,  KS   67402-082,' 
Home  Page  address:  www.sjms.org 

Admissions  e-mail  address:    Jerryb@sjms.org 
*  or  call  (785)  823-7231  « 

A  CHANGE  FOR  THE  BETTER        * 


TRADITIONAL  SCHOOLS 


I  Continuously  Accredited 
by  the  Southern 
-•:~ti  of  Colleges 

Is  since  1S97 


1  ISHIIl JUNE  MILITARY  SCHOOL 

An  Army  JROTC  Honor  Unit  with  Distinction 

Waynesboro,  Virginia 

800-946-7773  •  540-946-7706  •  www.fisJ-1 


SQUAW  VALLEY  ACADEMY 


A  Tahoe  Tradition  since  1978  •  Fully  Accredited 

100%  College  Placement  •  AP  College  Courses 

Low  1  -to-1 0  Teacher  Ratio  •  Outdoor  Adventure 

Study  Skills  •  Grades  6-12  •  Summer  School 

PO  Box  2667  •  Olympic  Valley,  CA  96146 

WWW.SVA.ORG  530-583-1558 


Happy  Valley  School 

The  Art  of  Learning 

college  prep-coed-grades  9- 1 2 
art-musK-drama-photography 

ESL-Boarding/Day 

Summer  Program 

call  for  free  brochure 
800.900.0487 

8585  Ojai-Santa  Paula  Road 

P.O.  box  850 

805.646.4343  805.646.4371 

Ojai,  California  93024 

www.hvalley.org « e:mail  0dmin@hv0lleY.0r9 


The  Delphian  School 

ACADEMIC    EXCELLENCE 


Individualized  Curriculum  •  Ages  8 -18 

Residential  Coed  •  Coastal  Oregon 
Year-Round  Enrollment  &  Summer  Program 

Delphi  uses  the  effective  study  methods  of  L.  Ron  Hubbard 


CALL  NOW:    1-800-626-6610 


or  write:  Delphi  •  Dcpt.  SU  •  Sheridan.  OR  9737K 


OAK  CREEK  RANCH  SCHOOL 
in  Arizona 


rial  11  hool  on  Oak  Creek.  100  mi  N  of  Phoenix.  College  prep, 
Gcoeral  Course  studies.  Specializing  in  the  Academic  underachiever 
and  ADD  child.  Co-ed  ages  1 1-19.  Small  classes.  Sports,  horseback  rid- 
niit  ball,  snow  skiing,  golf  and  more.  NCA  ACCREDITED.  28th 
Open  enrollment  Fall  year  begins  Sept.  7th.  Catalogue:  David  S. 
Wick.  MA.  Ed.  Dir.  Box  4329.  Wes(  Sedona,  AZ  86340. 
Tel:  520-634-5571  or 

i'l"u'sions@'ocrs.coin  website:  www.ocrs.com 


TRADITIONAL  SCHOOLS 


SEEKING  SUCCESS] 

Find  it  at  SOUTHWESTERN  ACADEl 


COLLEGE  PREP  WITH  SMALL  CLASSES,  GREAT  TEA  -M 
EXCITING  SUMMER  PROGRAMS  ALSO 

•  warm,  friendly,  safe  •  since  1924  •  WASC  accredited  •  co-i'  | 

•  Suburban  California  and  Arizona  ranch  campuses 

2800  MONTEREY  ROAD  •  SAN  MARINO,  CA  91 108 
TEL:  626-799-5010    FAX:  626-799-0407 

www.SouthwesternAcademy.edu 


FENSTER  SCHOC 


Coed  college  prep  and  E.S.L.  Prograrr 
for  boarding  students  in  grades  9-12 
Capable  underachieves  welcome  to  app 
Summer  School  Grades  7-12. 


8500  E.  Ocotillo  Drive,  Tucson  AZ  85750 
(520)749-3340  FAX  (520)749-3349 
http://www.azstarnet.com/-fenster/home.ht 


SPECIALTY  SCHOOLS 


Don't  give  up 
dreams  of  college  fo 
your  troubled  child, 


CASCADE  SCHOOl 


A  PLACE  TO  SUCCEEE 

A  fully-accredited,  coeducational  board 

school  that  specializes  in  working  wit 

underachieving  adolescents  who  are  hav 

problems  at  school  and  at  home  and  w 

may  be  experiencing  emotional  difficult 


i  Counseling  in  personal    :  ■  Year-round  instruct!     ,|| 
growth  &C  development  ■     grades  8-12 

i  Full  college  preparatory  j  ■  Beautiful  250-acre  I    I 
curriculum  j     mountain  setting 


P.O. 

www.cascadeschool.com/sun 


YOUTHCARE  ACADEM 


Residential  Treatment  for  teenagers 
physical  &  sexual  abuse 
learning  disabilities 
social  withdrawal 
family  problems 
eating  disorders 
non-compliance 
destructive  behaviors 
alcohol  &  drug  abuse 


wit 


ttt1 

YOUTHCARI 


P.O.  Box  909  Draper,  UT  84020 
(800)  786-4924 

www.youthcare.com 
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Adolescent  Services 
Incorporated 

Helping  to  Navigate  the 

Troubled  Wafers 

of  Adolescence 

A  Free  Service  for  Parents 

(mibled  or  Defiant  Teen  ? 

call  24  hours-7  days  a  week 

1-800-965-9450 


pecial 
Jare  for 
ipecial 
'eople 


essive  education,  home  environment  for  the  mentally 
Inged  child  and  adult.  Opportunity  for  educational 
less  at  any  age — multiple  recreational  and  social 
|ies.  A  year-round  program  with  an  active  and  full  lifestyle 

l  friends  on  an  800-acre  bluegrass  estate.  Est.  1893. 

!  write  or  call  for  brochure,  or  visit  our  web  site. 

ISTEWART  HOME  SCHGDL 

I  Lawrenceburg  Road,  Dept.  R     Frankfort,  KY  40601 
John  P.  Stewart,  M.D.,  Resident  Physician 
Phone  502-227-4821 
Web  Site  www.stewarthome.com 


1 ' 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

V 

Big  Sky  Montana  is  a 
great  place  for  changes. 

'Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 

SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


World  Wide  Association 


Specialty  Programs 


Effective  programs  starting  at  $1,990  per  month. 


Tranquility  Bay 
Spring  Creek  Lodge 
Cross  Creek  Manor 


Paradise  Cove 


PABADIltCOVt 


CJi™;, j§  Carolina  Springs 


Cross  Creek  Academy 


Casa  by  the  Sea 


World  Wide  Association  ofers  an  exclusive  "WUTTCtlflty".  All  students  who  meet  completion  criteria  from  these  facilities,  may 
be  re-admitted  /or  up  to  60  days  of  free  tuition,  if  old  attitude  or  behavior  patterns  resurface  before  the  age  of 18. 

1-80O981-.2876 

*Tuition  is  based  on  Advance  Pay  Discount  criteria  and  doesn't  include  processing  tees,  transportation,  or  any  other  individual  costs. 


Defiant  Teen? 

Irresponsible  •  Rebellious  •  Running  with  the  Wrong  Crowd  •  Out  ot  Control  •  Depressed 


kdvM  It's  tvv  Ufa/ 


The  Pacific  Coast  Foundation  will  help  you  find 
the  right  program  at  the  right  price.  Call  us  today. 

FOUND  ATIO 

1-877-686-4560 


TURN-ABOUT  RANCH 

A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://www.vpp.com/lurnabout 

•  Family  environment  •  Parent  references  nationwide 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominational 

Turn-About  Ranch.  Inc.  PO.  Box  345  Escalante.  UT  84726 


Troubled  Teen? 


yoAo 


u  Therapeutic  Wilderness  Program 

Sojourn  is  o  POWERFUL  "WAKE  UP  CALL"  for  boys  and  girls, 

ages  13-1 7.  Our  short  term  program  treats  teens  with  a  variety  of 

issues,  including:  social  and  learning  problems,  drug  and  alcohol 

abuse,  and  other  destructive  behaviors.  Sojourn's  UNIQUE  approach 

promotes  positive  attitudes  and  strong  moral  values.  We  also 

provide  family  workshops  and  insurance/financing  assistance. 


nnmv.sunhawk.org  .  800-214-3878 


)  advertise  call  1  -800-222-9404 


OCTOBER    1999 
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SPECIALTY  SCHOOLS 


TEEN  HELP 


Teen  Help  is  a  free  service  that  informs  parents 

about  several  affiliated  schools,  programs  and 

alternatives.  Teen  Help  recommends  effective 

options  and  checks  out  any  possible  funding  including 

insurance,  discounts,  and/or  financial  plans.  Teen 

/f^-  Help's  goal  is  to  get  your  Teen  the  best  help 

there  is,  at  the  least  cost  to  the  parents. 

Before  you  choose,  check  with  us. 

800-637-0701 


41 

tradition  of  providing 
health,  wellness  and 
strength  based 
opportunities  for 
troubled  teens. 


^  YELLOWSTONE 
III     Boys  and  Girls  Ranch 

1732  South  72nd  Street  West 
Billings,  Montana  59106 
Phone  (406)  655-2100 

800-726-6755 

Fax  (406)  656-0021 

www.ytc.org 

JO.AHO  Accredited  with  Conunend 
Montana  Licensed  •  Insurance  Appn 
credited  by  Northwest  Schools  and  CoW 


1 1  Years  of  Helping 
Families 


& 


Assisted  over  7000 
Families 


A  PLACE  OF  HEALING  FOR  YOUNG  TEENS 

A  PLACE  OF  TRAINING  FOR  CARINCt  PARENTS 

A  PLACE  OF  BRINGING  A  FAMILY  BACK  TOGETHER 


Julian  Youth  Academy 

A  Program  of 

Teen  Rescue,  Inc. 


Free  Nation-Wide  Program  Referral  Service 
Behavioral,  Victimization,  Adoption,  Traumatic  Events 
Protect  Parents  from  Unproductive  Programs 
Coach  through  Legal,  Educational,  and  Crisis  Issues 
Both  Long  &  Short  Term  Treatment  Planning 
Our  Own  Private  Christian  Boarding  School 
Our  Own  Day  Program  and  In-Home  Program 

We  customize  our  program  to  meet  your  needs 

800-494-2200 

E-mail :lcenrescue(a  aol  com   Home  Page:   http:/Avww. tecnrescue.com 


Angry,  Defiant  Teen 


*** 


SunBmk 


■"W™wW«w 


•  Time-tested  therapeutic 
&  academic  program 

•  Boys  4  girls,  ages  13-17 

•  Youth  &  family  workshops 

■  ADD,  ADHD  and  depression 

■  Drug  &  alcohol  abuse 

■  Social  &  learning  problems 

■  We  help  change  destructive 
behaviors  into  positive 
attitudes  and  actions 

•  Insurance  &  financing  help 


www.sunhawk.org  .  800-2  7  4-3878 


SPECIALTY  SCHOOLS 


Defiant  Teenage1 


RedCliff  Ascen 

'Wilderness  Tieatment  Program  of  Choi 


Gu  Is  and  boys  13-18 

Dqxession.  substance  amise.  oetiavior  tusoil 

Tieatment  directed  by  licenced  psychologist! 

Psych  eval  and  treatment  plan  upon  admi»>  I 

Academically  accredited 

Parent  seinmiii 

Transitional  planning 

30  to  60+  days  curriculum 

3  to  1  student  to  staff rauu 

Insurance  accepted 


Phone  800-898-1244 

757  South  Main  Springville,  UT 
Web  Site  www.xmission.com/-redc 
Email  redcliff@xmission.com 


A  Christian  Home  &  School  for  Teenage  Bo 


i 


FfllTHbDME 

TEEN  RANCH 

SINCE  1920 


P.O.  Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithhome 


▲  athletic  program 
A  year-around 

▲  small  classes 

▲  farm  setting 
A  vocational  Training 

▲  individual  attention 

▲  non-denominational 


Confused?  Too  many  choices? 

Let  a  professional  assist  you  with  the  right  selectii 
"One  size  doesn't  fit  all." 

^_  A     We  do  not  accept  compensation  from 
*   l  J    any  school  or  institution  for  ptacemet 
Susan  Skelton  M.A. 
1-888-296-5757    www.boardingschool.il 


HI 

Mail  ds 


WHO  IS  CLOSEST  TO  THE  EDG 
YOU  OR  YOUR  TEENAGER?! 

We  Help  Parents  Help  Their  Kid'   \ 

v«^      Toll  Free  877.362.9887 
\r  www.integrityshores.com  i 

INTEGRITY 

snores       A  School  For  Troubled  Teens. 


Did  you  know  that  the  I 

School  &  Camp 

Directory 

has  appeared  every 

month  in 

Sunset 

since  1961? 
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NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

;>ur  choice  can  make  the  difference 
•tween  his/her  future  success  or  failure! 

Mistakes  are  costly  in  dollars  and  time. 
i  Mistakes  deepen  suffering. 

•tore  making  this  important  decision, 
|  insider  iiH  the  options. 
I  w  right  choice  for  your  child  depends  on 
ay  factors. 

inia  Reiss  has  helped  over  5,000 
tilies  make  these  difficult  decisions. 

Irginw  Reiss.  M.S.     (415)  +61-4788 

[  censed  Educational  Psychologist  #LEPti52 


1    A  Better  Way 


)k:' 


hoob 


Reef  Academy  is  a  small,  private  therapeutic  program 
ig  troubled  young  men  make  better  choices  as  they  face 
^Kallp^iPfMi  of  living  in  today's  world.  At  Coral  Reef  Academy 
fer  the  following: 

(dividual  and  Group  Therapy  by  Licensed  Professionals 
t  jdrf     'Positive  Peer  Group  •  Fully  Accredited  School  Work 
*  Recreation  *  Daily  Living  Skills 
•  Community  Service  •  Cultural  Enrichment 
Making  Changes  Now  That  Will  Last  A  Lifetime 


1-888-707-3251     (702)  233-0444 

www.  abetterwayrtc  .com 

e-mail   dsmyth@abetterwayrtc.com 


iy 


1-888-635-4987 


24  Hours  7  davs  a  week 


SORENSON'S 


FOR 
I   TROUBLED 
TEENS 


I  help  teenage  students  organize  their  lives  to  become 
e  responsible  through  insights  to  behavior,  emotional 
Wh,  and  education.  We  incorporate  nature, 
iemanship,  farming,  professional  counseling,  and  an 
■ediated  high  school.  Coed.  13-17,  a  separate 
teen  program  also  available.  JCAHO  accredited. 


Box  440219,  Koosharem,  UT  84744 
(800)  455-4590  or  (435)  638-7318 


SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


Sharing  a  common  purpose  to  assist  families 
in  having  a  more  meaningful  life." 


Cross  Creek  Manor  for 
girls 


(Additional  facilities 
under  construction) 

Cross  Creek  Academy  a 
co-ed  boarding  school 


Cross  Creek  Center  for 
boys 


Cross  Creek  offers  a  variety  of  residential  programs  for  teens 

struggling  at  home,  school  or  community.  Each  facility  offers  unique 

capabilities  for  the  specific  needs  of  your  teen,  ranging  from  therapy 

to  youth  leadership  and  independent  living. 

1-800-818-6228 


Changing  Behavior.  Rebuilding  Dreams. 

Struggling  with  your  child's  behavioral  problems  is  dividing  your  rarnily  ASCENT 
can  bring  you  together  again.  Our  six-week  therapeutic  adventure  program  ror 
kids  13  to  17  years  old  will  improve  attitudes,  behaviors  and  build  selr-conndence 
while  helping  your  child  leam  to  make  healthy  decisions. 

Call  admissions  at:  800-954-1999  WWW.cedu.COm 
ASCENT:  Six-weeks  that  will  change  your  child's  life, forever. 


FREE   National   Referral    Service 


Help  for  Troubled  Teens  and  Their  Families 


'  Behavioral  Issues 

•  Chemical  Dependency 

•  Wilderness  Programs 

•  Emotional  Growth 


ASA<P 

Adolescent  Services 
And  Placement,  inc. 


•  Crisis  Intervention 

•  Residential  Treatment 

•  Short/Long  Term  Programs 

•  Escort  Services 


"Stop  living  in  the  problem  and  start  living  in  the  solution" 


Call  ASAP:  (888)  230-ASAP  •  www.asapforteens.com 


•  advertise  call  1-800-222-9404 
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GARDEN  &  OUTDOOR  LIVING  DIRECTORY 


Swim  at  Home 


x 


Swim  or  exercise 

against  a  smooth  current 

adjustable  to  any  speed  or  ability.  Ideal  for 

swimming,  water  aerobics,  rehabilitation  and 

fun. The  8'x  15'  Endless  Poor  is  simple  to 

maintain,  economical  to  run,  and  easy  to 

install  inside  or  outdoors. 


For  Free  Video  Call 

(800)233-0741,  Ext.  743 

or  visit  www.endlesspools.com 
_ £1^-        200  E  Dutton  Mill  Rd,  Dept  743 
^Ts  Aston,  PA  19014 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.  ALSO  FIBERGLASS  KITS. 


£tt&Ai 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


TEAKBENCHES.COM 

4'  Fairlight  Teak  Bench  for  $168 
Our  regular  price  is  $345 


Internet/Mail  orders  only 

Limit  two  per  customer 

Three  Year  Warranty 

999  Andsrsen  Drive  San  Rafael,  CA   94901 


*W  W  W   TEAKBENCHES.COM 


SUNSET 


S$l®  Retractable 
PATIO  COVERS  &  AWNINGS 


V 


We  do  California,  Nevada,  Arizona  &  Hawaii  Installations 
CALL  the  most  experienced  SPECIALIST 

Custom  made  SUN  PROTECTION  without  any  posts. 

1000  Rot  &  Fade  Resistant  German  Acrylic  Fabrics 
FREE-IN  HOME  ESTIMATES  OR  CATALOG 


Headquarters  1  (800)  452-0452 
INTER  TRADE  E< 


S>ona 


3175  Fujita  Street,  Torrance,  CA  90505 
Contr.  Lie.  #484895 


WOOD,  WATER  &  FIRE... 


1 

A  RELAXING  BLEND 

Beautiful,  hand  selected  cedar, 
still  water  and  a  gentle  warming  fire 
in  your  Snorkel  stove  are  all  you'll 
need  to  enjoy  a  relaxing  soak,  gazing 
at  the  evening  stars  in  your  Snorkel 
Hot  Tub. 

Affordable  hot  tubbing  canbecome 
an  every  night  pleasure..  Once  you 
have  your  tub...  the  evening  stars  are  free! 

Call  for  FREE  information 


snorkel  hot  tubs 


Snorkel  Stove  Company  •  Wood  Fired  Hot  Tubs  •  Dept.  SU  99104 
4216  6th  Avenue  S.  •  Seattle,  WA  98108  •  www.tnorkel.com 

800-962-6208 


PROTECT  PLANTS  &  TREES 


Deer  and  rodents  avoid  HARDWARE  CLOTH 

Galvanized  wire  mesh  in  1 '  x  2'  panels 

$15.98  per  10  plus  $7.95  shipping 

Where  Animals  Fear  to  Tread,  LLC 

P.  O.  Box  1255 

Castle  Rock,  CO  80104-1255 

888-814-7478  grngrd@worldnet.att.net 


Art,  Gardening,  Cooking,  Travel 

Courses  from  University  of  California  Extension. 
Offered  in  Silicon  Valley,  Monterey,  Santa  Cruz 
and  around  the  world. 


Call  1-888-530-0660  for  a  New  Perspectives  Catalog 


^Bella  Vista 

GAZEBOS 


1-800-600-0299  www.4gazebos.com 

Call  or  write  for  free  color  brochure 
3358  Monier  Circle,  Ste.  3  •  Rancho  Cordova  CA  95742 


hr  year-round  gardening  adventur, 


Sizes:  6'x6' to  16'x30' 
Prices  as  low  as  $775 
Do-it-yourself  assembly 
Full  line  of  accessories 

Greenhouse  Supply 

Call  for  FREE 

80-pg  catalog! 


1 7979  State  Route  536,  Mount  Vernon,  WA  982 


HYDRANGEAS  PLU 

-jaAJVtoj,         RARE  AND  UNUSU/ 
~~*-  HYDRANGEAS 

Color  Catalogue/Reference  Mail 

$4.50  -  Refundable  With  Purchase] 


50J-651-2887 


P.O.  Box  389,  Dept.SU 
Aurora,  Or  97002 


ATTENTION  RETAILER 


Home  Improvement  & 

Garden  Centers, 
here's  your  chance! 

Sell  Sunset  in  Your  Store; 

•  high  profits 

•  guaranteed  sales 

•  free  display  racks 

•  free  shipping 

Put  Sunset's  reputation  and 
selling  power  to  work  for  you. 

CALL  NOW!        I 
1-800-435-5003 

(8-5  pm  EST) 


^ertisecall  1-800-222-9404 


SHOPPING  DIRECTORY 


V  &  *V   UlAs  <V  &>         1>  fr 


&  fr  fr  . 


un  is  a  natural  part  of  everyone's  life. 

We  celebrate  life  at  every  age. 
Come  celebrate  with  us. 


T   ^   * 


:. 


www.acgisal.com 


RCFE  435200677  Aptos 
RCFE  015600335  Fremont 


RCFE  286800740  Napa 
RCFE  075600289  Pleasai 
All  others  pending 


Aegis  of  Aptos  —  Now  Open1. 

125  Heather  Terrace,  Aptos,  CA 

831.684.2700 

Aegis  of  Fremont  —  Now  Open! 

3850  Walnut  Avenue,  Fremont,  CA 

510.739.1515 

Aegis  of  Pleasant  Hill  -  Now  Open! 

1660  Oak  Park  Boulevard,  Pleasant  Hill,  CA 

925.939.2700 

Aegis  of  Napa  -  Opening  July  '99! 

2100  Redwood  Road,  Napa,  CA 

707.251.1409 

Aegis  of  Moraga  —  Opening  December  '99! 

950  Country  Club  Drive,  Moraga,  CA 

925.377.7900 

Aegis  of  Carmichael  —  Opening  Summer  2000! 

4050  Walnut  Avenue,  Carmichael,  CA 

916.972.1313 

Aegis  of  Corte  Madera  —  Opening  Summer  2000! 

1-888-AL-AEGIS  0  i*»  <•,„,  i  «™a„  * ...., 


Call  now-or  write 
for  free  brochure 

7075382285 

Stocklin  Iron 

200  Oceanic  Way 
Santa  Rosa,  CA  95407 

KITS  NOW  AVAILABLE 


I 


^e  want  to  help  your 
business  grow! 

fet  the  Sunset  Magazine  Directory 

advertising  Office  help  you  meet 

your  advertising  objectives. 


Call  Bobbi  Jones, 

Advertising  Manager, 
1-800-222-9404  Ext.  1 


® 


ALTEK 

TERMITE  &  PEST  CONTROL 


Free  Estimates 
3  Year  Warranty* 

100%  Satisfaction  Guaranteed 


Termite  Services 

•  Microwave 

•  TermiFoam™ 

•  Baiting  Systems 

•  Soil  Treatments 

•  Fumigation 

SERVING  THE 
BAY  AREA 


CONVENIENT 

&  HASSLE-FREE 

SERVICES 

Pest  Services 

•  Monthly 

•  Bi-Monthly 

•  Quarterly 


Professional,  Courteous,  Reliable... 


"Applies  to  all  Termite  Services. 


800-386-BUGS 


ALTEK  1999 


(2847) 


Street  addresses  appear  in  many  mail 
order  advertisements  for  the  customer's 

protection. 

However,  when  a  P.  O.  Box  number  is 

given,  our  advertisers  request  that  you  use 

it  when  ordering 


/ 


Pre-assembled  for  easy  installation,  LightWise™ 
Windows  feature  real  glass  block  for  the  beauty,  dura- 
bility, privacy  and  distinctive  look  that  is  unique  to 
glass  block.  Please  call  1-888-242-4230  or  visit  us 
on  the  the  web  @ 

www.glassblockdesigns.com. 

£  LightWise 

NDOWS  BY  C^"  PITTSBURGH  CORNING 

Glass  Block  Designs,  381  11th  St., 

San  Francisco,  CA  94103 

415-626-5770 

A  Premier  Source  From  Pittsburgh  Corning  Glass  Block  Products. 


The  gourmets'  choice! 
For  free  recipes  visit 
www.rossipasta.com 
For  a  free  catalog 
of  "the  healthy  gift 
alternative"  call 

1-800-227-677 
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SHOPPING  DIRECTORY 


Check  out  our  web  page  specials  at: 

upupw.paynpak.com 


Hardwan 


g  Rs  seen  at... 

paynpakjiS 

Improue  your  House  with  the  click  of  a  "mouse"! 


Kit  Prices:  S25S35  Sq.  Ft. 

'  Open  beam  cedar  or  conventional  truss  roof  systems 
'  Prestige  homes  500  sq.  ft.  to  5,000  sq.  ft. 
'  R-40  roof  &  R-20  wall  systems 
>  Established  30yrs 
'  Shipped  world  wide 

•  FREE  quote  on  your  custom  plans 

•  New  1 2 1  page  Full  Color  Plan  Book  &  Price 
List  ($12  00) 

LlNWOOD  HOMES 

CUSTOM  CEDAR  HOMES 

7220  Pacific  Hwy.  F..,  Milton,  WA  98354 
Toll-free  1-800-451-4888 
Dealer  Inquiries  Welcome 

FAX  253-926-3. 


Georgia  Carpet  Industries 

A  MILLION  YARDS 

of  CARPET,  VINYL  8c  LAM  I    ATES 
In  Stock 
Never  Undersold  •  Free  Si     pies 

800-803-5430  ext. 


irgiacarpet.c 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

Save  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 


1-800/328-7237 
Ext.  281 


Cp*a^r* 


TABLE  PAD  CO. 


©SENTRY.  1998 


SHO.II         SCREEN 


for  Windows,  Doors,  and  Partitions.  Add  a  timeless  and 
elegant  Asian  design  to  your  environment. 

Translucent  Traditions 

1785  Egbert  Ave.,  SF.CA  94124 

Call  for  FREE  brochure 


1  (800)  977-4654 


We  Screen  the  Impossib\ 

retractable  screens  for 

Double  French  Doors 

Entry  Doors  •  Patio  Slidei 

Windows  •  Out-Swing  Doc 

Boats  •  R.V.s 
For  location  of  your  nearest  deal] 

Call  toll-free 
1-888-PHANTOM  (742-6861, 
web  site  www.phantomscreens.coil 


PHANTOM 


N 


Seeing  is  Believini 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  IK 
like  wild  animals  have  trampled  over  it?  Si< . 
the  beastly  job  of  recoating  year  after  jj 
Welcome  to  the  New  Age  of  RHINOGUAlJ 
WOOD  DEFENSE-  A  revolutionary 
transparent  finish,  in  colors,  for  decks  and  <| 
exterior  wood  surfaces  that  comtl 
unsurpassed  longevity  with  an  environment! 
friendly  patented  formula.  RHINOGUA| 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  v>\ 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


Amish  Country 
Gazebos 

(800)700-1777 

Call  for 

Catalog  & 

Price  List 

$3.00 


SUNSET 


idvertise  call  1  -800-222-9404 


SHOPPING  DIRECTORY 


APPROVED    li 


lectric  Incinerating  Toilet 

ive  yourself  the  ^^ 

nvenience  o 

mpletelynoS'p&llutinp^ 

or-free,  uses  -. 
o  water. 


jicinerates 
aste  to 
lean  ash. 
nstalls  easily 
Inyplace. 


tall  1-800-527-5551 
for  Free  Brochure 

tESEARCH  PRODUCTS/Blankenship 
|  .639  Andjon  •  Dallas,  TX  75220 


l  thai 
it'S* 

aK 


CHINA,  CRYSTAL  &  SILVERWARE 

'  SAVE  GP  TO  60%  ON 

LEIiOX,  ROYAL  DOULTON, 

NORTTAKE,  GORHAM,  ONEIDA, 

REED  &  BARTON,  YAMAZAKE 

sley  ♦  Bemardaud  ♦  Block  ♦  Villeroy  &  Boch 
GlAi  schenreuther  ♦  Pickard  ♦  Portmerion  ♦  Towle 
«n  Wallace  ♦  Wedgwood  ♦  and  much  more... 


GUI 


;  800-862-7578  a 

|  Hrs  Sun.  1 1  5,  Mon-.Thurs.  9:30-7,  Fri.  9:30-4  mrjA 

1 1 5  Franklin  Avenue  Wyckoff .  N J  0748 1  w-m  f*^\ 

h !  jb;ect  to  change  without  notice.  Satisfaction  a  must.  Shipping  charges  not 

'  W  Call  for  information  about  listing  in  our  bridal  registry  at  1  -8D0-9-fWtKS-8 


iTOR 

eds  with  Style 


Coll  or  write  for  information, 

800.766.7644 

1400  Tennessee  St. 
San  Francisco  94107 

www.oysterbed.com 


IP ^ 

AMERICA'S        LARGEST         SUNROOM        COMPANY 

SUNROOMS  AND  CONSERVATORIES 


i  \f»c\^ 


Pre-Holiday  Fall  Sale! 


Factory  Savings  Up  To  35%*  And  More.  Limited  Time  Offer! 
Enclose  your  patio  or  deck  or  expand  your  home  with  a  full  scale  sunroom 
>  addition.  In  either  case  a  Four  Seasons  room  is  fully  insulated  with  exclusive 
MC2  Wonderglass™  at  prices  our  competitors  charge  for  single  glazing. 
Superior    Quality.. .Unexpected    Low    Price!" 


m 


Free  32  Fage 
Color  Catatog 


FOUR  SEASONS 

SUNROOMS 


Outdoor  Living...Indoors 


For  Free  Catalog  And  Showroom  Locations 

Call.l-800-FOUR-SEASONS 

1-800-368-7732  or  write: 
Four  Seasons  Sunrooms,  Dept.  SUN910 
5005  Veterans  Hwy„  HolbrooTc,  NY  11741 


ALASKA 

Anchorage 
(907)3453732 

Juneau 
(907)7893106 

ARIZONA 

Mesa 

(480)8331819 

Cottonwood 

(520)2826561 

Tucson 
(520)6281355 

CALIFORNIA 

Burbank 
(818)5565482 

Carpinteria 
(805)5663393 

Eureka 
(707)4435652 

Fremont 
(510)4409800 


Fresno 
(559)2773051 

Fullerton 
(714)8714165 

lone 
(209)2746308 

Monterey 
(831)6465200 

Petaluma 
(707)7698553 

Pleasanton 
(925)2259830 

Poway 
(619)4864416 

Riverside 
(909)7822360 

San  Diego 
(619)2777666 

San  Jose 
(408)2415614 

San  Jose 
(408)2658000 
San  Leandro 


(510)8951860 

San  Luis  Obispo 

(805)5413600 

San  Mateo 
(650)3416201 

San  Rafael 
(415)4911461 

Santa  Rosa 
(707)5862710 

Vacaville 
(707)4517451 

Vallejo 
(707)6458080 
Walnut  Creek 
(925)9470440 

COLORADO 

Colorado  Springs 

(719)6347079 

Denver 

(303)7150777 

Grand  Junction 

(970)2427824 


Sedalia 
(303)6601459 

IDAHO 

Boise 

(208)3444945 

Pocatello 
(208)2324444 

Twin  Falls 
(208)7340995 

MONTANA 

Bozeman 

(406)5865242 

Helena 
(406)4490132 

NEVADA 

Boulder  City 

(702)2935738 

Reno 

(775)3484877 


NEW  MEXICO 
Albuquerque 
(505)8815223 
Albuquerque 
(505)8848800 
Albuquerque 
(602)4830213 


OREGON 
Corvallis 

(541)7580658 
Florence 

(541)9028847 
Grants  Pass 

(541)4761632 

Oregon 
Portland 

(503)6710551 
Redmond 

(541)9232249 


UTAH 
Salt  Lake  City 
(801)2669666 

WASHINGTON 

Kent 
(253)8729310 

Seattle 
(206)2840338 

Seattle 
(206)9857433 
Sedro  Woolley 
(360)5951043 

Sequim 
(360)6838068 

Tacoma 
(253)5372799 

Vancouver 
(360)6930486 

Veradale 
(509)9271190 


WYOMING 

Buffalo 
(307)6847007 

Casper 
(307)266-1111 


Dealer/Franchise 

Territories 
Available  Please 

Call: 

1-800  521-0179 

©1999  Four 

Seasons  Solar 

Products  Corp.. 


A 


^^^j-WireiesS 

f      #$#    ?    f  Weather  Stations  vJ 


Installation  made  easy!  Davis'  Wireless 
Weather  Stations  use  our  new  Sensor/Link™  to 
transmit  data  to  a  display  console  up  to  400' 
away!  Each  station  comes  completely 
pre-assembled  and  includes  sensors,  a 
radiation  shield,  a  weather-tight 
shelter,  and  a  display  console  with 
receiver.  All  without  running  wires! 

For  o  FREE  cotolog,  coll    SUN1099 

1-800-678-3669 

One-yeor  warranty  •  30doy  money-bark  guarantee 

Davis  Instruments  m^  onm Ave., na^am, ca 94545-2778 

(510)  732-9229  .  FAX  1510)  732-9188  •  sales8i)a»isne1.com  .  www.dansnetxom  . 


Painted  Clay 

Mexican  Gordas 

IIIVEII 

IMtRCANTIIEK 

L^L^Lta     ^H             |ft 

81st  &  Lewis 

The  Plaza 

I           flfl   E 

Shopping 

Center 

9r               f': 

Tulsa.  Oklahoma 

f''*ijiP 

918.298.1680 

"Lettie  &  Pedro"  fapprox.  20"  tall ) 

www.redrivermercantile.com 
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KEEP  YOUR  KITCHEN 
LOOKING  NEW 


IF  YOU 

CARE 
ABOUT 
YOUR 
KITCHEN 
AND  WANT 
TO  HELP 
KEEP  IT 
LOOKING 
NEW,  USE 
BON  AMI® 
CLEANSER. 


Bon  Ami's  fine  powder  removes 
stains,  rinses  cleaner  and  leaves 
a  smoother  finish.  With  no  harsh 
chemicals,  it's  easier  on  you  and 
the  environment,  too. 

BON  AMI,  WHEN  YOU  CARE 
ABOUT  YOUR  KITCHEN. 

www.bonami.com 

Recommended  by 
American  Standard's  Americasr  sinks. 

•  A T  STORES  EVERYWHERE  • 


Mrs^ Stewart's  Bluing 

The      most      effective,      economical, 

\  environmentally  safe  fabric  whitener  in 

L  the   laundry   section  of  your  favorite 

I  market  since  1883!       And  the  most 

1  versatile!     Whiten  white  hair,  white 

I  pets,  use  in  swimming  pools,  on  fine 

STEWARTS  |  crystal,  or  make  a  Salt  Crystal  Garden 

a   blue   ribbon   winning   science 

|  project  for  generations! 

Find  Out  About  "MSB"! 
Free  literature: 

P.  O.  Box  201405 
Bloomington,  MN  55420 


1-800-325-7785 


www.mrsstewart.com 


SHOJI 

Add  elegance  to  your  I 

home  en  Offli    ■  witt  i  J 

translucent  Japanese] 

shoji    screens    -    anj 

affordable  solution  tor  I 

pnvac ,  and  soft  diffus- 

edllghting.Preclsii 

crafted  in  the  U.S.  w 

meticulous  ottentionl 

to  detail  and  beauty. 

Pictured  are  two  36"  x  I 

80"  clear  unfinished  I 

pine  panels  w/tracks| 

for  only  $425  +  s/h  - 

easy  to  install.    Other  options  Include  pocket  doors,  double-hung 

windows,  bl-tolds.  room  dividers,  and  more.  Choose  from  pine,  oak 

redwood,  alder,  teak,  mahogany  or  cherry.  Prices  from  S8/sq  ft. 

Free  brochure:  205  Florida  St.,  SF.  CA     94103  or  (415)  626-1602. 

t  tp  7www.shojlmaker.com 


BLUE  HORIZONS 


Sustaining  Tradition  m  a  New  World  since  1980 


Now. 

The  perfect  time  to  start 


If  you  can  dream  it,  we  can  build  it. 
With  Lindal,  the  possibilities  are  endless. 
Simply  call  for  a  dealer  near  you  or  order 
our  Planbook  for  $  I  1 .95  (plus  $3  s&h). 
P.O.  Box  24426.  Dept  8E0,  Seattle,  WA,  USA  98124 


A  Lindal 


CEDAR    HOMES 


Call 
800-426-0536 

for  your 
free  idea  kit. 


TABLE  PADS  DIRECT! 

FROM  AMERICAS  LEADING  FACTORY    m$) 

"INSTANT 

PHONE 

QUOTES" 

FREE  IN-HOME 
MEASURING 

(IN  MOST  AREAS) 

MC/ VISA/NOVUS/AMEX   5 


FflXREVrccoT  i-800-737-7227 

Visit  our  web  site  at  http://www.tablepads.com 


MISSING  A  PIECE 
OF  YOUR  PATTERN? 


Replace  pieces  or  add  to  your  sterling  silver 

at  up  to  75%  off  retail.  We  specialize 

in  new  and  used  flatware  and  J/j 

hollowware.  Over  1,200  patterns 

in  stock.  Call  or  write  for  a  free 

inventory  of  your  sterling  pattern. 

(We  buy  sterling  silver,  with  a  careful 

appraisal  for  maximum  value.) 

Beverly  Bremer 


SILVER  SHOP 

404-261-4009 

3164  Peachtree  Rd.  NE,  Depl  SU,  Atlanta,  GA  30305 /Mon.-Sat 


Shown:  Francis  1  by  Reed  &  Barton. 


10-5 


VIXEN  HILLf  GAZEBl 


Thanks  to  you 

it  works...  pi! 

FOR  All  OF  US! 


United  Way 

advertising  contributed  for  the  public  good. 


!  r'6         SUNSET 


idvertise  call  1-800-222-9404 


SHOPPING  DIRECTORY 


III 


**** 


America's  #1 


choice  for 
blinds  and 
wallpaper! 

(America] 

lind  and  Wallpaper  Factor 


-800-735-5300 


Lww.AmericanHomeDecorating.com  I 


FAX:  1-800-391-2293 
909  N.  Sheldon  Rd,  Plymouth,  Ml  48170 

7  days  a  week!  Call  24  hours  a  day. 

[  major  credit  cards,  money  orders  &  checks  accepted 

FREE  UPS  Shipping! 


shipping  &  handling  for  wallpaper  catalog  only. 


FRANCIS  I  & 
SAVANNAH 

Brand  New  Sterling  Silver 
by  Reed  &  Barton  Silversmiths 
4  pc.     5  pc. 

FRANCIS  I     $127   $163 

SAVANNAH  $135   $169 

Over  4000  patterns  of  active 

&  discontinued  sterling 

patterns,  estate  or  new  - 

at  very  affordable  prices. 


^ 1W 


730  N.  Indian  Rocks  Rd. 
_.     Belleair  Bluffs,  FL  33770 
yem    (800)262-3134     (727)581-6827 
Email:sq  bc@tampabay.rr.com 

FAX:  (727)586-0822 
www.silverqueen.com 
Visa  Mastercard,  Discover,  Amex 


.<*.    CALL 
R  FREE 
iTALOG 


U 
& 


WE  ALSO 
BUY 

STERLING 


GUARANTEED  LOW  PRICE... 

V  the  competition  for  you  to  ensure  no  one's  prices  are  lower  than  ours! 


BUDDO 


TRAVEL  TRAILERS 
FACTORY  DIRECT 

T 


140  EngelSt. 

Escondido,  CA 

92029 


Quality  and  Value  Since  1931 


Victorian  Spiral  Stairs 


IIIIIIIH 


I 


Only 

3300 

For  4'0"  Diameter 

11  Riser  Kit  R0  B 

Broomall,  PA 


I 


Diameters  4'0"  to  6'0" 
All  Oak  Construction 


Shown  5'  diatn.  with 


in-betweeif  spindle 
and  scroll  tread  (tods: 

Diameters  4'0"  to  6'0" 
'Weight  Saving  Cast  Aluminum 


All  kits  available  in  any  floor-to-floor  height  and  BOCA/UBC  code  models.     Made  in  the  U.S.A. 


Call  for  the  FREE  32  page  color  catalog: 

1-800-523-7427  Ext  S99 

or  visit  our  Web  Site  at  http://www.theironshop.com 
Showroom/Warehouse  Locations: 


Please  send  me  the  FREE  32  page  color  catalog: 
Name 


Broomall,  PA  (610)544-7100 
Ontario,  CA  (909)  605- 1 000 
Sarasota,  FL     (941)923-1479 


Houston,  TX  (713)789-0648 
Chicago,  LL  (847)  952-90 1 0 
Stamfotd,CT  (203)325-8466 


Address_ 
City 


State 


_Zip_ 


Mail  to:  The  Iron  Shop,  Dept.  S99,  Box  547, 
400  Reed  Rd.,  Broomall,  PA  19008. 


i . : 


i 


The  Leading  Manufacturer  of 
Spiral  Stair  Kits™ 


THE  IRON  SHOP 


"-.'1998  Till1  [RUN  SHOP 


Extend 

Your 

Evenings. 

The  fabulous  firepit, 
featuring:  low  profile, 
stainless  steel  frame 
&  spark  screen,  BBQ 
grill,  foot  rail,  portability 
&  waterproof  cover. 


S  LLC 


P.O.  Box  1594   Lafayette,  CA   94549 
Phone  (925)  283-6082    Fax  (925)  283-4066 


\cove/t  a,  bett&v  pazee,. . 


The  Parks  Company 


National  Park  Catalog 


The  Finest 
National  Park 

Merchandise 
&  Collectibles 

Ever  Offered. 


9wuf  £ak  Support  0m  Pwtk! 


FREE  CATALOG  only  upon  request 

1*888*727*5726 

THE  PARKS  COMPANY  •  P.O.  Box  284 
DEPT.  SN-4  •  Marylhurst,  OR   97036 


www. t  hep  a  rksco.com 


4 


lytccents  ofSfeaaiiee 


,, 


•  Unique  Pot  Racks  •  Tabletop  &  Buffet  Items 

•  Specialty  Home  Decor  •  Unusual  Garden  Stems 

•  Pewter,  Silver  a  Copperware  •  Designer  Baker's  Racks 

•  Wine  Racks  &  Accessories  •  Bridal  Gifts  &  Accessories 

Absolutely  Awesome  Stuff  for  the  Way  You  Live! 

Visit  us  @ 

www.accentsofelegance.com 


n  r.  t  n  r  r  r    iqqq 


1  77 


CLASSIFIEDS 


1999  Sunset  Classifieds  rate  is  $19.95  per 
word,  10  word  minimum.  $17.95  for  3  or 
more  issue  placement  Prepayment  by  Master- 
Card, Visa  or  check  is  required  for  all  ads. 
Closing  date  is  the  25th  of  the  3rd  month 
prior  to  issue  date,  ie.  Dec.  issue  closes 
Sept.  25.  For  rates  and  order  form,  call 
SUSAN  BOUCHER  or  ANN  TRACEY 
800-542-5585,  860-542-5535  Fax: 

860-542-6904. 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People, 
Inc.  and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

BAJA'S    FRIENDLY    WHALES! 

February/  March.  Ecotours  since  1966.  Piet: 

800-726-7231. 

COPPER  CANYON,  Costa  Rica,  more. 
The  California  Native.  800-926-1140, 
www.calnative.com 

APPAREL 

AUSTRALIAN  SHEEPSKIN  Boots, 

Slippers,  Mattress  Pads.  Warm,  fleecy, 

healthy.  1-800-464-9665. 

FLORAL  DESIGNS  silkscreened  on 

aprons,  tote  bags,  t-shirts,  sweatshirts. 

www.floralimages.com 

BOOKS/PUBLICATIONS 

MANUSCRIPTS  WANTED.  Subsidy 
Publisher  with  75-year  tradition.  Call 
1-800-695-9599. 

BUSINESS  OPPORTUNITIES 

DORLING  KINDERSLEY.  Promote 

award-winning  books,  CDROMs.  $99 

investment.  800-367-6260. 

EARN    WHILE    WRITING-OFF 

VACATION  EXPENSES.  Maridale 

Products,  877-828-3644  toll-free,  or 

www.maridale.com 

THE  PAMPERED  CHEF®  Excellent 

income,  quality  kitchenware,  no  inventory/ 

delivery.  Susan  Willerth,  Independent 

Director  1-888-225-2917. 

CARPETS/RUGS 
CARPET.  VINYL,  WOOD,  RUGS.  For  25 

years.  The  Top  Brands.  The  Lowest  Prices. 
West  Carpet,  Dalton,  GA  800-57 1  -3976. 
1-800-789^9784  CARPET  and  Rugs.  All 
brands.  5  7c  .over  cost!  American 
Carpet  Brokers. 

At  Michael  s  Carpet  in  Dalton,  Georgia  we 
have  ,t  full  line  oi  ">  ^ar-Dated  carpel 
and  colors,  plus  a 
Vinyls  and  Rugs.  W<:  ship  any 
for  free  samples.  800-375-9509. 
BUY  SMART  First  quality, 
carpet,  vinyl,  hardwood,  ceramic    la 
flooring  and  area  rugs.  Dalton's  la 
outlet.  Family  owned  and  operated  for  2') 
years.  Guaranteed  low  prices.  Free  samples. 
Ship  anywhere.  Call  Carpets  of  Dalton  toll 
free  1-888-514-7446. 


CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 

in  Stock.  1-800-345-0478. 

CARPETOWN  since  1965.  CARPET, 
vinyl,  hardwood,  tile,  oriental  fugs. 
(800)569-5184. 

CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  6565  44th  Street 
North,  #1005,  Pinellas  Park,  FL  33781. 

1-888-244-6239. 

#1-800-423-4390  SILVERWARE:  Obsolete 
flatware  replacements.  Silver  Ladies,  5650 
Central,  Toledo,  Ohio  43615. 
#1-800-553-6693  LENOX  ONLY  Discon- 
tinued  China/Crystal  replacements  specialist. 
Lesley's  Lenox,  www.lesleyslenox.com 
#1-800-562-2655  Discontinued  CHINA/ 
CRYSTA17FLATWARE.  Most  Manufacturers. 
Buy/Sell,  www.chinareplacements.com 

1-800-781-8900.  WE  MATCH  MOST 
PRICES.  DISCONTINUED  CHINA/ 
CRYSTAL/FLATWARE.  Large  Inventory. 
Buy/Sell.  CLDMTSMAN  INTERNATIONAL. 

www.clintsmanint.com 

ATLANTIC   SILVER   and  China. 

1-800-368-3153.  Sterling  Flatware,  Holloware 

and  China.  Active,  Inactive,  Huge  Inventory 

Discounted.  Charges  accepted.  We  also  buy. 

www.atlanticsilver.com 

DISCONTINUED  AND  Preowned 

Dinnerware.  Buy  and  sell  by  the 

piece.  CHINATOWN  1-888-757-8282, 

www.edish.com 

LENOX,  SYRACUSE,  Oxford,  Gorham 

discontinued  china/crystal.  Buy/Sell. 

1-800-619-6226. 

SILVERPLATE   /   STERLING 

FLATWARE.  Kind's,  Box  522,  Turlock,  CA 

95381.  1-209-634-4880.  Fax  1-209-634-1 134. 

STERLING  SILVER  &  Waterford  crystal 
specialists.  Huge  inventory  of  patterns. 
Silver  Locators.  1-800-367-9690. 

CONCRETE 

ConcreteNetwork.com  -  residential  concrete 
information.  Fixing,  maintaining,  ordering, 
decorative,  basements,  concrete  homes. 

COOKING  SCHOOLS 
CULINARY  VACATIONS,  hands-on 
cooking  instruction  in  the  beautiful  countryside 
of  Provence  and  Normandy,  France  and 
Tuscany,  Italy.  Call  for  a  free  brochure  1-888- 
636-2073,  www.culinaryvacationsinc.com 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest 
Selection.  Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 

Pillows.  New  -  Renovation  -  Cleaning. 

hure.  Toll-free  1-888-289-3696. 

FAMILY  REUNIONS 

:  IN  THE  ROCKIES  Economy  - 
Deluv.  Accommodations.  14  Resort 
Dest]  ,Ve  do  the  work!  Packages 

avail  brochure  888-284-3686, 

www.  vac;  com 


FINANCIAL 


TOO  MANY  BILLS?  Free,  Easy  Debt 
Consolidation.  One  monthly  payment  - 
reduced  up  to  50%!  Genus  Credit  Management 
-  Nonprofit  1-800-299-6778  (1223). 


FURNITURE 


1-336-294-3900  HOUSE  DRESSING 
FURNITURE.  (Free  Brochure)  3608 
W.Wendover,  Greensboro,  NC  27407. 

CAROLINA  FURNITURE  DIRECT 

40%-60%  savings  on  major  brands  factory 
direct.  Insured  in-home  delivery.  For 
quotes  or  information  1-800-838-7647. 

CAROLINA  FURNITURE  WORLD- 
WIDE ****  Save  up  to  60%  on  major 
brands.  White  Glove  Express  Delivery. 
Immediate  Quotes  Call  1-800-714-4448. 
After  6PM  EST  and  Saturday  1-800-369-9868. 
DISCOUNTS  TO  50%.  500  Finest  brands. 
65  years  experience.  Nationwide  Delivery. 
CHERRY  HILL  FURNITURE.  1/800 
666-0933  or  http://www.cherryhillfurn.com 
Brochures,  1/800-888-0933  quotes. 
FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927.  Free 
brochure.  Thomasville,  NC  336-472-0400. 

INCREDIBLE  SAVINGS  TO  65% 

Nationally  recognized  furniture. 
Nationwide  White  Glove  Delivery.  Call 
Today  800-444-4154.  Free  Brochure. 
www.discountfurniture.net 

PORCH  SWINGS.  NC  crafted.  Any  length. 
Bankston  Swing  1 -800-YO-SWING 

(967-9464).  www.micropublishing.com/bankston 

GARDEN  GIFTS 

UNIQUE  GARDENING  TOOLS  for 

birthday,  house  warming,  gardening  friend. 
createagarden.com 

WREATHS,  TOPIARIES,  Bonsai, 
Aromatherapy  &  Flowering  Gift  items!  We 
ship  anywhre  in  the  continental  U.S. 
www.ByTheVine.com  1  -888-298-4384. 
www.LIVINGWREATH.com  distinctive 
gifts,  lasting  wreaths,  all  regions.  Originator, 
Teddy  Colbert's  Garden:  Award  winning 
book,  The  Living  Wreath,  easy-to-plant 
wreath  bases,  exclusive  frames,  succulent 
cuttings.  P.O.B.  9,  Somis,  CA  93066. 
(800)TEDDY81orSASE. 

GARDENING 
BONSAI  SUPPLIES.  Largest  Selection. 
Catalog  $4.00.  Dallas  Bonsai  Garden 

1-800-982-1223. 

DEER  DAMAGE?  Virtually  invisible, 
high-strength  barrier.  Easy  to  install. 
1-800-753-4660. 

DRIP  IRRIGATION,  Landscape  Fabric, 
Generators,  Pumps,  Composting  Toilets, 
1  -520-775-6760,  www.dripssupply.com 
FREE  SWEET  PEA  FACT  KIT  How  to 
grow  beautiful  fragrant  long-stemmed  sweet 
peas.  Call  (800)  371-0233  or  write  Enchanting 
Sweet  Peas,  244  Florence  Ave.,  Sebastopol, 
CA  95472  -  www.enchantingsweetpeas.com 


Sunshine  GardenHouse™  redwood  1 1 
poly-carbonate  panelized  kit,  easy  asse«i  fe 
888-272-9333,  www.gardenhouse.coi  I 
GARDEN  SPECIALTIES,  Inc.  DistrJ 
of  "Z"  hooks,  Supplier  to  all  Arms 
Nurseries,  Rogers  Gardens,  etc.  714-534 
THE  BEST  West  Coast  Organic  Garden 
and  Seed  Catalog,  www.westcoastseed 
Toll-free  fax  1-877-482-8822. 


GIFTS 


HAWAIIAN  GIFTS  for  everyone:  ca    [Rm 
clothing,  jewelry,  ornaments,  uke, 
www.HawaiiGiftSite.com 


HOLIDAY  GIFTS,  Collectibles.  Shi 
from    home.     Avoid    mall     cro 
www.giftsnideas.com 


GOURMET  CHOCOLATES 


ARIZONA  CHOCOLATE  CREAT 

Western  •  Animals  •  Roses  •  Holiday  SI  ill  Mil 
Gift  Baskets  www.chocolateshapes.C' 


GOURMET  FOODS 


GROW-YOUR-OWN       SHUT 
MUSHROOM  GIFT  LOG.  Guarai 
Free  brochure  1-800-792-0053.  Lost 
Mushroom  Farm,  www.cowboy.net/lc 


HELP  WANTED 


$800  WEEKLY  POTENTIAL  proo    M{ 
Government  refunds  at  home.  l-800-69f 
x2185. 


EASY  WORK!  Excellent  Pay!  Ass 
Products  At  Home.  Call  Toll 
1-800-467-5566  Ext.  11797. 


HOME  FURNISHINGS 


WINDOW  ROLLER  SHADES  I 

Darkening,  Light  Filtering,  Lami 
1/800-482-9956,  F/x  501-954-9540. 


www.KennedyRocker.com  The 

Great  Gift!  Colors  $199ea.S/H.  Timbf 
Lexington,  Woodard,  Winston!  I 
Swings.  800/672-6962. 

HOUSE  PLANS 


CUSTOM  HOME  Blueprints,  Beautiful 
Predrawn  Complete  $500.  (520)  768 
teryu@ctaz.com 


JEWELRY 


DESIGNER'S  one-of-a-kind  and  Li 
Edition  necklaces,  www.bythumb 
1-800-484-6972x2520. 


OF  INTEREST  TO  ALL 


PEN  PALS.  Find  new  friends  in  the 
Writers  Club.  Send  stamp  for  applic 
P.O.Box  6033,  Los  Osos,  CA  93402. 
of  acceptance  reserved. 

PETS 


Pets  can  cover  themselves  pet  beds.  SI 
DESIGNS,  Inc.,  POBox  2801 1 1,  Nortl 
CA  91328. 

REAL  ESTATE^" 

AAAA  FREE  Homes  and  Land  Ll 
Olympic  Peninsula  Washington.  Call 
Relocation  Consultant  1-800-736 J 
Windermere  Realty. 


iBnita 


LCI  I 


"■■ 
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SUNSET 


CALL  1  -800-542-5585 


sTAN  \.    WYOMING    &    NEW 

;iCO  Trees,  Creeks  and  Wildlife. 

properties  and  sizes  available.  Also, 

es  starting  at  S9.750.  Owner  Financing. 

I   juiieed  \ccess.  W  arranry  Deed.  Insured 

J    -rce  Brochure.  Toll  Fax.-:  1  -800-682  81 88 

a|    f  Mountain  Timberlands,  1315  East 

i,  Dept.  SUN.  P.O.Box    1  153, 

nan.  MT  59771-1 153  •  406-586-8088. 

Mexico   Office:   505-832-5232. 

rockymountaintimber.com 


0PERTY20OO.COM  One  site  lias 
ything  you  need  to  buy.  sell  or 
property  worldwide.  Owners  ed- 
itors.   All    property    types. 

M-.property2000.com 


JIVING  PAYMENTS?  Lump  Sums 
|T#1  PAID  for  Real  Estate  Notes.  Injury 
It    BEnts.  Lotten  Winnings.  1-800-476-9644. 


ESHARE   FOR   Sale.   Two  Red 
S    :s.  R.C.I.  Resort.  Asking  S3.900  for 
602-417-0175. 


RETIREMENT  LIVING 


|OR  SELECTIONS:  A  FREE  color 
one  featuring  housing  choices  specifically 
pople  55+.  Available  in  23  regions  and 
ng.Call  1-800-222-5771. 


~  TRAVEL/SPECIAL  EVENTS 


RAORDINARY  BRITAIN  - 

endent  travel  -  private  car  tours  -  cottages  - 
y  house  hotels  plus  villas  -  apartments 
lie.  Italy.  Sterling  800-727-4359,  Fax 

:99o_> 


+  VACATION  RENTALS  on  the 

9/.  http://cyberrentals.com  Homes,  villas. 
'  x  direct  from  owners,  color  photos  & 
st  rates.  Or  call  1-800-628-0558  for 
a  written  euide. 


SKA  DISCOUNT  CRUISE  GUIDE. 

Compares  major  ships  itineraries  and 
800-544-9361. 


VACATION  RENTALS 


W.\  ACATIONSPOT.COM  -  FIND 
VACATION  LODGING  YOU'RE 

'KING  FOR  -  We  list  over  5.000  condos, 
s.  \illas  &  inns  around  the  world, 
rh  through  quality  photos,  up-to-date 
descriptions  &  amenities,  at  no  cost  to 
Special  offers  include  family  getaways 
millennium  specials.  Or  visit  to 
our  vacation  property  to  over  12.000 
ers  every  da\ 

ARIZONA 

ZONA.  LAKE  HAN  ASU  2bdrm/2bath 
as.  Family  reunions,  etc.  Walk  to  movies, 
urants.  English  Village.  800-315-6642. 
o(g  etn.org  w  w  w  primopastimes.com 

CALIFORNIA 

VCHFRONT  SAN  DIEGO,  miles 
>each.  fully  equipped  condominiums. 
or  brochure.  800-248-5262. 
w.beachfrontsan  dieeo.com 


.CIISIDE  RESERVATIONS.  Small 
n.  Big  Beach.  Free  Brochure.  Pismo 
h,  California.  888-GO  PISMO. 


CARMEL  Month!)  vacation  homes  close 
to  shops/beach.  Fouratt-Simmons  R.E. 
(831 I  624-3829,  www. louialt-siiiinions.com 
CONDO  ON  South  Shore  Lake  Tahoe. 
Sleeps  6-8.  530-54 1 -8448  Carol. 
GRANNY'S  TAHOE  Lakefront  5  Star 
Homo  Sleeps  8.  Impeccable!  530-543-1414. 
tahocastle@aol.com 

MENDOCINO  Coast  Beachfront  Vacation 
Homes,  spas,  fireplaces.  1-800-359-4649. 
\\  w  w  pacitic.net/~robison 
MISSION  BEACH  SAN  DIEGO  Ocean 
&  Bayfront  furnished  vacation  condos. 
Decks,  barbecues,  beaches  &  views. 
Corporate  welcome.  Day/Week/Month 
w  w  w  .thenerve.com/beaches  (800)  779-7263. 
NEVADA  CITY.  Furnished  Gold  Country 
Homes.  Real  Estate  Information  Available. 
Broker.  800-255-8071. 
RIVERFRONT  HOME,  Three  Rivers 
entrance  Sequoia  NP,  week/weekend 
(559)561-4560. 

"ROOM  WITH  A  VIEW,  DINNER 
FOR  TWO."  Sausalito,  Casa  Madrona  Hotel, 
S199  per  couple  Sun-Thurs,  Nov-April. 
1-888-255-4540,  www.casamadrona.com 
S.  LAKE  TAHOE:  Cabins,  Condos 
and  Homes,  Free  Boat  docks.  Free 
Bicycles  &  Casinos  nearby.  AAA 
Approved.  Free  Brochure  800-462-5397. 
www.tahoevacationguide.com 
S.  LAKE  TAHOE  Sleeps  to  90.  1  Acre 
Retreat,  Hottubs,  12'  Home  Theatre.  Reunions, 
Weddings.  Ski  Groups.  1-800-700-2022. 
SAN  DIEGO/Del  Mar  area  luxury  condos. 
Oceanfront    resorts.    Free    brochure. 
www.davestubbs.com  (800)  378-8221. 

SAN  DIEGO  Panoramic  Beachfront  Luxury 
Condo.  Great  Vacation  Spot.  (619)  428-3974. 
SAN  FRANCISCO.  B&B  in  San  Francisco. 
Economy  to  Luxury  apartment  suites 
w/spas.  Edward  II  Inn  800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 

SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by  weekend  and 
weeks.  800-260-2041.  www.cheshire-rio.com 
YOSEMITE:  GREAT  location  inside 
Yosemite  Park  gates.  559/642-221  1 
weekdays  9-5. 

COLORADO 

BRECKENRIDGE,  Exceptional  condos 
Ski-in  Ski-out  or  walk  to  everything.  Private 
owners  wwvt.rentbreckenridge.com/lodging 
Rick  888-754-9282  or  970-635-0886. 

HAWAII 

ACTIVITIES,  KAUAI-PRINCEVILLE, 
LUXURIOUS  HOME:  Panoramic  views, 
Jacuzzi.  Steambatn.  Beaches  1-800-601-9483, 
http://www.garden-isle.com/jordan 
AFFORDABLE  OAHU  Beachfront 
Homes  -  Cottages  -  Condos  &  B&Bs.  1-800- 
773-0260  Access  #62.  www.islandrentals.net 
HAWAII  AFFORDABLE  LUXURY 
Condominiums  Big  Island.  All  Amenities. 
Oceanfront  Properties.  1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 


HAWAII,  OAHU  -  Luxury  homes  and 
condos  Diamond  Head  Kahala  Kailua 
North  Shore.  Mary  Worrall  Associates 
(808)  739-4408.  www.wotTall.com 
HAW  AII'S  BEST  VACATION  HOMES 
Hundreds  of  properties  on  all  islands,  online 
availability/reservations  800-754-0905, 
www.vacationhosts.com 
HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium.  Tennis,  Pool.  Owner 
1-800-928-2750. 

KAUAI  BEACHFRONT  VACATIONS 
Kauai  North  Shore  Superb  Beachfront  Cottages, 
Condominiums,  Homes.  Details  on  web  at 
800hawaii.com  or  call  1-800-487-9833. 
KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily.  800-767-4707. 
http://www.prosser-realty.com 
KAUAI     FAIRWAY     HOME     - 
PRINCEVILLE.  Three  Master  Bedrooms. 
$l,450-$l,550/week.  PACKAGE  AVAIL. 
Brochure.  1-800-866-2539. 
KAUAI  OCEANFRONT  -  $75up.  Sunnyside, 
Away  From  Crowded  Madness.  Waimea 
Canyon  Area.  Jerry  Jones,  800-677-5959. 
http://wwte.com/hawaii/kauai/kekaha  1  .htm 
KAUAI,  POIPU  2Br/2Ba,  Panoramic 
oceanview,    www.danoconnor.com 
(925)  838-4103. 

KAUAI  POIPU  -  KIAHUNA  Oceanfront 
Complex  1 -2BR.  Best  Prices.  Owner  Direct 
888-277-1009  Hawaii  time. 
KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR.  2BA.  $200/night.  Owner 
808-742- 1 509.  www.hshawaii.com/kvp/hoku 
KAUAI-POIPU     New    Oceanfront 
Coastline     Cottages     808-742-9688 
www.hshawaii.com/kvp/coastline 
KAUAI,  POIPU  OCEANFRONT  condos, 
2BR$195,  1BR  $125.  Owner  800-959-1911. 
KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 
KAUAI  -  POIPU'S  choicest  villas/condos, 
breathtaking  oceanviews,  designer- 
furnished.  OWNER:  1(800)468-3992. 
KAUAI  PRINCEVIULE  Sealodge  ocean- 
front  condos,  fantastic  views,  owner 
800-585-6101  orwww.hestara.com 
KAUAI,  PRINCEVILUE:  Spectacular 
Oceanfront  Condominium,  Panoramic 
Views!  Elegant  2BR.  401-245-6956. 
KIAHUNA,  KAUAI.  Poipu's  best.  1BR, 
sleeps  4.  877-491-5360. 

MAUI  ACCOMMODATIONS  FREE 
GUIDE.  Color  photos,  amenities,  rates 
800-221-61 18.  www.mauiaccommodations.com 
MAUI  AFFORDABLE  vacation  rental, 
1&2  bedroom.  Call  1-800-241-142!  or 
mauilowry@aol.com 

MAUI  BEACHFRONT  CONDO: 
Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002.  $60-180  Plush!!! 
MAUI  BEACHFRONT  HOMES.  Available 
the  Millennium.  4BD.  true  beachfront.  Results 
RE.  Robert  N.Hansen  (RA)  808-572-7709; 
w  ww  MauiRealEstate.net 


MAUI  DREAMHOUSE,  10  acre  secluded 
paradise  by  ocean.  Pool.  Views.  $2,300/ 
week.  888-572-8555.  www.happynest.com 
MAUI  -  KAPALUA  Private  Oceanview 
Estate.  5BR/5BA,  Indonesian  decor. 
800-646-6574. 

MAUI-MAKENA  SURF  -  Simply  the  best 
-  GUARANTEED  -  2BR/2BA,  Luxury 
Oceanfront  Condo  from  $315/night, 
(425)  39 1  -8900.  www.makenasurf.com 
MAUI  OCEANFRONT  condo.  one/two 
bedrooms  from  $100.  Owner  800-733-3603. 
MAUI  VACATION  HOME,  LAHAINA, 
TROPICAU,  GARDENS,  POOL;  3br2ba. 
Walk  to  beach,  shops,  restaurants.  Wkly 
(800)  707-4599. 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 

MONTANA 

MONTANA  LAKEFRONT  private  cabin 
near  Glacier  Park.  $950/$3,600  wkly/mo. 
406-755-1380. 

NEVADA 

TAHOE  LAKEFRONT  COMFORT. 

4BR  designer  condo,  Nevada  S. Shore,  6mi. 
Heavenly  Valley.  2fireplaces,  gourmet 
kitchen,  PC  w/internet.  3mi.  casinos. 
1-877-ONTAHOE;  lakeofsky@aol.com 

OREGON 

CHARMING  COTTAGE  directly  on 
Rogue  River.  3BR2BA,  Fireplace,  Decks. 
$l,100/wk.  Available  Christmas  and  New 
Year's,  $2,500/wk.  415-435-2469. 
OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All 
Amenities  (Spa/Fireplace).  (888)  227-1963 
http://wwte.com/oregon/arcadia.htm 

WASHINGTON 

QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936, 
www.rfrv.com 

MEXICO 

CABO  SAN  LUCAS  Beachfront 
Villas/Condominiums.  FREE  brochures 
I -800-745-2226.  www.cabovilIas.com 
CABO  SAN  UUCAS  Vacation  Rentals. 
Real  Estate.  Fax  011-521-143-1162, 
email  Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

MEXICO:  MANZANILLO  Luxury 
private  staffed  Villa  with  pool,  1-7  bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct  Flights.  Las  Hadas  resort  privileges. 
1-800-860-1000-340266.  mexicanvilla.com 

PUERTO  VALLARTA  Ocean  front 
Condo.  2,400  sq/ft.  Sleeps  6.  Travel  agency 
owner.  1-800-426-2015;  Fax  253-537-7813. 

WINE 

WINE  TOTES  by  Surf  to  Summit.  Screwpull 
&  accessories,  www.surftosummit.com 
800-930-8782. 
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Guardians  of  the  Oregon  coast 


■  Coordinator  Phillip  Johnson  (in  photo)  considers  them 
"750  Paul  Reveres,  ready  to  spread  the  alarm."  They  are  par- 
ticipants in  CoastWatch-Mile-by-Mile,  a  network  of  volunteer 
land  stewards  organized  by  Oregon  Shores  Conservation 
Coalition  in  1993  and  a  primary  reason  the  Oregon  coast 
remains  one  of  the  West's  great  visitor  destinations  (see 
"Secrets  of  the  Oregon  Coast,"  page  86).  Each  volunteer 
agrees  to  adopt  a  mile  of  Oregon  coastline,  visiting  at  least 
four  times  a  year  (though  some  walk  their  beach  daily)  to 
observe  changes,  gather  data,  and  generally  take  a  personal 
interest  in  its  well-being. 

They  are  also  there  to  trigger  alarms — if  they  happen  upon 
vehicles  be)  sted  limits,  or  illegal  shellfish  harvesting, 

or  a  bulldozei  a  protected  wetland,  or  riprap  where  it 
doesn't  belong. 


Or  a  major  oil  spill.  After  the  freighter  New  Carissa  rl 
aground  north  of  Coos  Bay  last  winter,  CoastWatch  activatl 
its  phone  tree,  and  within  days  some  120  CoastWatchers  hi 
hit  the  beaches,  closely  monitoring  their  miles  for  tar  ba| 
and  oiled  birds. 

"The  longer-range  goal,"  Johnson  says,  "is  to  have  peop| 
watching  for  patterns,  monitoring  land-use  planning, 
reviewing  plans  for  a  given  state  park,  for  example — (I 
more  positively,  pushing  for  establishment  of  additior] 
state  parks  where  appropriate."  Last  year  the  group  reachij 
its  goal  of  identifying  at  least  one  steward  for  every  mile 
Oregon's  shore. 

But  volunteers  come  and  go,  and  coadopters  are  alwal 
welcome.  Contact  Johnson  at  605  S.E.  37th  Ave.,  Portland,  (I 
97214;  (503)  238-4450;  orwww.teleport.com/~orshores.  ♦! 
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Call  1-800-950-2438  or  visit  www.chevrolet.com.  Suburban  is  a  registered  trademark  and  Chevy  is  a  trademark  of  the  GM  Corp.  ©1998  GM  Corp.  Buckle  up,  America! 
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The  Original  Chevy  Suburban. 
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Presenting  the  new  radiant 


downdraft  cooktop  from  Jenn-Air. 


Simply  Radiant. 


With  a  smooth  surface  and 


luminous  design.  Here's  a 


cooktop  that  looks  as  good  as  it  cooks. 


The  sign  of  a  great  cook® 


l-800-Jenn-Air 


www.jennair.com 
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HEWLETT 
PACKARD 


Expanding  Possibilities 


True  to  the  original. 

Capture  life's  vibrant  colors. 

Discover  the  nuances  of  light  and  shadow. 

Printouts  most  like  your  original  photos. 

The  new  HP  DeskJet  970C. 

Just  $399?  www.hp.com/go/original. 
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Tired  of  ordinary  sport-utilities?  Try  the  Subaru  Forester  \\  ith  lull-lime  All-Wheel  Drive,  our  active  safety  ingredient. 
It  provides  maximum  protection  in  bad  weather,  so  wetness  is  always  under  control.  And  since  the  Forester  is  easy 
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to  load  and  easv  to  get  into,  owning  one  is  really  no 


sweat  at  all.  For  more  inlormation,  visit  your 


Subaru  dealer,  call  l-800-WANT-AWD  or 


Our  I//  llfed  Dm  ma  Si  .rem can  handle  almost  amthma  the  road  rwi  la  offer.  \isit  our  \N  ebsite  at  w  W  w.subaru.COm. 


The  Beauty  of. All-Wheel Drive. 


From  the  Editor 

BY    ROSALIE    MULLER    WRIGHT 

■ 


MAYORS  MEET:  From  left,  Peter  Fish,  Sunset;  Judy  Corbert, 
executive  director,  Local  Government  Commission;  Michael  Yarne, 
manager,  Mayors  Institute  on  City  Design  West;  Edward  Wolkowitz, 
council  member/former  mayor,  Culver  City,  CA;  Sue  Lempert,  council 
member/former  mayor,  San  Mateo,  CA;  Donlyn  Lyndon,  director, 
MICDW;  Garret  Nancolas,  mayor,  Caldwell,  ID;  Rosalie  Muller  Wright, 
Sunset;  Mike  Kadas,  mayor,  Missoula,  MT;  Bruce  Liedstrand, 
executive  director,  Communities  by  Design;  Brent  Coles,  mayor, 
Boise,  ID;  Kevin  Kellogg,  architect,  Santa  Rosa,  CA;  Allan  Jacobs, 
professor,  UC  Berkeley;  Skye  Richendrfer,  mayor,  Mt.  Vernon,  WA. 

Why  we  like  Missoula 

■  When  I  travel  in  the  West,  I  always  ask  people  whether  they 
like  living  where  they  do,  and  if  so,  why.  Many  of  us  who  con- 
sider ourselves  Westerners  moved  here  from  someplace  else. 
Some  came  for  opportunity — a  robust  economy  and  high-tech 
industries  have  spurred  the  growth  of  many  Western  cities. 
Some  came  for  the  climate  and  informal  indoor-outdoor  way  of 
life.  It's  not  that  we  can't  go  home  again — we  just  don't  want  to. 

About  a  year  ago,  our  magazine  staff  tried  to  put  its  finger  on 
what  makes  a  city  a  great  place  to  live  in  the  eyes  of  Sunset 
readers.  We  know  that  90  percent  of  you  own  your  homes;  we 
know  the  quality  of  life  you  demand.  Understanding  your 
habits  and  tastes  helped  us  determine  criteria  for  selecting  the 
"best"  cities  in  the  West. 

A  meeting  of  the  Mayors  Institute  on  City  Design  West  at 
Sunset  in  May  (see  phoio)  gave  us  more  ideas.  And  we  asked 
Sunset  readers  to  nominate  their  favorite  communities. 

In  this  issue,  we  present  our  choices.  You  may  agree  or  dis- 
agree with  our  conclusions,  and  we'd  like  to  hear  from  you  if 
you  think  we've  overlooked  a  special  place.  (For  a  sampling  of 
reader  nominations,  see  page  14.) 

Wh%  do  we  like  Missoula?  See  "The  West's  Best  Cities" 
on  page  82. 
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CRYSTAL     CHRISTMAS 


LETTERS  FROM  OUR  READERS 


Editor's  note:  Earlier  this  year,  we 
asked  Sunset  readers  to  tell  us  about 
the  West's  best  places  to  live.  Altogether, 
they  nominated  130  cities  and  towns — 
too  many  to  include  in  this  month's 
special  report  beginning  on  page  82. 
Here  are  excerpts  from  other  nomina- 
tions submitted  by  residents  of  the  fol- 
lowing communities. 


ALTADENA,  CALIFORNIA 
My  hometown,  Altadena,  is  a  glorious 
little  hamlet  with  lots  of  great  old 
homes  and  hiking  trails  tucked  in  the 
foothills  above  Pasadena.  This  is  one  of 
the  last  towns  where  you  can  buy  an  af- 
fordable home,  live  next  to  great,  ethni- 
cally diverse  neighbors,  and  enjoy  a 
seemingly  rural  life  20  minutes  from 
downtown  Los  Angeles. 

Bob  Nydam 


ANCHORAGE,  ALASKA 
No  matter  where  you  live  in  town,  the 
commute  is  short  and  sweet,  and 
there's  parking  downtown.  We  have  the 
Anchorage  Museum  of  History  &  Art, 
with  exhibits  and  events  for  the  whole 
family.  During  the  summer,  the  munici- 
pal gardeners  go  all  out  to  show  off  a 
riot  of  colors  (see  photo). 

We  all  share  a  strong  sense  of  com- 
munity. We  help  each  other  out, 
whether  it's  pushing  a  car  stuck  in  the 


downtown  anchorage  is  awash  in 
summer  flowers. 

snow  or  helping  unhook  a  fellow  fisher- 
man's hook. 

Judith  Bendersky 


BAKERSFIELD,  CALIFORNIA 

Bakersfield  is  an  easy  place  to  live, 
work,  and  raise  children.  We  are  not  so 
congested  that  we  spend  hours  on  the 
freeways — most  commutes  are  an  easy 
15  or  20  minutes.  The  cost  of  living  is 
not  bad  either! 

The  downtown  has  experienced  sig- 
nificant restoration  over  the  last  few 


years.  There's  excellent  dining  at  sev- 
eral eating  establishments,  most  within 
easy  walking  distance  of  business  offices 
and  the  convention  and  sports  centers. 

Linda  S.  Phillips 


BOISE,  IDAHO 

Boise  is  a  place  where  people  smile  and 
say  "Hi."  Part  of  what  makes  Boise  so 
great  is  I  feel  safe  here.  Downtown  is  vi- 
brant and  alive,  full  of  places  to  shop 
and  eat. 

Stephanie  Inman-Tsourmas 


FALLBROOK,  CALIFORNIA 

I  nominate  Fallbrook,  the  Avocado  Cap- 
ital of  the  World,  as  the  West's  best 
place  to  live  because  it  always  smells  so 
darn  good  here,  with  avocado,  lemon, 
and  orange  groves  and  mountain-high 
eucalyptus.  Acres  and  acres  of  lush 
greenery  and  nature  preserves  sur- 
round a  well-planned  downtown. 

Noreen  Ring 


SPRINGDALE,  UTAH 

When  I  decided  to  leave  Chicago  and 
move  out  West  10  years  ago,  my  friends 
said  I'd  never  be  accepted  in  a  small 
town.  Five  years  later  I  was  elected 
mayor  of  Springdale,  Utah.  I  moved 
here  for  the  beauty  of  the  land  and  I  dis- 
covered the  friendship  of  the  people. 

Phillip  Bimstein 


Sunset  wants  your  holiday  traditions 

If  you  have  a  fa\,  -)rite  tradition  during  the  holidays,  we'd  like  to  hear  about  it  and  see 
color  snapshots  of  your  project  or  event.  Do  you  plan  a  party  around  caroling,  baking 
cookies,  cutting  a  tree,  gathering  greens,  or  making  wreaths?  Or  do  family  or  friends 
gather  to  decorate  windows,  mantels,  or  gardens?  Do  you  use  lights  creatively  indoors 
or  out?  Maybe  you  make  your  own  cards,  ornaments,  wrapping  paper,  or  tabletop 
arrangements.  What  kinds  of  foods  do  you  give  as  gifts?  Perhaps  you  plan  outings  to 
special  Western  pic  is  or  stay  at  the  same  hotel  or  park  lodge.  Send  a  brief  written 
summary  and  photos  t  Holiday  Traditions,  Sunset  Magazine  (address  at  right).  Submis- 
sions must  be  received  L ,  December  10  to  be  considered  for  next  year's  holiday  issues. 


Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  (650)  327-7537.  Send  e-mail 
(including  full  name  and  street  address) 
to  openhouse@sunsetpub.com.  Include 
a  daytime  telephone  number. 

The  gardens  at  Sunset's  headquarters 
are  open  to  visitors  9  to  4:30  Mondays 
through  Fridays  except  holidays.  Call 
(650)  321-3600  with  any  questions. 
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At  its  best,  technology  can 
be  virtually  indistinguishable 
from  magic.  So  it  is  with  our 
two  newest  Lifestyle®  systems. 
The  Personal""  music  center 
replaces  an  entire  rack  of  compo- 
nents. Yet  you  can  hold  it  in  your 
hand.  Jewel  Cube®  speakers  use 
neodymium  iron  boron  magnets 
and  spiral  ports.  They're  about  the 
size  of  a  computer  mouse.  These, 
and  other  unique  Bose®  propri- 
etary technologies  are  part  of  the 
reason  we're  the  most  respected 
name  in  sound.  The  bottom  line? 
If  you  get  something  that  doesn't 
have  Bose  technology,  you're  pay- 
ing for  something  that  doesn't 
have  Bose  sound. 


To  discover  which  Bose  product 
is  best  for  you,  please  call 

1-800  ASK  BOSE 

please  request  ext.487 
or  visit  us  at 

ask.bose.com/ca487 


TECHNOLOGY 
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For  your  home.  Your  car. 
Your  business.  Your  life. 

©1 999  Bose  Corporation  JN00254 


IF  YOUR  UF  I 
MAYBE  YOUR  OVE™ 

Introducing  cooking  at  the  speed  oflifemih  the  Revolutionary 
Advantium™  Oven  From  GE. 

Seems  like  there's  never  enough  time  to  cook  anymore? 

MEAT  type:  °  ' 

in  That's  why  GE  developed  the  innovative  new  Advantium  Oven. 

Its  incredible  new  technology  uses  light  to  cook  oven  quality  food 
on  average  in  1/4  the  time.  So  a  chicken  that  used  to  take  over  an 
hour,  now  cooks  in  fifteen  minutes.  A  steak  only  takes  seven  minutes. 
Baked  potatoes — ten.  And  unlike  microwaves,  food  is  juicy  inside, 
crispy  outside.  It's  as  easy  as  turning  a  dial. 

The  Revolutionary  Advantium  Oven  from  GE. 

^ |  If  your  life  moves  at  the  speed  of  light,  then  why  not  cook  with  it. 

For  more  information,  call  1-800-626-2000  or  visit  us  at  www.ge.com. 
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cooking  at  the  speed  of  life 


Cornish  Game  Hens  15  Mins. 
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iuteed  Shrimp  2  Mins. 


Baked  Potatoes  10  Mins. 


We  bring  good  things  to  life. 


Best  of  the  West 


BY    PETER    O.    WHITELEY 


Western 
Renaissance  man 

■  Joseph  Jacinto  "Jo"  Mora's  artwork 
has  been  part  of  my  life  for  more  than 
50  years.  When  I  was  a  little  guy,  a  print 
of  his  Evolution  of  the  Cowboy  hung 
over  my  bed.  Part  cartoon,  part  visual 
history  book,  this  poster  whimsically 
portrayed  the  rodeo  in  Salinas,  Califor- 
nia, with  a  border  rich  in  details  of 
the  cowboy  world — spurs,  saddles, 
brands — and  a  frieze  chronicling  West- 
ern horsemen  from  conquistadores 
to  vaqueros  to  Texas  cowpunchers. 
Drawn  in  1933,  it  is  still  available  in 
reproduction  today. 

Mora  (1876-1947)  did  more  than  cap- 
ture the  fading  glow  of  the  frontier 
days — he  also  lived  and  breathed  it. 
Formally  trained  as  an  artist,  he  first  was 
a  cowboy,  then  lived  with  the  Navajo 
and   Hopi   tribes.    Not   only  was   he 
adopted  into  both  tribes,  but  he  was 
asked  to  design  a  kachina  and  took 
what  turned  out  to  be  the  last 
photographs  of  religious  cere- 
monies— an  invaluable  anthro- 
pological record  now  stored  at 
the  Smithsonian  Institution. 

Turning  eventually  to  art,  the 
multifaceted  Mora  wrote  and 
illustrated  children's  books,  pro- 
duced sculpture  and  architectural 
installations,  drew  accurate  but  fan- 
ciful maps  (which  he  called  cartes)  of 
California  and  Yosemite,  Yellowstone, 
and  Grand  Canyon  national  parks,  and 
created  a  beautiful,  encyclopedic 
poster,  Indians  of  North  America. 

Much  of  his  work  endures  in  public 
places  such  as  Multnomah  County  Court- 
house  in  Portland  and  San  Francisco's 
Golden  Gate  Park,  as  well  as  in  muse- 
ums. The  most  eloquent  piece  is  the  sar- 
cophagus for  Father  Junipero  Serra  at 
the  mission  in  Carmel,  California. 

Contact  the  following  for  informa- 
tion about  Mora  and  available  artwork. 
Cannery  Row  Antique  Mall  in  Monterey, 
California,  the  "official  trading  post"  of 


With  drawings, 

paintings, 
sculpture,  and 
photography, 

Jo  Mora 
captured  the 
character  and 

history  of 
the  Old  West. 


A  pensive  jo  mora  poses  before  his 
1927  bas-relief  of  a  Paiute  horseman. 
His  Evolution  of  the  Cowboy  poster 
(detail  below)  is  a  lively  portrait  of  a 
rodeo;  his  children's  books  still  charm. 


anything  related  to  Jo  Mora,  offers  orig- 
inal maps,  drawings,  and  other  rare 
memorabilia.  (831)  655-0264. 
Jo  Mora  Collectors  &  Aficionados  Associ- 
ation puts  out  a  newsletter.  (208)  736- 
8891.  The  association  also  offers  prints 
of  Christmas  cards  Mora  designed. 
(831)  372-1404  or  www.jomora.com. 
Monterey  Museum  of  Art,  which  pre- 
sented a  Mora  retrospective,  produced 
a  book,  Jo  Mora:  Artist  and  Writer 
($24.95),  and  a  map  of  works  in  public 
places  ($9.95).  (831)372-5477. 


Pat  Hathaway  Collection  in  Monterey  has 
more  than  70  photographic  images  re- 
lating to  Mora.  (831)  373-3811  or  www. 
caviews.  com. 

Stoecklein  Publishing  sells  Mora's  chil- 
dren's book  Budgee  Budgee  Cottontail 
($15),  reproductions  of  Evolution  of\ 
the  Cowboy  ($35)  and  Indians  of  North 
America  ($30),  and  a  paperback  biogra- 
phy of  his  life  ($9.95).  (800)  727-5191. 
Yosemite  Association  offers  a  map  ($  10) 
and  a  500-piece  puzzle  ($12.95).  (209) 
379-2648.  ♦ 
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MUCH    AN    AUTHENTIC 
SDUTHWEST    CULINARY 
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OUR  MAN  IN  PORTLAND 

BY       PETER       FISH 


Worn  to  be  wild 

■  To  the  uninitiated,  slipping  inside  a 
Langlitz  custom  motorcycle  jacket  is 
like  finding  yourself  at  the  controls  of 
an  F-15.  You  sense  you  may  have  placed 
yourself  in  a  situation  that  is  more  than 
you  can  handle.  Dave  Hansen  zips  the 
offset  front  zipper,  and  the  jacket  tight- 
ens around  you  like  a  black  leather  cara- 
pace. In  the  three-way  mirror  stands 
someone  you  don't  recognize:  you,  but 
a  dangerous  version  of  you. 

"Nice  fit,"  Hansen  says. 

For  more  than  50  years,  Langlitz  jack- 
ets have  offered  motorcycle  riders  a 
nice  fit  plus  an  aura  of  invulnerability 
mixed  with  menace.  Such  qualities  do 
not  come  cheap.  Prices  begin  at  $650 
and  can  rise  to  $1,000;  the  jackets  are 
so  popular  among  thieves  that  they  now 
bear  serial  numbers  for  easier  tracing. 
In  the  world  of  motorcycles,  the  Lan- 
glitz shop  on  Portland's  Division  Street 
carries  the  same  cachet  that,  say,  the 
House  of  Chanel  once  carried  in  the 
world  of  haute  couture. 

The  story  begins  when  Ross  Langlitz, 
a  17-year-old  Portland  boy  who  loved  to 
ride  motorcycles,  was  hit  by  a  truck 
while  on  his  Harley-Davidson.  The  acci- 
dent cost  Langlitz  his  right  leg.  Even 
with  a  wood  leg,  he  could  still  ride,  but 
he  needed  a  sedentary  way  to  make  a 
living.  Unhappy  with  the  motorcycle 
jackets  he'd  purchased,  he  set  out  to 
make  his  own,  and  he 
opened  a  shop  in  1947. 

He  had  a  kind  of  ge- 
nius for  it.  Dave  Hansen 
holds  up  a  1999  Langlitz 
Columbia — the      com- 
pany's flagship  jacket — little  changed 
from  the  version  Ross  Langlitz  devised. 
"There's  nothing  on  this  jacket  that  is 
an  accident,"  Hansen  says. 

This  is  true.  Ross  Langlitz  did  not  in- 
vent the  motorcycle  jacket,  but  he  honed 
il  to  perfection  as  a  garment  that  could 


withstand  open  highways  at  75  mph. 
The  front  zipper  is  offset  to  allow  an  in- 
terior leather  flap  to  be  opened  in  sum- 
mer to  let  cool  air  in,  or  zipped  shut  in 
winter  to  block  the  cold.  Zipped  sleeves 
prevent  wind  from  shooting  in  to  inflate 
the  jacket  like  a  leather  balloon. 

Walk  inside  the  Langlitz  shop  today 
and  you  see  leather  and  smell  leather 


LANGLITZ  LEATHERS,  2443 

S.E.  Division  St.,  Portland, 
OR  97202;  (503)  235-0959 
or  www.langlitz.com. 


fair  leather  friend:  Dave  Hansen  at  the  Langlitz 
shop,  maker  of  motorcycle  jackets  for  52  years. 


and  hear  the  cheerful  chingchingching 
of  Pfaff  sewing  machines  stitching 
leather.  You  will  probably  see  Dave 
Hansen  and  maybe  his  wife,  Jackie,  who 
have  run  the  place  since  Ross  Langlitz 
died  in  the  late  1970s.  Like  most  every- 
one in  the  shop,  Dave  has  a  passion 
for  motorcycles,  which  in  his  case  he 
found  in  the  1960s  as 
a  missionary  for  the 
Church  of  Jesus  Christ  of 
Latter-day  Saints.  "I  did 
my  mission  in  Birming- 
ham, England,  the  home 
of  BSA  motorcycles.  I  fell  in  love  with 
motorcycles  there."  When  Dave  re- 
turned home  to  Oregon,  he  splurged  on 
a  $40  used  leather  jacket:  a  Langlitz.  Im- 
pressed, he  began  hanging  around  the 
shop,  married  Ross  Langlitz's  daughter 
Jackie,  and  entered  the  family  business. 


When  customers  appear  at  the  Lang- 
litz store,  Dave  first  takes  their  measure 
as  riders.  "If  they  ride  a  Harley,  I  start 
them  out  with  a  Columbia.  If  they  ride  a 
sporting  bike,  say  a  Kawasaki,  I  start  with 
a  Cascade."  Choosing  between  the  Co- 
lumbia and  the  lighter-weight  Cascade  is 
the  first  decision;  then  options  expand. 
You  can  put  the  Cascade's  cossack  collar 
on  the  Columbia,  as  do  mo- 
torcycle officers  of  the  Port- 
land Police  Department.  You 
can  add  pockets:  watch 
pocket,  wrist  pocket,  biceps 
pocket.  The  classic  Langlitz  is 
as  slick  black  as  rain-splashed 
asphalt,  but  you  can  order 
bone  or  royal  blue.  Dave  rec- 
ommends against  this:  "The 
lighter  colors  look  scruffy  after 
a  while.  Especially  if  you  have 
a  falling-off  experience." 

Then,  having  made  your 
choices,  you  wait — as  long  as 
12  months.  For  over  the  last 
10  years,  the  fame  of  the  Lan- 
glitz jacket  has  spread  from 
the  motorcycle  community  to 
rock  stars  and  investment  bankers  who 
either  ride  motorcycles  or  want  to  look 
like  they  do.  But  Dave  still  runs  a  15- 
person  shop  that  produces  six  jackets  a 
day  He  has  no  plans  to  expand  or  sell 
out  to  somebody  bigger.  "They  would 
just  want  to  lessen  the  quality." 

After  all,  like  cowboy  hat,  knight's  ar- 
mor, or  priest's  alb,  a  leather  jacket  must 
have  integrity  or  it  has  nothing.  Langlitz 
owners  understand  that:  There  are  sto- 
ries of  riders  who  have  suffered  what 
Dave  calls  "falling-off  experiences" 
screaming  at  paramedics  not  to  slice 
their  jackets  from  their  broken  limbs.  A 
Langlitz  jacket,  perhaps,  must  be  earned. 
Standing  in  a  black  leather  Columbia, 
you  look  at  yourself  in  the  mirror — the 
new,  temporarily  dangerous  you.  Slowly, 
regretfully,  you  take  the  jacket  off,  like  a 
pretender  giving  up  a  crown.  ♦ 
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With  a  renewed  respect  for  tradition  and 
a  less-is-better  perspective,  Big  Islanders  are 
creating  a  more  genuine  Hawaiian  experience 

iPPF    PHILLIPS    •    PHOTOGRAPHS    BY    CATHERINE    KARNOW 
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■  There  is  no  mistaking  the  woman  who  pulls  up  in  the 
topless,  battered  orange  International  Seout  with  "Trig- 
ger" hand-painted  in  large  green  letters  across  the  drivers 
door.  My  friend  Noelani  Whittington  is  half  Hawaiian,  part 
Chinese,  tough  as  a  coconut,  and  pretty  as  a  hibiscus. 

"Aloha,  stranger,"  she  says  with  a  big  grin.  1  throw  my 
duffel  on  the  bags  of  green  coffee  beans  in  the  back  and 
slide  into  Trigger's  well-worn  passenger  seat.  "Buckle  up. 
Marion  Harada  can  roast  for  me  today,  and  I've  got  to 
drop  off  these  sacks  before  we  can  go  play." 

Whittington  is  one  of  more  than  100  small,  indepen- 
dent growers  on  Hawaii's  Big  Island  who  produce  the 
bulk  of  what  is,  according  to  knowledgeable  bean  heads, 
some  of  this  planet's  finest  coffee.  As  we  drive,  Whitting- 
ton tells  me  that  after  26  years  in  the  island's  tourism 
industry,  she  has  quit  her  day  job  to  expand  her  coffee 
business. 

Her  decision  is  just  another  sign  that  something  strange 
and  wonderful  seems  to  be  happening  here.  While  the  Big 
Island  is  no  stranger  to  Hawaii's  boom-and-bust  business 
cycles  (the  latest  downturn  was  tied  to  Japan's  economic 
woes),  this  time  locals  aren't  waiting  for  the  next  big 
tourism  development  to  help  them  recover.  They're 
taking  charge  of  their  own  futures — and  it's  changing  the 
face  of  the  Big  Island. 


CHECKING   HIS 
THROW  NET  in  the 
fading  evening  light, 
a  Hawaiian  fisherman 
wades  along  the  north 
Kona  Coast  near 
Kaloko-Honokohau 
National  Historical  Park, 
where  venerable 
Hawaiian  folkways  like 
this  will  be  preserved. 
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A  rural  island  embraces 
the  Internet  age 

After  we  lurch  to  a  stop  in  the  planta- 
tion village  of  Holualoa,  I  leave  Whit- 
tington  to  discuss  the  intricacies  of 
roasting  with  Harada  while  I  wander 
past  rickety  wood  buildings,  the  an- 
cient Kona  Hotel,  and  garden-shaded 
homes  with  rusted  tin  roofs. 

Kimura  Lauhala  Shop  (808/324- 
0053)  has  been  here  for  years,  and  the 
little  old  aunties  who  rule  this  family 
business  still  sell  the  best  woven 
lauhala  hats,  mats,  and  baskets  on  the 
island.  Now,  however,  they  have  com- 
pany. A  handful  of  shops  have  moved 
into  the  village  in  recent  years;  most, 
like  Studio  7  Gallery  (324-1335)  and 
Ululani  Gallery  (322-7733),  showcase 
the  work  of  local  artists. 

Whittington  finds  me  sipping  a  cap- 
puccino on  the  lanai  of  the  Holuakoa 
Cafe  (322-2233),  and  before  I  can  offer 
her  one,  we're  back  in  Trigger  weaving 
south  toward  the  town  of  Kealakekua. 

"Things  don't  happen  fast  here,  but 
they  do  happen,"'  Whittington  says  as 
we  swerve  off  the  highway  into  a  gravel 
parking  lot.  "The  Kona  Historical  Soci- 
ety is  finally  getting  the  old  Uchida 
farm  open  for  living-history  tours." 

A  young  woman  invites  us  into  a 
corrugated-iron-roofed  farmhouse  with 
wood  so  weathered  in  places  that  it's 
bleached  nearly  white.  We  remove  our 
shoes.  Bare  feet  have  polished  this 
floor  for  more  than  75  years;  it  is  as 
smooth  and  cool  as  whalebone.  Rooms 
arc  spare  and  simply  furnished:  a  basic 
desk  with  kerosene  lamp,  a  futon 
spread  on  goza  mats,  two  small 
shrines.  Project  director  Sheree  Chase 
explains  thai  this  working  farm  reflects 
lifestyle  of  Japanese  coffee  growers 
fro  1910  through  the  Depression 
years;  from  the  fire-he.u<  [fitro  soak- 
ing tub)  in  the  bathhouse  to  the  pulp- 
ing mill  and  drying  platform  with  its  in- 
genious retractable  roof  for  drying 
coffee  beans,  it  is  all  original. 

It's  late  afternoon  when  we  leave. 
Dinner  is  at  Teshima  Restaurant,  a 
Honalo  institution  where  92-year-old 
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Shizuko  Teshima 
serves  deeply  sat- 
isfying Japanese- 
American  meals. 
At  sunset,  we  ar- 
rive at  Whitting- 
ton's  farm,  where, 
unlike  at  Uchida's, 
a  modern  drip- 
irrigation  system 
snakes  through 
the  neat  rows  of 
dark  green  coffee 
plants. 

"The  Internet 
and  technology 
have  made  a  huge 
difference  for 
many  of  us  little  fish,"  she 
says.  "I  can  now  sell  my  cof- 
fee direct.  But  it's  not  just 
the  economy.  I  think  peo- 
ple's expectations  and  inter- 
ests are  changing.  At  the 
same  time  that  Hawaiians 
are  returning  to  their  tradi- 
tional values,  visitors  are 
looking  for  more  genuine 
experiences." 

Whittington  pauses  as  a 
hawk  glides  across  the  dark- 
ening sky.  "It's  hard  to  pin 
down,  but  1  think  something 
important  is  happening  here. 
You're  driving  around  the 
island.  Talk  to  people." 


The  cauldron  where 
Hawaii  is  born 

Two  miles  up  the  coast  from 
the  ledge  of  raw  black  rock 
I'm  standing  on,  molten 
lava  confronts  the  surging 
ocean,  sending  a  cloud  of 
white  steam  billowing  up- 
ward. From  Kailua-Kona,  I've 
driven  to  Hawaii  Volcanoes 
National  Park,  ground  zero 
of  the  emerging  Big  Island.  Here, 
change  is  dramatic  and  fundamental. 

This  is  the  newest  land  on  the 
planet,'  says  Janet  Babb.  Even  though 
the  geologist  and  tour  guide  has  seen 
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the  lava  flow  thousands  of  times,  her 
voice  is  still  full  of  wonder. 

Tall  and  angular  with  a  blond  pony- 
tail  springing  out  the  back  of  her  base- 
ball cap,  Babb  came  to  Hawaii  in  the 


P£j     FACES  OF  THE  BIG   ISLAND  (clockwise 

'#    from  top):  Noelani  Whittington  grows 
coffee  and  flowers;  the  Halemaumau 
,     Crater  vents  steam;  Hugh  Montgomery 
[U    leads  hikers  above  Waipio  Valley. 


'/■summer  of  1989  and  stayed.  "I'd  been 
H  studying  rocks  that  were  35  million 
years  old,  and  here  I  was  watching 
rock  being  formed  right  in  front  of  my 
eyes,"  she  says.  After  working  part 
time  at  the  park's  Hawaiian  Volcano 
Observatory.  Babb  began  Hawaii  Vol- 
e  cano  GeoVentures  in  1995  and  now 
shares  her  extensive  knowledge  with 
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families  and  groups  who 
come  to  see  flowing  lava 
along  the  coast  and  the 
steaming  vents  of  Halemau- 
mau Crater  but  also  discover 
hiking  trails  and  hidden  is- 
lands of  forest  where  rare 
birds  nest. 

Park  rangers  are  the  first 
to  admit  they  can't  do  exten- 
sive   visitor    interpretation 
because    they    are    under- 
staffed   and    underfunded. 
Displays  in  the  park  visitor 
center  are  tired  and  basic, 
and  many  visitors  miss  the 
park's  most  fascinating  sto- 
ries.   "Janet   pro- 
vides a  wonderful 
service,"  says  one 
ranger.  "I  wish  we 
could  clone  her." 

Healthy 
grinds  in  Hilo 

By     the     time     I 
hit  Hilo,  it's  past 
noon      and      I'm 
hungry.  I  head  for 
the    little    green 
lunch      wagon 
pulled  up  to  the 
beach  park  along 
Hilo     Bay.     Any 
place    named    Is- 
land Grinds  (local 
slang    for    food) 
has  to  be  good,  and  sure  enough,  the 
heaping  paper  plateful  of  fresh,  moist 
mahimahi,    rice,     and    tangy    salad 
greens  that  Lisa  Werner  hands  me  for 
$5. 50  is  'ono  (delicious).  Werner  and 
her  partner,  Norina  Page,  are  busy 
cooking  for  a  steady  stream  of  regu- 
lars, so  we  agree  to  meet  the  next 
morning  at  Hilo's  outdoor  farmers' 
market. 

At  8  a.m.  the  market  is  bustling  in 
spite  of  the  heavy  downpour  drum- 
ming on  the  tight  blue  tarps  overhead. 
In  the  aquatic  light,  shoppers  crowd 
around  tables  overflowing  with  fresh 
flowers,    fruit,    vegetables,    and   fish, 


snacking  on  samples  and  gossiping 
with  friends. 

I  find  the  Island  Grinds  women  at  a 
breadfruit  stall,  where  Page  carefully 
inspects  the  heavy,  volleyball-size 
globes  before  dropping  them  into  old 
onion  sacks.  Four  years  ago,  Hilo's 
economy  had  died,  and  the  restaurant 
that  both  women  had  worked  for  was 
sold.  They  were  ready  to  try  some- 
thing else  and  were  aware  that  many 
of  the  small  farmers  getting  started  on 
abandoned  cane  lands  along  the 
Hamakua  Coast  needed  markets  for 
their  produce. 

"We  believed  that  there  was  a  real 
need  for  fast,  healthy,  inexpensive 
meals  using  local  foods,"  says  Werner 
as  we  lug  20  breadfruit  out  to  their 
truck.  "Native  Hawaiians  face  a  variety 
of  serious  health  problems  that  often 
result  from  diet.  We  use  a  lot  of  tradi- 
tional foods  like  breadfruit  so  people 
discover  that  Hawaiian  foods  can  be 
prepared  in  ways  that  are  both  healthy 
and  ono. 

"Besides,  the  lunch  wagon  is  fun.  I 
mean,  we  work  on  the  beach." 

A  rain-forest  trek  to 
the  rim  of  Waipio  Valley 

It's  still  raining  as  I  pull  into  the  park- 
ing lot  of  Tex  Drive  In  (808/775-0598) 
on  the  edge  of  Honokaa.  The  drive-in 
serves  a  great  sugar-sprinkled  Por- 
tuguese doughnut  called  a  hot 
malasada,  but  that's  not  the  reason  I'm 
here.  An  old  friend  has  restored  a  trail 
in  the  rain  forest  along  the  south  rim 
of  Waipio  Valley,  and  I  get  to  be  one  of 
the  first  to  share  it  with  him. 

Tall  and  sinewy,  with  dark  hair,  a 
long  face,  and  a  droopy  mustache  that 
usually  hides  frequent  smiles,  Hugh 
Montgomery  looks  positively  dour 
standing  in  the  rain.  But  he  becomes 
increasingly  animated  as  we  slosh 
across  new  streamlets,  find  wild  fruits, 
and  pause  at  trailside  waterfalls 
swollen  to  grand,  thundering  cascades 
that  roar  down  dark  gulches. 

Montgomery  and  his  company, 
Hawaiian  Walkways,  take  visitors  on 
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LEGOLAND 's  Master  Model  Builders 
create  monumental  fun  for  visitors 


Master  Model  Builders 

,i The  FUTURE 


Imagine  having  a  job  where  your  responsibility  is  building  LEGO    models. 
Jetta  Nielsen  doesn't  have  to  imagine — she's  one  of  six  Master  Model  Builders 
at  LEGOLAND  California  who  spend  their  days  designing  and  assembling 
colorful,  inventive  attractions  for  the  country's  first  LEGO  theme  park. 

Master  Model  Builders  are  some  of  the  busiest 
employees  on  the  block.  It's  up  to  these  craftspeople 
to  come  up  with  the  interactive  models  that  have 
made  the  San  Diego-area  park  one  of  the  most  pop- 
ular California  destinations  for  families  since  it 
opened  in  March.  With  more  than  40  rides  and 
attractions — themed  from  the  LEGO  toy  line — the 
theme  park  is  a  wonderland  for  all  ages. 

Nielsen  says  that  the  heart  of  her  job  is  developing 
imaginative  creations  that  will  work  as  interactive  toys 
or  models.  "First  we  sketch  out  the  attraction,  then  we 
build  a  small-scale  model  using  a  small  number  of 
LEGO  bricks.  Once  we've  finished  working  out  the 
details,  we  get  to  put  the  real  model  together,"  she  says. 

The  results  can  be  dramatic,  as  in  the  case  of  "Inky,"  the  1,000-pound  octopus 
draped  over  the  entrance  to  the  new  Aquazone  Ride.  Master  Model  Builders 
spent  over  n0  hours  snapping  together  more  than  200,000  red,  gray,  black,  and 
yellow  LEGO  bricks  to  create  him.  Not  only  is  Inky  an  impressive  greeter  for 
Aquazone  riders,  he  also  serves  a  purpose:  His  15-foot  tentacles  camouflage  some 
of  the  machinery  for  the  ride. 

Nielsen  is  quick  to  point  out  that  her  profession  doesn't  require  any  formal 
training.  "It  helps  if  you  have  a  big  imagination  and  a  sense  of  wonder,"  she  says. 
"It's  kind  of  like  being  a  great  artist,  like  Picasso,"  she  says.  "You  just  have  it  inside 
you. 

To  view  the  Master  Model  Builders'  creations,  visit  LEGOLAND  California 
Interstate  5  in  Carlsbad,  California. 


The  basement  of  the 
McMordie  family  home 
in  Perkasie,  Pennsylvania 
looks  like  it  could  be  the 
next  big  LEGO  tourist 
attraction,  as  it  is  "totally 
devoted  to  LEGO," 
according  to  mom, 
Cheryl.  For  now,  it's  earning  notoriety 
as  the  home  workshop  where  the 
McMordies — led  by  six-year-old 
LEGO  fanatic,  John — created  their 
grand-prize-winning  entry  for  the 
LEGOLAND  California/SwiM*/ 
Magazine  "Take  Me  To  LEGOLAND" 
building  contest. 

To  represent  their  home  state,  the 
McMordies  built  a  toy-sized  replica  of 
Philadelphia's  Independence  Hall. 
Chosen  from  among  20  finalists,  their 
creation  has  earned  them  an  all- 
expense-paid  family  trip  to  the 
LEGOLAND  California  theme  park. 
"We  were  just  ecstatic,"  Cheryl  says 
of  hearing  the  news.  She  adds  that  the 
best  part  of  the  contest  was  actually 
building  the  miniature  hall.  "It  was  a 
great  family  activity — all  of  us  got  into 
the  act." 

Daughters  Heather,  9,  and  Emily,  8, 
are  also  big  LEGO  fans,  as  is  dad 
Bruce.  "In  fact,"  Cheryl  confides, 
"Bruce  is  even  more  of  a  fanatic  than 
John — he  just  won't  let  on." 

To  see  the  McMordies'  creation  and 
other  winning  entries,  visit  the 
LEGOLAND  California  Web  site  at 
www.legoland.com. 


It's  More  Fun  to  Go  on  a  Ride 
When  you  Make  the  Ride  Go. 
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You'll  never  forget  the  amazing  day 
you  spend  together  at  LEGOLAND. 


Now  there's  a  whole  new  kind  of  theme  park  with  a  better  way  to  play.  At 
LEGOLAND,  everyone  gets  into  the  action  on  over  40  rides  and  adventures.  Kids  are 
in  charge.  And  parents  join  in  on  all  the  fun.  No  wonder  it  was  voted  one  of  the 
Best  Family  Attractions  by  readers  of  the  San  Diego  Union  Tribune.  It's  located  in 
Carlsbad,  just  30  minutes  north  of  San  Diego  and  one  hour  south  of  Disneyland. 

For  information,  call  (760)  918-LEGO. 
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guided  natural  history  hikes.  He's  one 
of  the  island's  pioneers  of  ecotourism, 
and  not  shy  to  note  that  the  term  has 
been  bastardized  by  the  state's  tourism 
industry. 

It's  largely  why  he  has  reopened  this 
historic  trail  edging  the  canyon  that  is 
one  of  the  island's  most  popular  drive- 
up  scenic  overlooks.  "Island  visitors 
are  increasingly  looking  for  genuine 
outdoor  experiences,  which  is  why 
trails  in  the  few  parks  we  have  are  get- 


Mixing  tradition 
and  tourism 

Kaloko-Honokohau  National  Historical 
Park  includes  650  acres  of  black  lava 
fronting  the  sea.  More  than  a  decade 
ago,  I  met  Francis  Kuailani  Sr.  here. 
Kuailani  was  carefully  clearing  brush 
from  the  tumbled  stones  of  an  ancient 
fish  pond.  He  was  pure  Hawaiian  with 
a  large  frame,  a  boxer's  nose,  callused 
Tiands,  and  a  crude  blue  "Job  Corps" 
tattooed  across  his  left  forearm.  Then 


ting  so  crowded,"  he  says.  "Because 
this  trail  is  on  private  property,  we  can 
be  sure  the  land  isn't  overused  and 
still  provide  a  really  unique,  personal, 
and  safe  experience." 

We  weave  through  dripping  tree 
ferns  until  the  trail  leads  to  a  ledge 
that  Montgomery  has  played  up  as  the 
high  point  of  the  hike,  it  provides  the 
view  into  waipio  Valley,  and  he  has 
been  roiuing  the  panorama  of  steep 
cliffs,  waterfalls,  tarn  fields,  and 
ocean.  Today,  however,  there  is  noth- 
ing to  see  but  billowing  swirls  of 
smoke-colored  cloud.  Montgomery  is 
disappointed,  but  for  me,  the  journey 
is  reward  enough,  and  I  am  let  down 
only  when  we  finally  haw  to  return, 
md  muddy,  to  ihe  car. 


the  chief  park  ranger,  Kuailani  was  a 
man  with  a  mission.  Now  he  is  the  park 
superintendent,  and  as  his  truck 
bounces  over  the  sere  landscape  to- 
ward that  same  fish  pond,  he  is  excited. 
After  years  of  hard  work,  he  hopes  to 
finally  open  the  park  north 

c  „    .,  „  .    .  KAL0K0- 

or  Kailua-Kona  to  visitors       honokohau 
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by  early  summer.  historical 

PARK 

"This  is  a  unique  park  be- 
cause the  vision  of  the  na-        Kailua-Kona 
tive  Hawanans  who  helped  cre- 
ate it  20  years  ago  was  that  this      Keaiakekua 
would  be  a  place  where  Hawai- 
ians  could  come  to  practice  their  trad- 
itional   culture    and    religion,"    says 
Kuailani  as  we  park  at  the  water's 
edge.    Hawaiians   originally   settled 
here  because  there  was  plenty  of 


fresh  water,  crops  could  be  grown  in  | 
holes  in  the  lava,  and  the  area  was  per- 
fect for  constructing  stone  fish  ponds. 
Kuailani  is  patiently  restoring  these  en- 
gineering marvels  as  meager  budgets 
and  bureaucratic  foot-dragging  allow, 
and  he  already  has  local  families  who 
want  to  return  to  raise  mullet  and  awa 
fish  the  way  their  ancestors  did. 

Kuailani  follows  my  gaze  along  palm- 
shaded  scallops  of  white-sand  beach 
edging  pale  turquoise  coves  and  out  to 
the  Pacific.  "This  is  a  beautiful  place," 
he  says,  shaking  his  head,  "and  we  ex- 
pect it  will  get  a  lot  of  visitors."  The 
challenge,  Kuailani  says,  is  going  to  be 
balancing  visitor  activities  with  tradi- 
tional Hawaiian  uses  and  religious 
practices. 

"We  can't  let  any  one  park  use  get  1 
too  big." 


Thinking  small 
on  the  Big  Island 

Continuing  around  the  island,  I  keep 
running  into  other  locals  who  are  creat- 
ing new  opportunities  while  preserving 
their  way  of  life.  A  family  converts 
its  stunning  old  Victorian  house  into  a 
bed-and-breakfast.  An  outfitter  takes 
only  six  passengers  at  a  time  to  snorkel 
on  the  beautiful  but  fragile  reefs  in 
Kealakekua  Bay  because  he's  concerned 
about  the  deterioration  of  shallow  coral 
and  the  quality  of  the  experience. 
Even  the  paniolos,  the 
Hawaiian     cow- 

Waipio  Valley 
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Memories  0/  a  lifetime  begin  here 


♦  ♦  ♦ 


r/iflfi  w/wf  wa/:e5  the  Pointe  Hilton  Resorts  so  special.  And  with  so 

many  options  to  choose  from  at  our  three  award-winning  mountainside  resorts  in  Phoen\x,you 

can't  help  but  have  a  memorable  experience.  You  can  tee  it  up  with  championship  golf  work  out  in 

a  fitness  centre,  hike  or  saddle  up  for  a  ride  through 

the  desert  mountain  preserve,  pamper  yourself  at 

the  spa  or  simply  just  bask  in  the  warm  Arizona 

sunshine  beside  acres  of  shimmering  blue  pools. 

Ask  about  our  individual  and  group  golf  packages. 

Pointe  Hilton 

Resorts 
Squaw  Peak  •  Tapatio  Cliffs  •  South  Mountain 

Phoenix,  Arizona 
Reservations:  i-8oo-28&'72}6  •  www.pointehilton.com 


TRAVEL 


RECREATION 


venerable  Parker  Ranch  may  soon  be 
leading  trail  rides  when  they  aren't 
herding  range  drives. 

In  a  society  where  gratification 
is  expected  to  be  instant  and  corpo- 
rate profits  had  better  be  in  double 
digits,   many  islanders  are   thinking 


long  term  and  small  scale.  Along  with 
a  love  of  the  land  and  a  respect  for 
tradition,  they  share  a  willingness  to 
work  hard  and  to  embrace  change  and 
appropriate  technology. 

Their  visions  for  the   island   may 
differ,  but  residents  are  eager  to  share 


them — and  their  island — with  those  of 
us  who  are  lucky  enough  to  visit. 

And  they  are  . . .  happy. 

As  I  drive  along  this  blessed  coast,  I 
realize  my  pal  Noe  was  right.  Some- 
thing important  is  happening  here.  It ! 
is  the  reclaiming  of  paradise. 


Big  Island 
travel  planner 

For  island  resort,  hotel,  and  general  travel 
information,  contact  the  Big  Island  Visi- 
tors Bureau  at  (800)  648-2441  or 
www.bigisland.org.  Hawaii's  Best  Bed 
&  Breakfasts  (800/262-9912)  handles 
reservations  for  the  state's  top  B&Bs. 
Always  check  restaurant  hours;  make 
reservations  where  accepted.  Area  code 
is  808  unless  noted. 

■  Kona  coffee  country 

Kona  Coffee  Living  History  Farm.  Two- 
hour  living-history  tours.  8:30  Tue,  Thu; 
reservations  required.  $20,  $15  ages 
5-11:323-2006. 

Sea  Quest  Rafting  and  Snorkeling 
Adventures.  Morning  (best  time)  four- 
hour  snorkel  trips.  Fro/7?  $65;  329-7238 
or  www.seaquesthawaii.com. 
NoeLani  Farms.  Order  Noelani  Whitting- 
ton's     custom-roasted     Kona     coffee 
($23.59  per  pound).  (877)  322-3579  or 
www.  noelanifarms.  com. 

Lodging  and  dining 

With  its  killer  views,  pool,  and  six  com- 
fortable rooms  with  private  bath,  Holu- 
aloa  Inn  (from  $150;  800/392-1812  or 
www.konaweb.com/HINN)  is  a  value. 
The  recently  renovated  Aston  Keauhou 
Beach  Resort  (from  $1 1 5;  discounts 
available;  800/922-7866  oi  www.aston- 
hotels.e*  n)  edges  Dne  of  Kona's  rare 
sanuy  benches.  Te  taurant 

(322-91 40y  in  HonalQ,  n  I  I  ;kua, 
is  where  locals  gaiher  for  Jac  ieso 
American  food.  For  perfect  : 
creative  noodle  dishes,  head  t;  unas- 
suming Oodles  of  Noodles  (329-9222) 
in  the  Crossroads  Shopping  Center  in 
Kailua-Kona. 


■  Hawaii  Volcanoes 
National  Park 

Hawaii  Volcanoes  National  Park.  Visi- 
tor center  open  7:45-5  daily;  $10  for 
seven-day  pass.  Information  and  erup- 
tion updates;  985-6000. 
Hawaii  Volcano  GeoVentures.  Tours 
with  Janet  Babb  are  designed  to  match 
your  interests.  From  $125  a  day  for  two 
persons;  985-9901. 

Lodging  and  dining 

Chalet  Kilauea  Collection  (800/937- 
7786  or  www.volcano-hawaii.com)  offers 
a  full  range  of  inns  and  vacation  home 
rental  choices  in  Volcano  Village  (from 
45).  Make  reservations  for  dinners  in  the 
i  -tone  dining  room  at  Kilauea  Lodge 
1:967-7366)  in  the  village. 

Uo  and  Waipio  Valley 

ers'  Market.  On  the  corner  of 


Mamo  St.  and  Kamehameha  Ave.  in  his- 
toric downtown  Hilo,  it  runs  dawn-4  p.m. 
Wed,  Sat.  Destination  Hilo;  935-5294. 
Hilo  Farmers'  Market;  933-1000. 
Waipio  Valley  Rim  Hikes.  Guided  3V2- 
mile  hike  that  Hugh  Montgomery  rates  as 
moderate.  $75  per  person.  Hawaiian 
Walkways;  (800)  457-7759. 

Lodging  and  dining 

In  Hilo,  try  the  historic  Shipman  House 
Bed  &  Breakfast  Inn  (five  rooms  with 
private  bath  from  $1 40;  800/627-8447  or 
www.hilo-hawaii.com).  Cozy  and  quiet, 
Waipio  Wayside  (five  rooms,  from  $95; 
800/833-8849  or  www.waipiowayside. 
com)  is  on  the  road  to  Waipio  Valley. 
Island  Grinds  (Bayfront  Beach,  Hilo; 
895-0625)  fires  up  the  lunch  wagon  10-2 
Mon,  Wed-Fri.  For  good  Japanese 
dishes,  try  Honu's  Nest  (270  Kame- 
hameha Ave.,  Hilo;  935-9321). 

■  kaloko- 1  -Ionokohau 

Kaloko-Honokohau  National  Historical 
Park.  It  should  be  officially  open  to  visi- 
tors by  early  summer.  Call  the  office  for 
details  about  interim  coast  access  via  the 
small  boat  harbor.  329-6881. 

Lodging  and  dining 

The  Kohala  Coast  is  where  you'll  find  the 
island's  best — and  priciest — resorts,  in- 
cluding the  Four  Seasons  Resort 
Hualalai  (from  $450;  800/332-3442),  the 
Mauna  Kea  Beach  Hotel  (from  $325; 
800/882-6060),  and  the  Mauna  Lani  Bay 
Hotel  and  Bungalows  (from  $325; 
800/367-2323). 

For  heaping  helpings  of  local  fish  and 
Hawaiian  favorites,  wait  for  a  table  at 
Sam  Choy's  Restaurant  (in  the  Kaloko 
Industrial  Park  near  the  national  park; 
326-1545).  ♦ 
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Our  oak  barrels  are  carerully  toasted 
to  gfive  our  wines  exceptional  complexity, 

body  and  character. 
That's  wine  talk  ior  'it  tastes  better.1 

GIN  A  GALLO    I  nira-Generation  bam'mi  Winemaker. 
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premier  wme  growing  region, 

Gina  makes  wines  that  are 

earning  international  awards 

like  these: 

1998 

Winery  of 
the  Year 

ban  rrancisco  Intl  Wine  Competition 
2.600  wines  entered  jrom  over  600  wineries 

INTERNATIONAL 

Winery  of 
the  Year 

1998  vinitaly  Intl  Wine  Competition  (Verona) 
1.482  wines  entered  from  22  countries 

1998 

Best 
Chardonnay 

WORLDWIDE 

lnt  I  Wine  6c  Spirits  Competition  (London) 
1995  (jallo  of  Sonoma  Estate  Chardonnay 
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Reno/Lake  Tahoe.  Drive  in  the  country. 


Thirty  golf  courses  above  4,000  feet  in  altitude, 
all  within  an  hour's  drive  of  downtown  Reno.  Play 
everything  from  championship  alpine  resort  courses 
to  challenging  high  desert  links.  Here,  you'll  find 
a  variety  of  resort  hotel/casinos,  fine  dining  and 
big  name  entertainment.  Having  a  great  time  in 
Reno/  Tahoe  is  simply  par  for  the  course. 


PGA 

Reno  '  Tahoe  Open 
at  Montreux 


Information/Reservations 
800-FOR-RENO  •  www.playreno.com 

c  1Q0Q  Reno-Sparks  Convention  &  Visitors  Authority 
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RENO  -LAKE    TAHOE 
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100  years  of  service 


Yosemite's  Curry 
Village  celebrates  its 
centennial 


■  WTien  I  checked  in  at 
Curry-  Village,  the  clerk  gave 
me  a  map  displaying  hun- 
dreds of  numbered  tent 
cabins.  I  never  could  re- 
member my  number;  in- 
stead I  just  looked  for  the 
tent  past  the  huge  granite 
boulder  across  from  the 
pretty  pine  tree. 

A  century  ago  it  was  eas- 
ier to  find  your  way  around 
here.  In  the  summer  of 
1899.  Redwood  City  school- 
teachers David  and  Jennie 
Curry  began  charging 
guests  S2.  meals  included, 
to  sleep  in  one  of  seven 
tents  in  the  woods  near  the 
bottom  of  Glacier  Point  in 
Yosemite  Valley. 

In  the  early  days,  David 
Curry  greeted  guests  with  a 
feather  duster,  announced 
breakfast  every  morning  in 
a  booming  voice,  and  called 
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curry  village,  once  called  Camp  Curry,  still  has  a  rustic  feel.  A  tent  cabin  (left)  glows  at  night. 


"FARF.WELLLL"  upon  guests' 
departure. 

"Four  generations  of 
Cunys  not  only  loved  Yo- 
semite," wrote  Horace  Al- 
bright, former  director  of 
the  National  Park  Service, 
"but  wanted  every  guest  to 
love  it,  be  grateful  for  its 
preservation,  and  inspired 
by  its  grandeur." 

Today,  Camp  Curry  has 
become  Curry  Village;  its 
427  tent  cabins  and  another 
201  cabins  and  rooms  drew 
333,000  visitors  last  year. 
It's  still  the  cheapest  way  to 
stay  in  the  park — heated 


tent  cabins  start  at  $33.41, 
versus  $80.93  for  a  room  at 
the  Yosemite  Lodge 

To  celebrate  its  centen- 
nial, Curry  Village  has  a 
spruced-up  visitor  lounge,  a 
self-guided  historic  walking 
tour  of  the  area  (ask  for  a 
map  at  the  front  desk),  and 
memorabilia  to  add  to  its 
display  of  old  camp  photos. 
A  recording  called  Vintage 
Songs  of  Yosemite  features 
tunes  sung  around  the 
campfire  over  the  years. 

A  November  visit  means 
no  crowds,  cooler  weather 
(daytime  temperatures  in 


the  50s),  and  the  opening  of 
the  newly  refurbished  Curry 
Village  ice-skating  rink. 

Curry  Village  is  still  a 
spartan  experience — forget 
your  flashlight  only  if  you 
don't  mind  tripping  over 
tree  roots  to  get  to  the  bath- 
room after  dark.  And  don't 
look  for  a  minibar:  Food  is 
forbidden  in  tents,  lest 
bears  start  visiting  guests. 
But  when  you  awake  to 
birds  singing,  suddenly 
room  service  and  cable  TV 
don't  seem  so  important. 

Reservations;  (209)372- 
1000.  —  Michael  J.  Ybarra 
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After  the 
harvest 

■  The  road  to  Gilroy  is 
crowded  in  July,  when  the 
Gilroy  Garlic  Festival  is  in 
full  swing.  But  by  fall,  when 
the  harvest  is  over  and  the 
fields  lie  fallow,  it's  worth 
getting  off  busy  U.S.  101  to 
explore  the  small  towns 
dotting  the  two-lane  roads 
of  this  rural  area. 

Most  of  Gilroy's  produce 
stands  are  shuttered  after 
October,  but  the  garlic  pro- 
cessing goes  on  year-round. 
The  pungent  perfume  hangs 
in  the  air  as  you  head  east 
on  State  152,  across  fields  of 
plowed  earth  ringed  by  the 
jade  peaks  of  the  Diablo 
Range.  There's  an  other- 
worldly quality  to  the  land- 
scape, as  if  you're  driving 
into  a  watercolor.  Just  north 
of  the  junction  of  State  152 
and  State  156  is  Casa  de 
Fruta,  a  roadside  complex 
with  a  24-hour  restaurant, 
gas  station,  motel  (from 
$56),  RV  hookups,  and  a  big 
fruit  stand  with  seasonal 
produce.  Kids  can  enjoy 
train  rides,  a  petting  zoo, 
and  a  candy  factory. 

A  20-minute  drive  south- 
east of  Gilroy  is  Hollister, 
site  of  the  1954  Marlon 
Brando  flick  The  Wild  One. 
Stop  for  a  bite  at  Johnny's 
Bar  &  drill  (Bleeker's  Cafe 
in  the  movie).  If  you're  in 
n ember  27,  you'll 
see  the    lights  On!  Celebra- 
tion" pa:  '  1e  rolling 
through  downtown  in  an 
old  ,  -d  prelude  to 

lolJister's  tree- 
Street  west, 


A  REPLICA  Of  the 

old  mission  bell 
hangs  in  the  garden 
at  Mission  San  Juan 
Bautista  (left);  artist 
Richard  Boos  paints] 
a  sign  at  B.O.B.'s 
Hard  to  Find  Videos 
in  Hollister  (below); 
old-car  clubs  often 
visit  San  Juan 
Bautista. 


flOG 
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where:  From  U.S.  101  in  Gilroy,  take  State 
1 52  east;  follow  signs  to  Casa  de  Fruta.  To  get 
to  Hollister,  take  State  1 56  south  from  Casa  de 
Fruta,  or  drive  south  on  State  25  from  U.S.  101 . 
Continue  on  State  1 56  west  to  San  Juan 
Bautista.  distance:  About  45  miles  round  trip 
from  Gilroy.  contact:  Gilroy  Visitors  Bureau; 
(408)  842-6436.  Casa  de  Fruta;  (408)  842- 
9316.  Hollister  Downtown  Association;  (831) 
636-8406.  Johnny's  Bar  &  Grill;  (831)  637-3683. 
San  Juan  Bautista  Chamber  of  Commerce; 
(831)  623-2454.  San  Juan  Bakery;  (831)  623- 
4570.  El  Teatro  Campesino;  (831)  623-2444. 


past  monumental  Victorian 
homes,  to  time-warped  San 
Juan  Bautista,  8  miles  away. 
Ghosts  of  the  European  set- 
tlers and  Native  American 
laborers  who  gathered 
around  Mission  San  Juan 
Bautista — now  a  block  from 
the  center  of  downtown — 
seem  to  stroll  among  the 


low  adobe  buildings,  which 
date  to  1797.  Wander 
through  the  small  shops 
and  galleries  before  stop- 
ping for  Portuguese  sweet 
bread  at  San  Juan  Bakery. 
For  three  weeks  begin- 
ning November  26,  local 
theater  company  El  Teatro 
Campesino  turns  the  mis- 


sion into  a  backdrop  for  "La 
Pastorela,"  a  musical 
pageant  tracing  the  shep- 
herds' journey  to  Bethle- 
hem. In  the  meantime,  ex- 
plore the  restored  church 
and  cemetery.  Beyond  thost 
walls,  fields  unfurl,  offering 
a  harvest  of  solitude. 

—  Chiori  Santiago 
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Frank  Lloyd  Wright  on  the  Farm 

■  One  of  Frank  Lloyd  Wrights  goals  was  to  carry  the  inside  out  of  a  building  and  the  outside 
in.  You  can  see  his  philosophy  in  practice  at  Hanna  House,  built  on  the  Stanford  University 
campus  in  1937  for  former  professor  Paul  Hanna  and  his  wife,  Jean.  The  building,  nestled 
beneath  sprawling  valley  oaks,  was  nearly  destroyed  in  the  1989  earthquake.  After  substan- 
tial restoration,  Stanford 
recently  reopened  it  for 
tours.  Frenchmans  Rd., 
near Juniper o  Serra  Blvd. 
and  Stanford  Ave.  $7,  $2 
parking.  Reservations  re- 
quired eight  weeks  in  ad- 
vance-. (650)  723-3469- 

—  Yvonne  Daley 


Island  exotica 

■  October  2 1-November 

20.  Explore  an  exotic  spirit 
world  with  Papua  New 
Guinea:  Objects  of  Practi- 
cal and  Spiritual  Func- 
tion, an  exhibit  at  San  Fran- 
cisco's Folk  Art  International 
Gallery.  Look  for  such  relics 
of  war  as  the  shell  and 
boar's-tusk  fetishes  that 
Abelam  fighters  clench  in 
their  teeth  during  battle — 
and  objects  of  celebration. 
Artist  Chris  Rainier's  black- 
and-white  photographs  of 
people  from  the  island's 
more  than  1,000  tribal 
groups  give  these  treasures 
a  human  context.  10-6  Mon- 
Sat;free.  140  Maiden  Lane, 
San  Francisco;  (415)  392- 
9999.  —  C.S. 


The  camera, 
obscured? 

■  You  paid  your  buck,  you 
entered  the  camera-shaped 
building,  and  you  viewed 
the  universe  revolving  in 
darkness:  For  54  years,  the 
Giant  Camera  has  en- 
thralled visitors  to  San  Fran 
Cisco's  Lands  End.  Now  the 
camera's  future  is,  well,  ob- 
scure. As  the  Golden  Gate 
National  Recreation  Area 
considers  renovation  of 
nearby  Cliff  House,  plan- 
ners are  pondering  relocat- 
ing the  camera.  "We  want 
the  Giant  Camera  to  stay  as 
it  is,  where  it  is,"  objects 
Thomas  Roop  of  Friends  of 
the  Giant  Camera  Commit- 
tee. Our  advice:  Head  to 
Lands  End  for  the  best  $  1 
show  in  town.  1096  Point 
LobosAve.;  (415)  750-0415. 
1 1-sunset  daily,  weather 
permitting.  Camera  up- 
dates: savethecamera. 
westphila.  net.  —  Peter  Fish 
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November  3-7,  10 

SAN  FRANCISCO 

The  1 5th  Annual  Film  Arts  Fes- 
al  of  Independent  Cinema 

scree,     nearly  90  short  films, 
fc     ii  id    experi- 

mental v'orks  (including  sev- 
eral    premieres)    at    various 
lues   sail  I  ->r  a  schedule  and 
5)552-3456. 


November  7,  9 

WALNUT  CREEK 

California  Symphony  conduc- 
tor Barry  Jekowsky  presents  a 
Young  American  Composer- 
in-Residence  Program,  along 
with  the  usual  classics.  The 
season  opens  with  a  perfor- 
mance by  13-year-old  Joyce 
Yang.  (925)  943-7469. 


November  7,  11,  13,  20-21 

CAPITOLA 

Once  a  WWII  Quonset  hut,  the 
Capitola  Theater  for  the  Per- 
forming Arts  provides  great 
acoustics,  thanks  to  its  in- 
verted-U  interior,  for  the  Bay 
Shore  Lyric  Opera  Company's 
production  of  Cos)  Fan  Tutte. 
(831)462-3131. 


Through  January  9 

BERKELEY 

Dare  to  enter  the  Phantom  of 
the  Opera's  diffusion  cloud 
chamber!  Humor  meets  horror 
in  The  Atoms  Family  exhibit  at 
the  Lawrence  Hall  of  Science, 
where  more  than  25  interactive 
sites  demystify  the  atom.  (510) 
642-5132.  ♦ 


Outriggers      Islands      of      Hawaii 


Maui 

Maui  Eldorado  Resort 

The  Palms  at  Wailea 

Napili  Shores 

Kauai 

Kiahuna  Plantation 
Lae  nani 

The  Big  Island 

Kanaloa  at  Kona 


Four  Exotic  Islands, 

Seven  Extraordinary  Resort  Condominiums. 

You'll  enjoy  more  living  room,  more  play  room,  and  have  more  fun  in 
a  spacious  Outrigger  condominium.  All  condos  are  completely  furnished 
with  either  kitchenettes  or  full  kitchens.  Outrigger  condos  are  a  great  way 
for  your  family  to  discover  our  island  paradise  and  each  other.  See  our 
new  family  travel  web  site  for  information  about  our  exclusive  \sland 
Explored  program  at  www.outrigger.com  or  for 
reservations  call  any  travel  agent  or  /*koi  TTTOir^PT? 

1-800-OUTRIGGER  (688  7444)  hotels -resortF- 
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Kauai  •  Hawaii 
iooi?ea  •  Bora  Bora  •  Fiji  •  Marshall  Islands 


We    tnougnt   you    deserved 
tetter    calcium    supplement. 
So    we    made    one. 


Introducing  PharmAssure  Calcimate  Plus! 


Proven  to  toe 

40%  more 

effective   than 

ordinary  calcium 

supplements.* 


At  PharmAssure,  we  analyzed 
more  tnan  a  Hundred  medical 
studies  and  discovered  some- 
thing surprising.  Ordinary 
calcium  supplements  don't 
contain  the  most  easily 
absorbed  lorm  or  calcium. 


Superiority  of  calcium  citrate  malate 
in  reducing  bone  loss* 


alcium 

1       1      1       1      1      ! 

malate 

.    

Ordinary 
calcium 

Diet 
alone 

i 
1 

)...„ 

in  bone  loss     0   10  20  30  40  50  60 


That  s  why  we  created  the  ulti- 
mate calcium  supplement  on  the 
mailed  today,  Calcimate  Plus. 
You  see,  Calcimate  Plus 
combines  patented  calcium 
citrate  malate  (the  most  easily 

absorbed 
form  o( 


calcium)  and  vitamin  D; 
which  means  more  or  the 
calcium  you  take  actually  gets 
into   your   bones. 

bo,    when    you    take    your 
calcium,  be  sure  your  bones 
are  actually  getting 
that  calcium.  Take 


health  needs,  PharmAssure 
orrers  an  intensely  researched, 
cutting-edge  line  or  supple- 
ments developed  in  consul- 
tation with  a  team  or  nutrition 
experts  and  pharmacists. 

PharmAssure1 


Inspired    by    Life 


Calcimate  Plus. 

n       ,,    (  Created    by    Science.7' 

ror  all  ot  your 


lusively    available 


una 


GMfZLiveWeii.1    &     ©(lrugstore.eom 


shows  that  post  menopausal  women  over  55  who  took  calcium  citrate  malate  (the  key  ingredient  in  Calcimate  Plus),  had 
t  less  bone  loss  than  women  who  used  an  ordinary  calcium  supplement,   t  Recommended  by  Rite  Aid  pharmacists. 
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rustic,  century-old  barn  houses  Napa  Valley  Olive  Oil  Mfg.  Co.,  a  favored  wine  country  destination. 

The  food  lover's  Napa  Valley 

Where  to  shop  among  the  vines  for  gourmet  ingredients  and  professional  cookware 


BY    LORA   J.    FINNEGAN 


PHOTOGRAPHS    BY   TERRENCE    MCCARTHY 


Napa  Valley  wines  and  restaurants 
ha^e  become  world  class.  And  so 
has  the  food-oriented  shopping. 
It  reached  critical  mass  once  the  huge 
|  Marketplace  at  the  Culinary  Institute  of 
I  America  came  in,  says  one  chef,  and 
now  boasts  a  whole  support  system  for 
foodies  (and  those  who  buy  gifts  for 
them).  With  food  and  wine  writer  and 
friend  Susan  French,  I  roamed  from 
Yountville  to  Calistoga,  bypassing  win- 
|  ery  shops  to  avoid  the  crowds. 

Our  harvest:  this  guide  to  some  of 


Napa  Valley's  finest  food  shops — and 
eight  great  gifts  for  foodies.  Area  code  is 
707  unless  noted. 

Cellar.  Specializes  in  Riedel 
stemware  and  exotic  corkscrews.  Best 
bet:  safari  picnic  tote  with  wine  duffel 
($99.95).  6525  Washington  St.,  Yount- 
ville; 944-8057  or  www.thebarrelcellar. 
com.  Mail  order  is  available. 
Campus  Store  and  Marketplace  at 
the  Culinary  Institute  of  America  at 
Greystone.  Massive  shop  in  a  majestic 
old  stone  building,  the  former  Christian 


Brothers  winery.  It  has  cutlery,  bake- 
ware, cookware,  culinary  jewelry,  and 
more  than  1,500  cookbook  titles.  Best 
bet:  set  of  four  heat-  and  stain-resistant 
Le  Creuset  spatulas  ($35).  2555  Main 
St.,  St.  Helena;  967-2309  or  www. 
ciachef.edu.  Mail  order  is  available: 
(888)  424-2433. 

Cantinetta  Tra  Vigne.  Want  that  dip- 
ping sauce  you  tried  in  the  restaurant? 
You'll  find  it  here,  plus  flavored  olive 
oils,  balsamic  vinegars  from  Italy,  cook- 
books, and  a  deli.  Best  bet:  homemade 
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vinegars  and  marinades  ($5. 95)  or  the 
Consorzio  roasted  garlic  olive  oil  ($9). 
1050  Charter  Oak  Ave.,  St.  Helena;  963- 
8888.  Mail  order  is  available. 
Dean  &  Deluca.  The  only  Western  lo- 
cation for  this  popular  New  York 
gourmet  store.  A  roomful  of  serious 
cookware,  plus  racks  of  sauces,  vine- 
gars, and  oils  as  well  as  more  than  200 
rare  cheeses.  Best  bet:  picnic  baskets 
made  to  order  ($15-$45).  607  S.  St. 
Helena  Hwy.,  St.  Helena,  967-9980  or 
www.  deananddeluca-napa.  com. 
Keller's  Market.  A  valley  mainstay 
since  1930,  this  family-owned  market 
offers  picnicking  food  to  keep  you  go- 
ing, plus  food  gifts  from  lots  of  small, 
local  companies.  Best  bet:  Meyer 
lemon-pecan  pancake  mix  ($4.99)  or 
smoky  chipotle  grilling  sauce  ($5.99). 
1320  Main,  St.  Helena;  963-2114. 
Napa  Valley  Olive  Oil  Mfg.  Co.  Its 
charm  lies  in  a  nearly  100-year-old  barn 


and  an  Old  Country  way  of  doing  busi- 
ness: The  cash  register  is  a  cigar  box; 
your  receipt,  a  tally  on  the  grocery  bag. 
The  big  draws  are  the  stuffed  olives, 
marinated  olives,  and  house-made  olive 
oils.  Best  bet:  first  press/cold  press 
(extra-virgin)  olive  oil  ($10.75  for  a 
quart)  or  Sicilian  olives  ($2.50).  835 
Charter  Oak,  St.  Helena,  963-4173  or 
www.  napavalleyoliveoilmfg.  com.  Mail 
order  is  available. 

Palisades  Market.  A  laid-back  store 
with  more  than  100  brands  of  wine,  lo- 
cally produced  foods,  and  a  home  and 
garden  shop  (cookbooks,  cooking  gad- 
gets, linens,  outdoor  furniture,  bird- 
houses).  Best  bet:  Napa  Valley  Collec- 
tion cheese  serving  platter  ($53. 50)  or 
French  grape  harvest  baskets  ($93. 50). 
1506  Lincoln  Ave.,  Calistoga,  942-9549. 
Vanderbilt  &  Co.  Half  of  this  huge 
shop  is  devoted  to  the  perfect  table: 
platters  and  bowls  in  30  patterns;  acres 
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a  pressing  concern:  Napa  Valley 
Olive  Oil  Mfg.  Co.  features  bottles  of 
extra-virgin  olive  oil. 

of  place  mats,  napkins,  and  linens] 
stemware  from  Simon  Pearce.  Best  bet.i 
cloth  napkins  (from  $350).  1429  MainX 
St.  Helena;  963-1010.  Mail  order  is\ 
available.  (800)  799-1949-  ♦ 
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JENT  napa  valley  arrival  is  the  Culinary  Institute  of  America,  with  its  school  and  well-stocked  store. 
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Search  and  Find 

(See  how  many  you  can  find) 

HOLIDAY  INN 
SECOND  NIGHT  FREE  P  ' 
KIDS  EAT  FREE 
PRIORITY  CLUB 
THANKSGIVING 
CHANUKAH 
CHRISTMAS 
VALENTINES  DAY 


1-800-220-5435 

To  make  reservations  or  view  participating 
hotels  visit  our  Web  site  at 

www.holiday-inn.com/freenight 
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Look  what  you've  found! 

A  SECOND  NIGHT  FREE  at  Holiday  Inn: 


^ofou&cu}  Sww 


HOTELS  •  RESORTS 


Or  call  your  travel  professional.  Guests  with  hearing  impairments  please  call  1-800-238-5544  (TDD  only). 


"SECOND  NIGHT  FREE  " 
COUPON 

Stay  your  first  night  at  full  price 
and  the  following  night  is  free 
at  any  participating  Holiday  lnn@ 
hotel  from  November  11,1999 
through  February  27,  2000. 


Call  1-800-220-5435  for  reservations. 

Present  this  coupon  at  check-in  for  your  "Second  Night  Free*" 
November  11, 1999  -  February  27,  2000. 

*  Second  Night  Free  offer  is  valid  ONLY  when  the  following  conditions  are  met: 

•  Reservations  must  be  made  in  advance  and  must  be  made  under  the  "Second  Night  Free"  rate  offer. 

•  The  "first"  night  must  be  paid  at  the  full,  non-discounted  rate  in  order  to  receive  the  "second"  night  free. 

•  This  offer  is  only  available  at  participating  Holiday  Inn®,  Holiday  Inn  Select®  and  Holiday  Inn  SunSpree®  Resort  hotels. 
NOT  all  Holiday  Inn  hotels  participate  in  this  promotion. 

•  This  offer  is  NOT  valid  at  Holiday  Inn  Express®  hotels. 

•  Rooms  may  be  limited,  subject  to  blackouts  or  high-demand  periods  as  determined  by  independent  hotel  operators. 

•  Guest  stays  WILL  BE  LIMITED  TO  10  CONSECUTIVE  NIGHTS  OR  LESS.  Free  night  includes  rcom  and  tax, 
and  does  not  include  incidentals  and  other  charges  or  gratuities.  Free  night  is  only  valid  during  the  same 
hotel  stay  as  paid  night. 

•  Priority  Club®  points  are  awarded  only  on  the  paid  night(s). 

•  Present  this  coupon  at  check-in.  One  coupon  per  customer  per  stay. 
Coupon  has  no  cash  value.  No  copies  or  facsimiles  accepted. 


^c&jlW)  Swrv 


HOTELS     RESORTS 


©1999  Bass  Hotels  &  Resorts.  Inc.  All  rights  reserved.  Most  hotels  are  independently  owned  and/or  operated. 
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Top  of  the  world 


Now  halfway  complete,  the  Bay  Area  Ridge  Trail  offers  great  fall  hikes  with  views 


BY    CHRISTOPHER    TRITTO 


Santa  t.      ,• 
Rosa 


20      2 


Mill  Valley 
San  Francisco 


SKYLINE  RIDGE 
AND  RUSSIAN 
RIDGE  OPEN    I 

SPACE 
PRESERVES 


ANTHONY  CHABOT 
.  REGIONAL  PARK 

— —  Completed 
Trail 
■••  Proposed 

Trail 


Thirty  years  ago,  a  handful  of  out- 
door enthusiasts  had  a  dream:  a 
continuous  trail  linking  the  high 
ridges  surrounding  San  Francisco  Bay. 
Since  then,  creation  of  the  Bay  Area 
Ridge  Trail  has  taken  on  a  life  of  its  own, 
involving  community  groups,  public 
agencies,  and  volunteers.  The  trail  has 
been  linked  through  most  public  lands. 
Now  the  remaining — and  hardest — part, 
establishing  connecting  routes  through 
private  lands,  is  being  tackled  by  the  Bay 
Area  Ridge  Council,  formed  in  1989. 

Fall  is  a  great  time  to  explore  the  218 
completed  miles  of  the  proposed  400- 
mile  loop.  Here  are  a  few  segments 
where  you  can  stretch  both  your  legs 
and  your  mind  to  imagine  what  this  proj- 
ect represents.  Distances  are  one-way, 
from  trailhead  to  trailhead  so  you  can 
plan  a  shuttle.  A  good  guide  is  The  Bay 
Area  Ridge  Trail.  Ridgetop  Adventures 
Above  San  Francisco  Bay  by  Jean  Rus- 
more  (Wilderness  Press,  Berkeley,  1995; 
95;  800/443-7227).  Contact  the  Bay 
a  Ridge  Trail  Council  at  (415)  391- 
;  }00  Mr  www. ridgetrail.org. 


serene  horseshoe  lake  lures  hikers  to  Skyline  Ridge  above  Palo  Alto. 


MARIN  HEADLANDS,  GOLDEN  GATE 
NATIONAL  RECREATION  AREA 

Tennessee  Valley 

to  Shoreline  Highway 

■  Sweeping  views  of  Richardson  Bay, 
the  Tiburon  Peninsula,  Angel  Island, 
and  the  East  Bay  hills  reward  a  short, 
steep  climb  north  up  the  Miwok  Trail. 
The  path  then  winds  along  the  eastern 
side  of  the  ridge  overlooking  the  dense 
clusters  of  bay  trees  in  Tamalpais  Valley. 
where:  Parking  and  trailheads  are 
at  the  end  of  Tennessee  Valley  Rd.,  2 
miles  west  of  State  1  in  Mill  Valley. 
distance:  2.8  miles,  difficulty:  Mod- 
erate, contact:  (415)  331-1540  or 
www.nps.gov/goga. 

SKYLINE  RIDGE  AND  RUSSIAN  RIDGE 
OPEN  SPACE  PRESERVES 

Horseshoe  Lake  to 
Rapley  Ranch  Road 

a  Trace  the  Ridge  Trail  above  Palo  Alto 
past  Horseshoe  Lake,  over  grassy  slopes, 
and  through  aromatic  patches  of  shady 
oaks  to  stunning  views  of  mountains 
stairstepping  toward  the  coast.  Round- 


ing Alpine  Pond,  continue  north  along 
Russian  Ridge  to  Borel  Hill  for  a  180° 
view  of  the  Bay  Area,  where:  Skyline 
Ridge  parking  is  along  State  35,  1  mile 
south  of  Page  Mill  Rd.  near  Palo  Alto. 
distance:  4.7  miles,  difficulty:  Easy 
to  moderate,  contact:  (650)  691-1200 
or  www.openspace.org. 

ANTHONY  CHABOT  REGIONAL  PARK 

Bort  Meadow  to 
Marciel  Road  parking 

■  Keep  an  eye  out  for  timid  coyotes  and 
grazing  cattle  in  the  hills  above  Oakland 
as  you  head  south  on  the  Grass  Valley 
Trail.  Passing  the  stone  bridge,  the 
route  becomes  the  Brandon  Trail,  which 
ascends  gently  through  a  90-year-old  eu- 
calyptus forest  to  clearings  offering 
westward  views  across  the  bay.  where: 
From  State  13  in  Oakland,  exit  at  Red- 
wood Rd.  and  head  east  about  6  miles 
through  Redwood  Regional  Park  to  Bort 
Meadow  in  Anthony  Chabot  Regional 
Park,  distance:  4.1  miles,  difficulty: 
Easy  to  moderate,  contact:  (510)  635- 
0135  orwww.ebparks.org.  ♦ 


Seven  nights,  a  million  goose  bumps, 

one  floating  palace. 
Celebrity  is  the  way  to  see  Alaska. 


In  a  quiet  fjord,  one  of  Alaska's  famous  landmarks  is  putting  on  a  show. 
Majestic  Hubbard  Glacier  calves,  sending  great  wedges  of  ice  rumbling  into  the  sea. 
In  Haines,  salmon  teem  and  eagles  feast.  Along  the  Inside  Passage,  a  thousand-mile  panorama 
of  ancient  mountains,  virgin  forest  and  astonishing  wildlife  takes  one's  breath  away.  Will  that 
breath  soon  be  yours?  Is  today  the  day  you  finally  say  "yes"  to  Celebrity's  Alaska? 

Two  magnificent  Celebrity  ships,  Galaxy  and  Mercury,  dressed  with  towering 
windows,  dramatic  observation  lounges  and  private  verandas,  are  the  perfect  platforms  from 

which  to  launch  your  Alaskan  adventure.  From  May  through 
September,  Celebrity  offers  7  to  14-night  Inside  Passage, 
Pacific  Coast  and  Glacier  sailings  with  all  the  distinctive 
characteristics  that  set  us  apart.  The  five-star  cuisine  of 
master  chef  Michel  Roux.  Attentive,  unobtrusive  service. 
And  the  comfort  and  luxury  of  AquaSpa™ 

Alaska  calls.  And  we  urge  you  to  do  the  same.  Call  your  travel  agent  or 
1-800-235-3274,  ext.  77,  for  a  complimentary  brochure. 
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Exceeding  expectations!" 


w  u  vi.  celebrity-cruises,  com 


Registry:  Liberia  and  Panama. 


MONEY  FUND  INVESTORS 


HIGH  INCOME 
WITH  LIQUIDITY 


Current 
7-Day 
Yield1 


T.  Rowe  Price  Prime  Reserve  Fund  (PRRXX). 

Whether  you  seek  a  convenient  income-producing 
vehicle  for  your  working  capital  or  need  a  holding 
account  for  your  cash  when  you're  between  invest- 
ments, the  T.  Rowe  Price  Prime  Reserve  Fund  can 
meet  your  needs.  This  no-load  money  market  fund 
is  one  of  the  oldest  in  America  and  can  offer  you 
higher  yields  than  bank  money  market  deposit  accounts.  The  fund 
invests  in  the  highest-rated  money  market  securities  and  has  main- 
tained a  stable  $1.00  share  price  since  inception*  $2,500  minimum 
investment.  Free  checkwriting.**  No  sales  charges. 


T   ROWE  PHICE 


INVESTMENT  KIT 


Call  for  your  investment 
kit  including  a  fund 
profile  or  prospectus 

1-800-401-4140 

www.trowepnce.com 


Invest  With  Confidence 

T.RoweRice 


-Ik 


tSimple  yield  as  of  8/23/99-  Past  performance  cannot  guarantee  future  results.  *An  investment  in  the  fund  is  not 
insured  or  guaranteed  by  the  FDIC  or  any  other  government  agency.  Although  the  fund  seeks  to  preserve  the  value 
of  your  investment  at  $1.00  per  share,  it  is  possible  to  lose  money  by  investing  in  the  fund.  **$500  minimum.  For 
more  information,  including  fees  and  expenses,  request  a  fund  profile  or  prospectus.  Read  it  carefully  before 
investing.  T.  Rowe  Price  Investment  Services.  Inc.,  Distributor.  PRF050562 
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"magic 
fingers" 

These  hotels  give  guests 
something  a  little  different- 
well,  maybe  a  lot  different 

BY    CATHERINE    GUTHRIE 

Remember  when  a  vibrating  b 
was  considered  a  first-rate  h 
tel  amenity?  Today,  many  hote 
are  so  customer-oriented  that  even  se 
vices  considered  luxurious  a  couple  < 
years  ago,  such  as  spa  treatments  an 
massage  therapists,  are  about  as  con 
mon  as  a  baby  bar  of  soap 

Sunset's  mission  was  to  seek  the  ui 
expected  and  zany  in  the  way  of  amen   nchic. 
ties.  We  found  them.  So  read  on,  an    atthe 
book  early — we're  not  the  only  ont 
who  have  found  these  offerings  irn 
sistible. 

bin 

DID  SOMEONE  ORDER  A  GOLDFISH)  tin  J 
Check-in  at  Seattle's  Hotel  Monaco  i 
pretty  standard  until  the  desk  cler 
pops  the  question:  Would  you  like  con 
pany  this  evening?  If  the  answer  is  yes, 
goldfish — complete  with  instruction 
for  naming  your  new  aquatic  friend — i 
dispatched  to  your  room.  The  chain 
trademark  goldfish  service  originate 
here  when  a  liberal  pet  policy  left  pe 
less  guests  feeling  a  little  lonely.  FrorM\\a 
$165.  1101  Fourth  Ave.,  (800)945-224  k^ 
or  www.  monaco-seattle.  com.  ft 

5rflJ 
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PERMISSION  TO  SLEEP  IN  CLASS.  You' 
have  no  fears  of  waking  to  a  flyin 
chalkboard  eraser  at  McMenamin 
Kennedy  School  in  Portland,  where  th 
only  thing  you'll  be  studying  is  the  ir 
side  of  your  eyelids.  In  1997  the  McM<! 
namin  brothers  turned  the  84-year-ol 
school's  classrooms  into  guest  room 
and  kept  the  trappings,  including  eac 
room's  original  blackboard.  From  $% 
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vens    736 N.E.  33rd  Ave.,  (888)  249-3983  or 
)uplt  irww.  mcmenam  ins.  comlkennedy. 

:nts  a 

as  CO  [AROT:  IT'S  NOT  JUST  FOR  PAGANS  ANY- 
MORE. Everyone  knows  you  can't  swing 
then  l  cat  in  San  Francisco  without  hitting  a 
fama  psychic,  so  it  should  come  as  no  surprise 
on  n  hat  the  Hotel  Triton  has  one  on  retainer. 
]y  on  £o  question  is  too  small,  whether  it's 
.p  iti  life-altering  advice  you're  after,  or  a  pre- 
iiction  on  when  the  fog  will  lift — and 
vhat  it  means  about  you  if  it  doesn't. 
i  irom  $179.  342  Grant  Ave.,  (800)  433- 
inaco  t6H  or  www.hotel-tritonsf.com. 

k  da  i 

teoi  THE  GAMES  PEOPLE  PLAY.  Resist  the 

fcva  3ull  of  the  television.  Walk  away  from 

uctiflj  he    minibar.    It's    time    to    grab    the 

t-nd—  'Monopoly"  game  and  reintroduce  your 

h  r  ravel  partner  to  your  competitive  inner 

ginad  child.  The  lobby  and  guest  rooms  at  the 

efj  x  >errano   Hotel   in   San   Francisco   are 

f  i  Mocked  with  cards,  chess,  checkers,  and 

0  )ther  board  games,  both  traditional  and 

incient,  for  guests  to  enjoy.  From  $129- 

i05  Taylor  St.;  (877)  294-9709  or  www. 

i  ierranohotel.  com. 

,  fly) 

jirj)  DISCOVER  YOUR  STAR  POTENTIAL.  It's 
i  not  every  hotel  where  you  can  check  in 
( :o  the  Invasion  of  the  Body  Snatchers 
I  room  (505)  or  catch  Vertigo  or  The 
.^Graduate  in  the  lobby's  theater,  but  the 
niHotel  Bijou  is  anything  but  ordinary.  By 
itPelebrating  San  Francisco's  rich  film  his- 
tory it  has  found  its  niche  among  travel- 


ing cinemaphiles.  Don't 
miss  the  24-hour  film  hot- 
line for  information  on 
where  to  see  local  shoots. 
From  $99.  Ill  Mason  St.; 
(800)  771-1022. 

SHAKEN,     NOT     STIRRING. 

Want  a  bedside  treat  at  the 
Prescott  Hotel  in  San  Fran- 
cisco? Order  a  nightcap 
in  your  nightgown.  Tuck 
yourself  in,  peruse  the 
martini  menu,  and  place 
your  order.  A  mix  master 
will  be  at  your  side  shaking  a 
made-to-order  martini  be- 
fore you  can  say  "Hold  the  olive."  From 
$225.  545  Post  St.;  (800)  283-7322. 

IN  THE  NIGHT  KITCHEN.  Beginning 
Thanksgiving  weekend  at  Loews  Coron- 
ado  Bay  Resort  in  San  Diego,  guests 
looking  for  a  late-night  snack  can  raid 
the  refrigerators  to  feast  on  tasty  left- 
overs and  rub  pajama-clad  elbows  with 
the  chef;  $10  per  person.  From  $235, 
$139  starting  mid-November.  4000 
Coronado  Bay  Rd.,  (619)  424-4000. 

FLOWER  POWER.  Spheres  for  aroma- 
therapy are  just  one  of  the  au  naturel 
amenities  at  the  Natural  Bed  &  Break- 
fast inn  in  Tucson.  Just  squeeze  a  few 
drops  of  essential  oil  (lavender  is  a  fa- 
vorite) on  the  sphere,  plug  it  in,  and  in- 
hale the  vibe.  Guest  rooms  are  arranged 
in  the  Eastern  art  of  feng  shui  and  come 
complete  with  air  cleaner,  humidifier, 
and  natural  sound  machine.  Don't  miss 
the  organic  breakfast.  From  $65-  3150 
E.  Presidio  Rd.;  (520)  881-4582. 

THAT'S  A  TALL  ORDER.  When  it  comes  to 
serving  the  needs  of  tall  guests,  the 
Hotel  Monaco  in  Denver  doesn't  come 
up  short.  High  ceilings,  long  beds,  tall 
door  frames,  and  raised  shower  heads 
are  just  a  few  of  the  amenities  that  come 
gratis  when  you  request  a  room  for  long- 
legged  folks.  Coming  soon:  lengthy 
robes  and  super-size  towels.  From  $155. 
1717  Champa  St.,  (800)  397-5380.  ♦ 
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No,  I  didn't 

lay  an  egg.  It's  that 

harder  clumping 

formula. 


I  with  you'd 

told  me  sooner, 

I  called  the 

newspaper. 
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TRAVELING  LIGHT: 

The  lesser  snow 
goose  is  one  of 
many  birds 
wintering  in  the 
Central  Valley. 


On  the  wing  in  the 
Sacramento  Valley 

Follow  the  flocks  to  a  spectacle  of  wintering  bird  life 


BY    LORA    J.    FINNEGAN 

The  silence  enveloping  the  still, 
shallow  ponds  of  the  Gray  Lodge 
Wildlife  Area  at  dusk  is  suddenly 
rent  when  thousands  of  calling  snow 
geese  rise  as  one  from  the  cattail-edged 
waters.  They  circle  like  a  giant  white  vor- 
tex in  the  pale  light  above  the  Sacra- 
mento Valley  and  spin  south  toward  the 
dark  outline  of  the  Sutter  Buttes. 

From  now  into  February,  scenes  like 
this  are  on  view  at  three  refuges  in  the 
Sacram  nto  Valley — Gray  Lodge  and 
Sacramento  National  Wildlife  Refuge, 
both  near  (he  valley  towns  of  Willows 
and  Gridley  and  the  newly  restored 
etiands  in  the  Yolo  Basin,  near  the  city 
;vis. 

don't  have  to  be  an  avid  bird- 
ippreciate  the  boisterous 


spectacle  of  hundreds  of  thousands  of 
wild  ducks  and  geese.  The  refuges  are  all 
reachable  in  a  few  hours'  drive  from  the 
Bay  Area  or  Sacramento.  Each  has  hiking 
trails  and  guided  walks — although  you 
may  see  more  birds  close-up  by  taking 
the  auto  tour  routes  and  staying  in  the 
car,  which  acts  as  a  blind.  So  bundle  up, 
pack  a  picnic,  and  seek  some  refuge. 

Gray  Lodge  Wildlife  Area 

This  9,200-acre  complex  of  marshes, 
ponds,  and  cottonwood  groves  comes 
alive  with  snow  and  white-fronted  geese 
by  the  thousands,  as  well  as  showy, 
brightly  colored  ducks  like  the  cinna- 
mon teal  and  ruddy  duck  and  many  mal- 
lards and  pintails.  The  population  can 
hit  1  million  birds.  The  grandest  specta- 


cle is  the  evening  fly-off,  when  thousands 
of  waterfowl  from  the  ponds  fly  to 
nearby  grainfields  to  feed.  The  reclusive 
and  flamboyantly  garbed  wood  duck 
lives  here  year-round  but  is  most  easily 
seen  in  spring,  when  it  is  drawn  to  400 
nest  boxes  built  by  volunteers.  There's 
also  an  observation  platform  open,  and  a 
photo  blind  is  available  by  reservation. 
where:  10  miles  west  of  Gridley  off  Co- 
lusa Hwy.  and  Pennington  Rd.  Take  the  3- 
mile  auto  route  or  the  2-mile  hiking  trail. 
when  to  visit:  Mid-November-January. 
Guided  walks  on  weekends  October 
1-February.  cost:  $2.50;  annual  pass 
$13.  contact:  (530)  846-3315. 

Sacramento  National 
Wildlife  Refuge 

Right  off  Interstate  5,  the  wildlife  refuge 
is  a  handy  rest  stop  for  both  waterfowl 
and  people.  At  10,783  acres,  Sacra- 
mento NWR  is  the  largest  of  a  complex 
of  six  refuges;  last  winter  it  hosted  1.4 
million  waterfowl,  more  than  in  any 
year  since  1955.  Refuge  managers  have 
restored  much  of  its  natural  vegetation. 
"Historically,   most  of  the  valley  was 
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Historic  Ainahou  Ranch 
Secluded  Ainahou  Ranch  in  Hawaii 
Volcanoes  National  Park  offers 
facilities  for  workshops, 
conferences  or  retreats.  Programs 
and  field  seminars  offer  study  and 
interpretation  of  natural  science  and 
humanities  pertaining  to  the  themes 
and  resources  of  Hawaii  Volcanoes 
National  Park.  (808)  985-6000 

Train  Museum 

Take  a  trip  back  in  time  to  discover 
the  Big  Island's  railroad  history  at 


Laupahoehoe  train  station.  Photos, 
artifacts  and  stories  reveal  the 
daring  construction,  types  of  trains, 
product  load  (sugar  cane!)  and  the 
island  people.  (808)  962-6300 

Hawaiian  EDventure 

Hands-on  participatory  learning 
experiences  in  Hawaiian  arts, 
entertainment,  volcanology, 
astronomy,  marine  biology, 
mythology  and  traditions  offered  by 
the  University  of  Hawaii  at  Hilo. 
(808)  974-7555 
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Ironman  Triathlon 

October  23    •    Kailua-Kona 
(808)  329-0063 

Honokaa  Taro  Festival 

November  6    •    Honokaa 
(808)  775-9987 

Kona  Coffee  Cultural  Festival 

November  6-13    •-  Kailua-Kona 
(808)  326-7820 

Winter  Wine  Escape 

November  11-13 
Hapuna  Prince 
(808)  880-1  111 

Senior  PGA  Mastercard 
Championship 

January  16-24 
Hualalai  GoJf  Club 
(808)  325-8000 

The  Senior  Skins  Game 

January  28-30 
Mauna  Lani  Resort 
(808)  885-6655; 

Waimea  Cherry  Blossom  Festival 

February  5    •    Waimea 
(808)  885-3633 

Kona  Stampede  Rodeo 

March  18-19    •    Honaunau 
(808)  323-2388 

Haiti  Men's  Invitational 
Volleyball  Tournament 

March  27-April  1    •    Hilo 
(808)961-3913 


jAtoha "spoken  kerep^ 
HAWAII'S  BIG  ISLITCD 

1-800-648-2441 

www.bigisland.org     email:  thinkbig@gte.net 

Big  Island  Visitors  Bureau 

250  Keawe  Street,  Hilo,  Hawaii  96720 


TRAVEL 


waterfowl  put  on  a  show  every  year  at  the  Sacramento  National  Wildlife  Refuge. 


I  Willows 


seasonally  flooded  marsh,  so  we  try  to 
mimic  what  was  here  then,"  says  man- 
ager Gary  Kramer.  "Basically,  we're  set- 
ting up  a  restaurant  for  birds." 

Pintail  ducks  and  white-fronted  geese 
signal  the  start  of  the  winter  migration, 
arriving  from  September  through  No- 
vember. Then  snow  and  Ross'  geese, 
wigeon,  mallard,  gadwall,  and  shoveler 
ducks  swarm  in.  Numbers  generally 
peak  December  to  January.  "You  won't 
find  a  higher  density  of  ducks  and  geese 
on  a  per-acre  basis  anywhere  else 
in  the  world,"  Kramer 
says.  The  refuge  has 
diverse  habitat  (wet- 
lands, grasslands,  and 
woodland),  so  look 
for  hawks  and  song- 
birds too. 

where:  From  1-5  about 
18  miles  north  of 
Williams,  take  the  exit 
at  Norman  Rd.  and  fol- 
low signs  to  the  ref- 
uge. There's  a  6-mile 
auto  tour  route,  a  2- 
mile  hiking  trail,  and  a 
viewing  platform,  when 
to  visit:  Mid-Novcm- 
fanuary.  cost.  $3 
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REFUGE 

GRAY  LODGE  \ 

WILDLIFE  AREA) 


Vic  Fazio  Yolo  Wildlife  Area 

Straddling  the  Sacramento  River  flood- 
control  channel  it  was  named  for,  Yolo 
not  only  is  one  of  the  newest  wildlife 
refuges  around,  but — at  3,660  acres — is 
also  the  largest  wetlands  restoration 
project  in  the  West. 

Ask  area  manager  David  Feliz,  though, 
and  he'll  add  that  while  a  restoration  of 
this  scale  is  critical  to  wildlife,  the  loca- 
tion of  a  refuge  so  close  to  the  state's 
capital  is  also  important.  "Something  so 
wild  so  close  to  where  so  many  people 
live  is  pretty  incredi- 
ble," says  Feliz  during  a 
tour  of  the  wetlands. 
"On  a  clear  day,  you  can 
be  out  in  the  South 
Area  looking  at  an  eagle 
and  see  Sacramento  in 
the  background." 

Since  the  refuge  was 
dedicated  by  President 
Clinton  in  November 
1997,  Feliz  and  his 
crews  have  been  re- 
storing seasonal  and 
permanent  wetlands  in 
what  is  still  designated 
a  flood-control  chan- 
nel for  winter  over- 
flows of  the  Sacra- 
mento    River.     While 


Gridley 


Birding  travel 
planner 

You'll  need  a  pair  of  binoculars  and  a 
field  guide  to  birds,  or  pick  up  the 
handy,  laminated  Western  Waterfowl 
Identification  Card  ($5.95)  offered  by 
the  Yolo  Basin  Foundation;  call  (530) 
757-4826. 

Lodging  and  dining 

Willows  makes  a  good  base  for  Gray 
Lodge  Wildlife  Area  and  Sacramen- 
to National  Wildlife  Refuge — close 
enough  to  let  you  head  out  and  see  the 
birds  in  the  early  morning  light.  In  town, 
try  the  Best  Western  Golden 
Pheasant  Inn,  249  N.  Humboldt 
Ave.,  from  $59,  suites  from  $85;  (800) 
838-1387  or  (530)  934-4603.  For 
hearty  Italian  dinners,  try  Pasquini's 
at  6241  Live  Oak  Blvd.  (State  99)  be- 
tween Yuba  City  and  Live  Oak  (about 
15  miles  south  of  Gridley);  695-3384. 

Yolo  Basin  lies  near  the  city  of  Davis 
(and  l-80's  gauntlet  of  motels  and 
restaurants)  and  is  only  about  10  miles 
from  Sacramento,  so  your  choices  are 
legion.  Contact  the  Davis  Chamber 
of  Commerce  at  (530)  756-5160  or 
the  Sacramento  Convention  and 
Visitors  Bureau  at  (916)  264-7777. 

they  still  have  a  long  way  to  go,  young 
plantings  of  grasses,  bulrushes,  and 
groves  of  willows  and  cottonwoods  are 
already  attracting  avian  visitors.  On 
some  days  last  winter,  as  many  as 
50,000  waterfowl  were  on  the  refuge  at 
one  time. 

where:  From  1-80  about  10  miles  west 
of  Sacramento,  exit  at  Mace  Blvd.  and 
head  south,  turn  left  on  Chiles  Rd.  (it 
becomes  County  32B),  and  go  IV2  miles 
to  the  visitor  center  or  3^2  miles  to  the 
refuge  entrance  at  Parking  Lot  A. 
Choose  from  a  6-mile  auto  tour  loop 
(gravel  road)  and  several  hiking  op- 
tions, when  to  visit:  October-February; 
November-February  is  peak  birding. 
note:  Heavy  rains  can  flood  roads  in 
winter,  contact:  (530)  757-2461.  ♦ 
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n  your  list  of  life's  most 
important  daily  priorities , 
chances  are  your  roof  doesn't 
rank  too  highly.  Until  it  leaks, 
sags,  collapses  or  becomes  the 
official  neighborhood  eyesore. 
Fortunately,  if  you  choose 
CEDARLITE  roof  tile,  you'll 
only  have  to  replace  it  once. 
Beyond  its  incredibly  realistic 
appearance  is  the  fact  that 
Cedarlite  roof  tile  is  guaran- 
teed for  life.  And  its  Fully 
Transferable  Limited  Lifetime 
Warranty  remains  intact  even 


Peace  of  mind  has  never  looked  this  good. 


THE  REAL  BEAUTY  OF 

CEDARLITE 

IS  THAT  IT'S  THE 

LAST  ROOF 

YOU'LL  EVER  NEED. 


if  you  sell  your  home.  So,  in 
addition  to  protecting  your  home 
from  fire,  wind,  rain  and  hail, 
Cedarlite  does  an  equally 
remarkable  job  of  protecting  its 
value.  To  discover  the  real  beauty 
of  Cedarlite  for  yourself,  call 
1'800'2'RE-ROOF.  Never 
before  could  a  piece  of  tile  give 
you  so  much  peace  of  mind. 
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M  onierLi  f  e  tile 

Americas  #1  Selling  Roof  Tile.™ 


7575  Irvine  Center  Drive.  Suite  100  •  Irvine.  CA  92618  •  tel:  800.571  .TILE  •  fax:  949.756.240/  •  u>ww.monierlifetile.com 
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Aspen  on  the  cheap 

Early  winter  deals — even  some  freebies — in  Colorado's  capital  of  chic 

BY    LORA    J.    FINNEGAN 


SAVVY  SKIERS 
(AND  HORSES)  like 

Hotel  Jerome's 

pre-Christmas 

discounts. 


A  recent  tongue-in-cheek  survey 
in  Aspen  Magazine  asked  read- 
ers to  complete  this  sentence:  "I 
view  prices  in  Aspen  as:  a)  High  b)  Ab- 
surd c)  My  husband's  problem."  All  kid- 
ding (and  sexism)  aside,  Colorado's  most 
chic  ski  resort  has  earned  its  reputation 
for  also  being  the  most  pricey.  Aspen's 
ski  lift  ticket  (about  $60  at  the  window)  is 
among  the  highest  priced  in  the  country. 
And  restaurants?  You  can  easily  drop 
three  figures  for  dinner.  But  if  you  look 
1  and  time  your  winter  visit  right,  se- 
rious bargains  in  lift  tickets,  lodging,  and 
meals  an  be  found.  And  if  your  budget's 
really  tight,  check  out  the  mountains  of 
inexpensive  (even  tree)  winter  fun. 
Area  code  is  970  unless  noted. 

Dreamy  hotel 

Motel  discounts  are  substantial  in  the 
weeks  leading  up  to  (but  not  including) 

SUNSET 


Christmas  week.  "Virtual  Hostel"  on  the 
Aspen  website  (www.skiaspen.com) 
lists  a  blizzard  of  last-minute  bargain 
rooms  (we  found  condos  at  $45  per 
person  per  night).  Aspen  Central  Reser- 
vations (888/262-7736)  works  with  ho- 
tels and  the  ski  company  to  provide 
package  rates  from  about  $200  per  per- 


son for  a  three-night  stay. 

At  the  high  end,  the  lovingly  restored I 
1889  Hotel  Jerome  has  a  package  that| 
includes  two  lift  tickets  with  your  taste- 
fully decorated  room  (from  $230  earlyj 
season;  920-1000,  800/331-7213,  or| 
www.  hotelj  erome .  com) . 

And  at  the  Little  Nell,  exactly  17  steps  I 


Five  of  Aspen's  greatest  freebies 

Ambassador  tours.  Ski  free  with  a  knowledgeable  volunteer  guide  at  1 0  or  1  on 

any  mountain — you'll  learn  where  the  powder  stashes  are;  (800)  525-6200. 

Aspen  Art  Museum's  Thursday  night  receptions.  Schmooze  with  art 

lovers,  hope  for  a  peek  at  celebrities;  925-8050. 

Free  coffee,  cider,  cookies.  At  the  ski  company's  on-mountain  guest  service 

centers  and  base  areas  (and  if  you  need  to  Porrow  ski  goggles,  just  ask). 

Owl  Creek  Trail.  9  miles  of  groomed,  marked  cross-country  skier's  heaven; 

923-3148. 

Shuttle  bus  rides.  Fast,  easy  transportation  Petween  mountains  and  around 

town— no  need  for  a  rental  car;  925-8484. 


IN 
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snowplow  for  LESS:  November  brings  bargain  ski  packages  at  Aspen  resorts. 


from  the  gondola  and  Aspen's  only  five- 
diamond,  five-star  resort,  you  can  save 
$185  per  night  on  a  town-view  room  by 
going  early  or  late  in  the  season  (from 
$340  Nov.  19-Dec.  21  and  April  3-23; 
888/843-6355). 

Real  bargain  hunters  can  check  out 
the  handy  but  spartan  digs  at  the 
Limelite  Lodge  (from  $70  Nov.  25-Dec. 
17  and  April  1-14;  800/433-0832)  or 
Boomerang  Lodge  (from  $139  Nov. 
25-Dec.  11  and  April  1-23;  800/992- 
8852  orwww.boomeranglodge.com). 

Ski  tips 

Skiing  starts  in  Aspen  on  November  20 
and  so  do  the  best  deals.  Multiday  dis- 
count passes  cost  about  10  percent  less 
per  day  than  regular  one-day  lift 
passes;  buy  a  multiday  pass  under  a 
new  :  i -day-advance  program  and  save 
up  to  12  percent.  If  purchased  by  De- 
cember 1,  a  six-day  lift  ticket  can  cost  as 
little  as  $39  a  day. 

Best  learn-to-ski  bargain:  Beginner 
Magic  package  with  lift  ticket,  lessons, 
and  equipment  rental  at  599  (one  day) 
or  $219  (three  days).  At  the  on-moun- 
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tain  demo  centers,  rent  the  latest  in 
cool  ski  tech — $12  an  hour.  And  ages  6 
and  under  and  70  and  over  can  ski  or 
snowboard  free. 

Sweet  meal  deals 

Make  your  sitzmark  at  the  restaurant 
early  for  lunch  or  dinner  and  you  can 
find  the  best  prices.  At  Little  Nell  the 
Restaurant  (888/843-6355),  a  truly  ele- 
gant three-course  prix-fixe  lunch  goes 
for  $19. 

For  dinner,  some  restaurants  have 
begun  to  offer  bar  menus  with  lower 
prices.  Check  out  Mirabella  (920-2555) 
and  the  R  Bistro  (925-2402). 

Cheap  thrills  from  sleds 
to  snowshoes 

Cross-country  skiing.  The  city  of  As- 
pen's 65-kilometer  system  of  groomed 
cross-country  ski  trails  is  one  of  the 
largest  in  the  nation — and  it's  free.  The 
best  deal:  Head  for  the  Snowmass 
Cross-Country  Center  (923-3148)  and 
rent  skis  ($18)  or  try  skate  skiing 
lessons  or  even  an  Olympic-style 
biathlon  (your  gun  shoots  only  pellets 


and  you  aim  at  target! 
as  you   ski   a  course) 
There's  also  a  free  sled 
ding  hill  here  (rental  $ 
a  day  for  a  plastic  sled 
$10  for  toboggan). 
Guided  tours/star  par 
ties.  In  town,  the  Asper 
Center  for  Environmen 
tal  Studies  (100  Pupp} 
Smith  St.;  925-5756)  has 
a   25-acre   nature   pre 
serve   with   self-guidec 
trails  and  a  wide  selec 
tion    of   low-cost    fun 
including         Naturalis 
Nights  ($5,  $3  ages  8-19 
and   65   and   over)   or 
Thursdays.  On  the  natu 
ralist-led  Aspen  Moun 
tain     snowshoe      toui 
($49,  $29),  you  can  fine 
the  real  snow  bunnies 
(along  with  weasels  and 
foxes) ;     the     two-houij 
tour  includes  snowshoe  rental  and  a 
round-trip    gondola    ride    up    Asper 
Mountain. 
Snowshoeing.  It  is  becoming  very  bi^| 
here.  All  four  Aspen  ski  mountains  (As 
pen,    Aspen    Highlands,    Buttermilk 
Snowmass)  are  open  to  snowshoers 
The  best  deal:  If  you  snowshoe  up,  youl 
can  ride  the  lift  down  for  free. 

Aspen  travel  planner 

Pitkin  County  Airport  is  served  by  two 
carriers  with  direct  flights  from  Denver 
or  Phoenix.  You  can  also  fly  to  Eagle 
County  Airport  (70  miles  away)  non- 
stop from  San  Francisco.  For  airport  or 
in-town  shuttle  buses,  call  the  Roar- 
ing Fork  Transit  Agency;  (970) 
925-8484.  For  a  winter  packet,  call  the 
Aspen  Chamber  Resort  Asso- 
ciation; 925-1940.  For  ski  and 
snowboard  information,  call  the 
Aspen  Skiing  Company;  (800) 
525-6200.  Purchase  lift  tickets  on-line 
at  www.skiaspen.com  or  by  calling 
(877)  282-7736.  ♦ 
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1-800-HILTONS 


N 

In 

H 


Create  your  own  escape  with 
three  getaway  packages. 

Indulge  your  whims  by  choosing  a 
massage  one  day  or  a  special  outing 
the  next,  with  our  design-it-yourself 
retreat  package  called  Hilton  Resort 
Select®  Or  treat  your  loved  one  to  a 
Hilton  Romance  Package,  with  free 
champagne  and  breakfast  in  bed. 
Or  entertain  the  kids  with  free  games 
and  toys  from  the  Lending  Desk  with 
Hilton  Vacation  Station"  No  matter 
which  getaway  package  you  choose, 
you'll  find  complimentary  Neutrogena® 
products  in  your  room.  These  pure  and 
gentle  hair  and  body-care  products  are 
sure  to  leave  you  feeling  pampered. 
And  at  Hilton,  that's  what  we're  all  about. 
For  reservations,  visit 
www.hilton.com,  contact  your 
professional  travel  agent, 
or  Hilton's  Resort  Desk  at 
1-800-221-2424. 

Your  personalized  getaway  awaits  you 

at  these  unique  resorts. 

ARIZONA:  Phoenix-South  Mountain 

Pointe  Resort;  Phoenix-Squaw  Peak 

Pointe  Resort;  Phoenix-Tapatio  Cliffs 

Pointe  Resort;  Phoenix/Scottsdale  Resort 

CALIFORNIA:  Anaheim;  Huntington 

Beach-Waterfront  Resort;  San  Diego/ 

La  Jolla  Torrey  Pines;  Palm  Springs  Resort; 
San  Diego  Resort    FLORIDA:  Hilton  Clearwater  Beach  Resort;  Daytona 
Beach  Resort;  Destin/Sandestin  Beach  Hilton  Resort;  Key  West  Resort; 
Marco  Island  Resort;  Miami  Beach-Fontainebleau  Resort;  Orlando-WALT 
DISNEY  WORLD'  Resort;  Sarasota/Longboat  Key  Resort    GEORGIA: 
Atlanta/Lake  Lanier  Islands  Resort    HAWAII:  Big  Island-Waikoloa  Village; 
North  Shore,  Oahu/Turtle  Bay  Resort;  Waikiki  Beach-Hawaiian  Village 

NEVADA:  Las  Vegas;  Las  Vegas-Flamingo;  Las  Vegas-Hilton  Grand  Vacations  Club  Flamingo;  Laughlin-Flamingo;  Reno;  Reno-Flamingo 
EW  JERSEY:  Atlantic  City    NEW  MEXICO:  Santa  Fe    NEW  YORK:  Lake  Placid  Resort    SOUTH  CAROLINA:  Charleston  Harbor  Resort; 
ilton  Head  Island  Resort   TEXAS:  Galveston  Island  Resort 

Restrictions  apply.  Terms  and  conditions  vary  by  program.  Participating  resorts  subject  to  change  without  notice;  not  all  programs  available  at  Gaming  Resorts. 
Service  of  alcoholic  beverages  subject  to  local  law.  Hilton  Vacation  Station  operates  summers;  some  resorts  also  offer  the  program  on  additional  dates. 

©1999  Hilton  Hotels. 
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The  Southwest  offers  many  pleasures  to  the  winter  visitor: 
majestic  beauty  in  national  parks,  experiences  of  the  regions 
diverse  history,  arts,  cultures,  and  activities  ranging  from 
horseback  riding  to  skiing.  Whatever  your  travel  style,  the  Southwest 
has  an  adventure  for  you! 


Notional  Parks  Without  the  Crowds 

The  winter  months  are  certainly  Zion  National 
Park's  best-kept  secret.  Open  year-round,  the  park 

n^M     is  completely 
accessible  and 
magically  beau- 
tiful at  this 
time,  so  you 
can  hike,  bike, 
and  enjoy 
scenic  drives 
without  crowds 
in  generally 
mild  winter 
weather.  Off- 
season rates  for 
lodging,  dining, 
and  shopping 
are  an  added 
lure. 

At  Lake 
Powell,  center- 
piece of  the 
vast  Glen 
Canyon 
National 
Recreation 
Area,  deep  discounts  on  houseboat  rentals  from 
November  through  February  facilitate  family  holi- 
days on  the  lake.  Now's  the  time  to  start  thinking 
about  summer  bookings,  since  most  houseboats  are 
reserved  many  months  in  advance. 

This  is  also  a  great  time  to  visit  the  South  Rim 
of  Grand  Canyon  National  Park.  A  fresh  blanket 
of  snow  gives  glorious  definition  to  the  canyon's 
,  towers,  and  other  striking  fea- 
■  -a  sight  you  won't  soon  forget.  Hiking  and 
muli  available,  and  the  off-season  means 

more  acco       lodations  choices  along  the  canyon 
i  .    canyon  floor  at  Phantom  Ranch** 


Time  your  park  visit  to  coincide  with  one  of  these 
events: 

•  Butch  Cassidy  10K  Run  &  5K  Walk,  November 
13,  Springdale  to  Grafton  Ghost  Town, 
435-635-4333 

•  Festival  of  Lights,  December  4,  Wahweap 
Marina,  Lake  Powell,  800-528-6154 

•  New  Year's  Eve  Celebration,  December  31, 
El  Tovar  and  Maswik,  520-638-2525 

Journeys  Into  Arizona  History 

Dubbed  the  "Jewel  of  the  Desert"  when  it  opened 
in  Phoenix  in  1929,  the  Arizona  Biltmore  Resort 
and  Spa  is  the  only  existing  hotel  with  a  Frank 
Lloyd  Wright-influenced  design.  Visitors  are 
invited  to  help  celebrate  the  resort's  70th  anniver- 
sary with  a  range  of  activities  and  entertainment 
November  12-14. 

At  Colossal  Cave  Mountain  Park  outside 
Tucson,  one  of  the  world's  largest  dry  caves  has 
been  open  to  the  public  since  1923.  This  fall's 
opening  of  a  caving  and  ranching  museum  will 
further  enhance  the  visitor  experience. 

In  Wickenburg,  take  a  self-guided  walking  tour 
through  the  history  of  an  old  gold  mining  town. 
Visit  the  Jail  Tree,  Vulture  Mine,  and  the  Desert 
Caballeros  Western  Museum  with  its  permanent 
collection  of  Native  American  and  Western  art.  A 
stay  at  the  Rancho  de  los  Caballeros  completes 
your  visit  into  the  past  with  a  quintessential  dude 
ranch  experience. 

Santa  Fe  Beneath  a  Snowy  Mantle 

In  the  fall  and 
early  winter, 
when  the  sur- 
rounding moun- 
tains are  covered 
with  snow, 
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Arizona 


Arizona 


Great  Train  Escapes 


Haunted  by  History. 


Colossal  Cave 

IT 


On  the  National  Register  of  Historic  Places 

See  the  ancient  crystal  Cave 

and  visit 

Historic  La  Posta  Quemada  Ranch 

•  Guided  Cave  Tours  •  Museums 

•  Trail  Rides  •  Picnicking 

•  Birding  •  Fresh- Air  Snack  Bars 

~  An  Extraordinary  Place  ~ 

Tucson.  Arizona  •  P.O.  Box  70,  Vail,  Arizona  85641 
(520)  647-PARK  (7275)  •  www.colossalcave.com 


Grand  Canyon 
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Experience  the  magic  of  the  Grand  Canyon 
in  winter  and  embark  on  the  unforgettable. 
The  South  Rim  is  open  all  year  but  during  the 
winter  you  can  enjoy  such  seasonal  specialties 
like  package  deals  and  low  winter  rates.  For 
details  call 


Grand  Canyon 

NATIONAL  PARK  LODGES 

Operand  By  fllltfaC  Parks  &  Resorts 

www.amfac.com 

1-303-29-PARKS 

(1-303-297-2757) 


Unbridled  Adventure.  Unexpected  Style. 

Gallop  through  the  Arizona  desert  on  a  horse 
chosen  to  match  your  riding  ability  from  our  string 
of  100.  Golf  on  the  championship  course  ranked 
by  Golf  Digest  in  America's  Top  75  Resort 
Courses.  Celebrate  the  spirit  of  the  West  on  our 
20,000-acre  guest  ranch,  featuring  79  charming 
casitas,  a  children's  program,  jeep  tours,  hayrides, 
hot  air  ballooning  and  starlit  campfire  cookouts. 
Just  a  short  ride  northwest  of  Phoenix. 


CABALLERpS 


A  Historic  Guest  Ranch  and  Golf  Club 
(800)684-5030  •  www.SunC.com 


Grand  Canyon 


Wilderness  River  Adventures 

The  thrill  of  riding  Colorado  River  is  yours 
on  a  Whitewater  rafting  trip  with  Wilderness 
River  Adventures.  On  trips  from  a  few  days 
to  almost  two  weeks,  veteran  guides  safely 
pilot  your  raft  through  some  of  the  West's 
most  challenging  rapids-sharing  the  rich  lore 
and  surroundings  of  the  grandest  canyon  of 
them  all. 


Call  1-800-992-8022 
or  visit  www.riveradventures.com 
for  information  on  the  2000  season 


Southwest  by  Rail 

OR  New  England 

Fall  Foliage  Express 


Two  awe-inspiring  trips  through  the 
most  beautiful  regions  of  the  USA! 

Call  for  departure  dates  and 
special  Sunset  Magazine  discounts! 

Reserve  space  now  by 

calling  toll-free 

1-888-544-RAIL 
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Lake  Powell 


Lake  Powell 

America's  Natural  Playground. 

At  189  miles  long,  with  96  major  canyons, 
Lake  Powell  is  all  about  fun  on  the  water.  Visit 
Rainbow  Bridge  National  Monument. 
Meander  through  towering  canyons.  Hike,  fish 
and  explore  the  red  sand  beaches  along  miles 
of  shoreline-all  from  the  deck  of  a  comfortable 
houseboat  or  powerboat.  For  a  vacation  to 
America's  Natural  Playground  with  special 
package  rates  on  rentals,  tours  and  lodging, 
call  our  toll  free  number  or  visit  our  website. 

1-800-528-6154 
www.visitlakepowell.com 
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Santa  Fe  feels  especially  cozy  and 
uncrowded.  Santa  Fe  exudes  a  special 
charm  during  the  holidays,  with  a  mix  of 
cultural  traditions  that  include  dancing 
and  ceremonies  at  the  various  Native 
American  pueblos.  After  a  day  of  festivi- 
ties, curl  up  by  the  fireside  at  historic 
Bishop's  Lodge,  which  is  beautifully  sur- 
rounded by  forests  of  pinon  juniper. 

Don't  miss  these  Santa  Fe  events: 

•  Ski  Santa  Fe  ski  area  opens  for  the 
season,  November  25,  16  miles  from 
downtown,  505-982-4429 

•  Transfer  of  Canes  ceremony  and 
dancing,  January  1,  all  eight  northern 
Native  American  pueblos, 
800-793-4955 

fl  Southwest  Sampler  by  Roil 

To  experience  a  range  of  Southwest  high- 
lights, book  a  passage  on  the  "Enchanting 
Southwest  by  Daylight  Rail."  Weeklong 
trips  aboard  the  luxurious  North  American 
Explorer  run  May  20-June  17  between 
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Colorado  Springs  and  Phoenix,  touring  Santa  Fe  and  Taos  Pueblo, 
Gallup,  Painted  Desert,  and  the  Grand  Canyon.  Call  1-888-544- 
RAIL  for  information. 


Santa  Fe 


Santa  Fe 


Zion  National  Park 


Classic  Country 
Comfort 

The  Bishop's  Lodge  Resort  offers  our  guesls 

a  secluded  retreat  in  a  private  valley,  where  you 

can  in  all  of  your  favorite  pastimes 

or  cl  Jo  nothing  at  all.  just  five 

ites   iwi  ■  from  Santa  Fe. 
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BISHOP'S  LODGE 

•SANTA  F  E  • 

your  today.  1  800-860-9257 

fe.org/bishopslodge 


Visit  Santa  Fe,  where  romance  is  a  way 
of  life.  Multicultural,  Old  World  charm... 
spectacular  Southwestern  beauty.. .exquisite 
cuisine,  specialty  shops,  world-class  galleries, 
museums...  recreation  for  every  season. 
Santa  Fe  is  Romance 


FREE  Visitors  Guide,  call 
1-800-777-2489  •  www.santafe.org 


In  Southwestern  Utah's  spectacular  canyon 
country,  discover  one  of  the  best  year  round 
destinations  in  the  West.  Enjoy  first  class 
lodging,  fine  dining,  unique  shops  and  outdoor 
activities... surrounded  by  the  red  rock  grandeur 
and  towering  sandstone  cliffs  of  Zion  National 
Park.  Within  easy  driving  distance  to  a  variety 
of  National  Parks,  Monuments  and  recreation 
areas,  Zion  is  the  ideal  place  to  base  for  an 
unforgettable  vacation. 


Zion  Canyon  Chamber  of  Commerce 

1-888-518-7070 

www.zionpark.com 


Arizona    Biltmork 


Resort    8c    Spa 


4  uests  at  this  desert  paradise  enjoy  two  championship  golf  courses,  five  distinctive  dining  outlets,  unlimited 
recreational  activities  and  a  20, 000  square  foot  European  Spa,  all  surrounded  by  architecture  inspired  by  Frank 
Lloyd  Wright.  With  shopping  at  the  Biltmore  Fashion  Park  only  minutes  away  and  unlimited  options  to  relax, 
it's  no  wonder  The  Arizona  Biltmore  Resort  &  Spa  has  been  a  desert  landmark  for  over  70  years. 

The  Desert  has  never  been  more  affordable  with  rates  starting  at  $245  -  Sept.  20  "  thru  Dec.  28™ 


terce 


Arizona  Biltmore  Resort  &  Spa  24th  Street  &  Missouri  Phoenix,  Arizona  85016 
800-950-0086  •  602-955-6600  or  call  your  local  travel  professional. 

www.arizonabiltmore.com 

CHAIN  CODE:  WR  •  SABRE  7  '  APOLLO  79375  •  WORLDSPAN  PHXAB  •  AMADEUS/SYSTEM  ONE  PHXABH  *  ACCESS  3030 


TRAVEL  DLRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


ALASKA 


With  more  time  in  unique  ports,  expert 

lecturers  ana!  our  informative  educational 

series,  no  other  cruise  line  takes  you  deeper 

into  the  Alaskan  experience.  All  in  the  comfort 

of  our  ship  s  casual,  friendly  atmosphere.  9-14 

night  cruises  start  at  $1,145  per  person.  For  a 

free  brochure,  see  the  reader  response  card, 

contact  your  travel  agent  or  call  800-325-2752. 


World  Explorer  Cruises 

Come  to  know, 
www.  wecruise.com 


WHrrrs  alaskan  adventures 
14-day  frilly  escorted  tour  of  Alaska  &. 

the  Yukon.  C  J<>t  off  the  beaten  path. 

.">   2  days  available  for  hiking,  hirel- 
ing, relaxing.  AK  owned  &  operated. 
1-800-764-2662 

www.whittsi  i<l\  t*tu im **-..<•<  mi 


ARIZONA 


Experience  stunning  scenery. 

m  on)  d  <  1  ass  a  c  com  rn  od  a t i  oris, 

restaurants,  hiking.,  culture,  galleries 

and  shops,  bea u tifu  1  w eath er. 

Learn  more  .  .  .  .n,™., 

AWZOKA 

vvww.s^onathamber,com 
"0-288.-7336 
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ii     ;i.np:my  ) 

\ 

;  nUed.com  <4 

J 


ARIZONA 


f^>rf* 


EXPLORE 
GRAND  CANYON 
BY  RAFT 


ALL  INCLUSIVE  EXPEDITIONS 

Free  Color  Brochure 

GRAND  CANYON 
EXPEDITIONS 

Authorized  Cnncessinnaire  of  Thp  ntatinnnl  P«tk  Service 

Outfitters  for  the 

National  Geographic  Society,  and  others 

Toll  Free  1-800-544-2691 

www.gcex.com 
or  write  P.O.  Box  0  Kanab  Utah  84741 


Historic  Florence,  Arizona 


Drive  Scenic  Route  79- 

Between  Tucson  &  Phoenix 

ARIZONA 


Historic  District 
Museums  •  Food 


Florence  Chamber  of  Commerce 
80O.437.9433  •  florenceai.org 


AUSTRALIA 


AU{TRM1A 

5  N1QHTS  pRCC 


SYDNEY  from  $998 

Roundtrip  airfare  from  L.A.  &  five  nights  hotel. 
Call  your  travel  agent  or  Qantas  Vacations  at: 

800-327-3853 

m^une/*  tions 

Simply  the  Best' 

Price  is  per  person  based  on  double  occupancy.  Valid  for  travel 
beginning  4/19/00  ■  5/31/00.  Additional  dates  for  travel:  9/1/99  ■ 
12/8/99,  3/1/00  •  4/18/00  ($1248)  &  12/9/99  •  2/28/00  ($1498), 
subject  to  blackout  dates.  Subject  to  availability.  US/foreign  taxes 
of  approximately  $60  not  included.  Other  restrictions  apply. 

cst#2001 136-50 


CATALINA  ISLAND 


v-*r  One  call  arranges  boat, 

Pavilion  Lodge  and  Discovery  Tours. 

OCT  SI,  1999  THRU  MARCH  2 J,  2000  PACKAGES 
(£0   (UO    IIRPlRSON/OOUBlf  OCC   DETERMINED 
)07")I00    BV  *  NIGHTS,  OAfE  Of-  TRAVEL 

www  catalina  com/scico/  800-85 1  -021 6 


CENTRAL  COAST 


it  Enjoy      n 

Hearst  Castle 

. . .  without  the  hassle 


$99 


Discover  California's  beautiful  Central  Coast, 
visit  fabulous  Hearst  Castle  and  save  money 
with  this  Value  Season  Package,  including: 

•  2  Night's  Deluxe  Lodging 

•  Hearst  Castle  Tickets         £  ^\  ^\  y. 

•  Elegant  Dinner 

•  Continental  Breakfast 
Enjoy  great  shopping,  beach  walking,  wine 
tasting  at  nearby  wineries,  and  relaxing  in  our 
lovely  gardens.  Call  today  for  a  free  brochure, 
including  information  on  our  3  day  Christmas 
special!        1-800-821-7914 

www.elreygardeninn.com 

Highway  1 
P.O.  Box  200 
San  Simeon 
CA  93452 

*  Per  person, 
dbl.  occ,  some 
restrictions 


s 


GARDEN 
INN    2%    t* 


HidedWdyPddage 

includes: 

•  (Mum  Guest  Room 
with  fireplace 

-PrivateBakwiywith 

Soothing  Spa 

-  (hilled  Chan 
Upon  Arrival 

-  Continental  Breakfast 
Room-Service  £ffiz\)efltUW 

-BicycleorSurreywse  (  * 


(800)  662-5545 
Alitor  *|7Q"  www.seaventure.com 

Only      •  L.  J  100  ocean  View  Ave.,  Pismo  Beach 

■Avail.  Sun.  -  Thurs.,  excl.  holidays.  Wknds.  higher.  Restrictions  apply.  Exp.  11/23/99. 


HIGH  SIERRA 


^Relax  by  the  CRiver  J 


^-* 


'*•■'«&, 


&* 


Restored  1930s  Inn 
Restaurant  &  Lounge 
Weddings  •  Reunions 
STRAWBERRY  INN 
1-800-965-3662 
www.strawberryinn.com 

FREE  BROCHURES 


->-4i 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 
kkkkk 
TARINS 
1-888-965-0885    «.ma.-Mi'i.u.rE» 

Highway  108  in  Strawberry.  CA 


To  advertise  eall  1  -800-222-9404 


TRAVEL  DIRECTORY 


GOLD  COUNTRY 

"One  of  the  very  best  winery  visits  anywhere" 

Jem  D.  Mead 

Nationally  Syndicated  Wine  Columnist 

IRONSTONE 

VINEYARDS 


Writing  for  Wine  Enthusiast.  Steve  Heiraoff  said. . . 

a  tourist  attraction  the  likes  of  which  I  had 

never  seen  before  at  another  winery. . . 

Open  Daily  -  Tours  and  Tastings  -  10AM  to  5PM 

IRONSTONE  VINEYARDS 

1894  Six  Mile  Road  •  Murphys,  CA  95247 
209.728.1251  •  www.ironstonevinevards.com 


fterlinp  Garten?  $&$ 

18047  Lime  Kiln  Road.  Sonera.  CA  95)70 
A  Secluded  English  Tudor  Inn 

Located  on  10  private  acres  close  to  town/golf.    4  unique 
rooms  with  queen  bed.  private  bath,  sitting  area,  VCR,  AC, 
full  gourmet  breakfast  -  ISDN-email/internet  access. 
(209)  533-9300  -       (800)  510-2225 

,  http://www.sterlinggardens.com 


LAKE  TAHOE/RENO  AREA 
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rrom  knottv  pine  cabins  to 

ultra-plusn  conaos,  a  quaint 

B&B  to  a  world-class  notel, 

triere  s  one  toll-tree  call 

tnat  opens  tne  door  to  your 

care-tree  vacation.  Call  tor 

lanoe  s  finest  wintertime 

ski  ana  lodging  packages. 

{888} 
898-2463 

1    Lake  Tahoe 

COSTA  MESA 


COSTA  MESA 


SHOP  LIKE  THE  DICKENS 
IN  COSTA  MESA. 


Santa  himsell  couldnt  have  picked  a  better  place 
lor  tne   ultimate   holiday  shopping  getaway. 

Shopping  at  world-class   South   Coast    I  laza 
including  Chanel,   Oucci,   Hermes,  /vlontblanc, 
lolo,  and     lillany.    I  lus  delightlul   children s  stores. 
/\nd  outstanding  holiday  theatre   ollerings. 

Stay  at  the   Doubletree    Hotel/Costa  Alesa, 
Costa  A/lesa  Alarriott   Suites,  Country   Inn  Sc  Suites 
by  /\yres,    Holiday   Inn,   Kesidence    Inn  by  A'larriott, 
I  he   Vvestin   South   Coast   I  laza  or  the   Vvyndham 

Oarden    Hotel.  /\sk   lor  the  ^.^       

complimentary  "Shop   Like  the  Q^^ 

Uickens    Moliday  Ouest   lackage 
worth  more  than   $500. 


\i 


The  Beit  Of  Southern  California 

800.399.5499 

www.costamesa-ca.com 


LAKE  TAHOE/RENO  AREA 


LAKE  TAHOE/RENO  AREA 


7:32  am. 
!2-:30v.m 


l:M* 


m 


trezk-Fast  by 
the.  water -fall. 

Walk  to  the 
lift  and  head  up 
the.  hill.  ' 

tiahth  run  and  still 
counting. 

Listen  to  the  band 
while  relaxing  on 
the.  sun  d&cK. 

Contemplate 
leaving  re-ality 
behind  ove-r 
cocktails  and  dinner. 


3-night  ski  vacations  start 
at  $568,  including  lift 
tickets  and  breakfast.  Per 
person/double  occupancy. 
Valid  1/3/00-4/22/00.  Lift 
tickets  can  be  exchanged 
for  other  Resort  activities. 
Subject  to  availability. 

BENCHMARK     ^)     HOSPITALITY 


^ 


Resort  at  Squaw  Creek 

SQUAW  VALLEY  USA  •  LAKE  TAHOE.  CALIFORNIA 

800-404-8006 
www.squawcreek.com 


* 


5  minutes  from  Lake  Tahoe  •  1  hour  from  Reno/Tahoe  Intl.  Airport 


NOVEMBER    1999         52A 


TRAVEL  DIRBCTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


LAKE  TAHOE/RENO  AREA 


Tahoe 
Skiers  Special 


Ski/Snowboard  \.^jf 

Alpine  Meadows, 
Squaw  Valley  USA  or  i 

Homewood 
Mountain  Resort.  Stay 

at  Granlibakken 
in  North  Lake  Tahoe 


$7/100' 


74 


Includes: 
One  Night  Lodging 
One  Adult  Lift  Ticket 
Full,  Hot  Breakfast  Buffet 

*Plus  lax,  per  person/double  occupancy  Valid  dail\  through  \2J2-\l99and 

4/3/00  thru  end  oj  season,  and  midweek,  siai  Sunday-Thurxla)  and  sfei 

Monday-Friday.  J/3/00-4/2/00  Excludes  holidays  Weekend  packages  and 

upgrades  available  Some  restrictions  may  apply 

(800)543-3221 

Granlibakken 

RESORT  &  CONFERENCE  CENTER 'LAKE  TAHOE 

Travel  ema'':  reservations@granlibakken.com  /ppy? 
guidi  www.granlibakken.com  J*** 


LAKE  TAHOE/RENO  AREA 


WKSWafi-sa*^ 


Mountain  Getaway 


Jumpstart  the  Season 

with  rates  as  low  as 

$49.50 

per  person,  based  on  double  occupancy. 

Northstar  is  your  headquarters 
for  fun  in  Tahoe. 

Skiing,  snowboarding,  tubing,  kids'-onry 

programs,  licensed  day  care,  sleigh 

rides,  snowshoeing  and  much  more! 

You  pick  what  you  want  to  do  and 
"Make  Your  Own  Mountain".*. 

only  at 


LI 


li 


1-800- GO  NORTH 
www.skinorthstar.com 
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\  History  and  so  much  more...  r 

For  more  information  ^S"^^~*\- 

TruckeF 


530.5872757 
www.truckee.con 
<''ouc   i»o  mmnp    mnrvyn  ovrYvvn    nmvnyvn     ovrV* 


www.truckeecom        CHAMBER  of  COMMERCE     £ 


Lake  Tahoe  Vacations 


Enjoy  beautiful  beaches,  golf  courses,  casinos  &  more! 

Condominiums  •  Vacation  Homes 
Lakefront  Estates  'Starting  from  $IIO 

per  night 

f  Resort  Properties     888  266-36l2 

www.bratresort.com 


SOUTH  LAKE  TAHOE 

Lakelronts  •  Condos  •  Cabins 


PJ.'l/llfJI 


BANKER  Q 


MCKINNEY  &  ASSOC ,  INC. 

800-748-6857 


Affordable  Quality  Rentals 

Call  for  $50  off  your  rental 

Some  restrictions  apply 
To  Preview  Vacation  Homes  see 

w\vw.2cTaboe.comlinckinney 

or  call  for  Free  Video 


LAKE  TAHOE/RENO  AREA 


Stay  at  the  Top  of  the  Sierra 


South  LakeTahoe's  premier  condominium  resort 

featuring  breathtaking  views.  Near  casinos,  golf 

and  adjacent  to  Heavenly  Ski  Resort. 

www.ridge-tahoe.com  800,334*l600 


Lake 

Tahoe 

Accommodations 

■I'UIIM 


RENTALS 


Homes 
Condos 
Chalets 

VIEW  &  BOOK  ON  LINE 

www.TahoeAccommodations.com 

800-544-3234 


VACATION  STATION 


NORTH  LAKE  TAHOE 
INCLINE  VILLAGE 


Come  experience  beautiful  Northshore/Lake  Tahoe. 
Finest  selection  of  lakefront  &  lakeview  homes  &  Condos. 
Leases  by  days,  weekly,  or  monthly,  daily  rates  from  $65. -$700. 
•  Near  Casinos,  fine  dining,  crosscountry  and  downhill  skiing, 
discount  lift  tickets. 

•  FOR  FREE  BROCHURE  &  Info,  call  1-800-841  7443 

VACATION  STATION  HOLIDAY  DESIGNERS 

Your  Friends  at  the  Lake 


TAHOE  RENTAL  CONNECTION 

South  Lake  Tahoe  Vacation  Rentals 

www.tahoerentalconnection.com 
2241  James,  Suite  3,  So.  Lake  Tahoe,  CA  96150 


Vacation  Luxury  Houses,  Woodsey  Ski  Cabins,  Water  Front 

Specialist...       Townhouses.  Best  selections  at  reasonable  prices 


For  Reservations:  1-800-542-2100  •  (530)  542-2777 


Incline  Village 
North  Lake  Tahoe 

X 

Vacation  Rentals 

Homes,  Condos,  Chalets 
-  Toll  Free  - 

888-MTN-LAKE 

(888-686-5253) 

The  Prudential  California  Realty 


1  -800-655-0608    1  -91 6-583-7523 


North  Lake  Tahoe  Vacation  Rentals 


Cl/T  IlfCCTi  Northstar-at-Tahoe 

Jill    WLj  1  Tahoe  Donner  •  Donner  Lake 

VyVCATIO\  REIYT^    Mountain  Chalets  •  Cabins 
Vrll  lv*-«  Homes  and  Condominiums 

Luxury  to  Economy  Units 

Hot  Tubs  •  Fireplaces 

FALL  &  WINTER  RENTALS 

Firewood  •  Includes  Cleaning 

Call  Us  Today  to  Book  Your  Vacation  Getaway!! 

(800)  339-5535  skiwestvacations  com 


.    I 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


LAKE  TAHOE/RENO  AREA 
Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores 

ItSTSes        (800)443-0183 

♦  ROCKY  RIDGE  (916)581-0183 

♦  PRIVATE  HOMES        www.tahoetimberline.com 

P.  O.  Box  5848.  TAHOE  CITY.  CA  96145 


MENDOCINO  COAST 


Seafoam  Lodge 

Ocean  Views       Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  A^Pets  Welcome 

www.seafoamlodge.com 

(7X)7)  937-1827       (800)  606-1827 

PO.  Box  68.    MENDOCINO,  CA  95460 


BED  &  BREAKFAST  INN 

Scrcnil)  ii  Forest  Views 

Fireplaces  &  Bench  Access 

Garden  &  Orchard  &  Gra/.inj!  Deer 

1-800-264-4723 

«  »  «.\  icloriunrarmhousc.com 


the  Victorian  farmhouse 

toast  H«>  One.  I.illlc  Kin-r  •  Two  Miles  Soulh  of  Mendocino 


Enchanting  Mendocino  Vacation  Rentals 
Gracious  Rentals  For  Discriminating  Guests 

Coast  Getaways 

Ocean  Front  and  Ocean  View  Homes   •  1-800-525-0049 

www.coastgetaways.com 

707-937-9200   •  45068  Ukiah  St.,  Mendocino,  CA  95460 

For  information  and  great  pictures  check  our  website, 
or  call  us  for  a  free  brochure 


Hill  House  Inn  of  Mendocino 

Ocean  view  New  England  style  Inn.  Superb  dining.  Stroll 
our  gardens  and  beaches,  take  the  famous  Skunk  Train 
ride.  Explore  the  galleries  of  fine  art  while  treating  your 
pallette  with  our  local  wines.  Our  goal  is  to  ensure  a 
mystical  and  tranquil  getaway.  Read,  relax  and  drift  to 
sleep  with  the  ocean  as  your  lullaby.   800-422-0554 


IRISH  BEACH  RENTAL  HOMES 

1-3  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  mi.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


MENDOCINO  COAST 


I  A  /fENDOCINp) 

J.  V  A  Coast  Reservations  V_>/ 
Vacation  Home  Rentals 

www.mendocinovacations.com 

Homes«  B&Bs  -Spas  -Views  •  Fireplaces 

FREE  BROCHURE 

707-937-5033  •  800-262-7801 
e-mail:  mcr@mcn.org 


MONTEREY  PENINSULA 


Your 
Romantic 

Nature 


At  Highlands  Inn, 

A  Park  Hyatt  Hotel , 

guest  suites  offer 

ocean  view  decks, 

wood-burn  i  ng 

fireplaces,  double 

spa  baths  above  the  crashing  surf  of 

the  dramatic  Carmel  Highlands 

Coast.  Come  explore  your  romantic 

nature.  Come  to  Highlands  Inn. 

Midweek  rates  begin  at  $155* 
For  reservations,  telephone 

831-620-1234 
1-800-233-1234 


HIGHLANDS 
INN 

A  FASK  HYAT1  HOTEt 


Four  Miles  South  of  Carmel 

on  Highway  One 

The  Gateway  to  Big  Sur 

wwwhyattcom 

•subied  lo  availability  through  February  18.  2000 


Monterey  Peninsula  Inns 


Deer  Haven  Inn  Sunset  Inn  larchwood  inn 


$79-5149 


* 


$89 


Rates  subject  to  change  valid  Sun-Thur  exp  12/25/99 

(800)  525-3373 
(831)  375-3936  •  (831)  373-1114 

740  Crocker  Ave.  Pacific  Grove,  CA 
www.  montereyinns.com 


MONTEREY  PENINSULA 

Monterey's 
Best  Views 

Hotel  Pacific 

Monterey  Bay  Inn 

Spindrift  Inn 

Victorian  Inn 

Monterey  means  different  things  to 

different  people.  That's  exactly  why  we 

offer  four  special  hotels  -  one  for  every 

mood,  occasion,  and  budget. 


'MONTEREY 


'■«»., 


(800)  232-4141 


•Oil  ,-.a  rate.  Sun.-TUrs,  ™cL  holidays  ('.pedal  events.  I 
Us  apply.  ( rffcr  valij  I  Mil  99.  Spindrift  Inn:  Cam 


Carmel's  white  sand  beach,  lush  garden  courtyards, 

&  peaceful  tree-lined  streets  await  you.  Experience 

our  charming  inns,  hotels,  restaurants, 

shops  &  cultural  offerings. 

Call  now  for  a  copy  of  the 

"Guide  to  Carmel." 
1/800/550-4333 


NOVEMBER    1999 


52C 


TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures  I 


MORRO  BAY 


C/ur  renovated  waterfront  inn  located  in 
scenic  Morro  Bay  State  Park  offers  1 8-hole 
bayview  golf,  spectacular  waterfront  dining, 
and  endless  recreational  opportunities. 


$ 


All  new  guestrooms  feature  fireplace,  patio 
or  balcony  with  hot  tub,  deluxe  amenities 
and  exceptional  comforts. 


The  New 


Nature's  Coastal  Hideaway' 

800-321-9566 

Sixty  State  Park  Road  •  innatmorrobay.com 


NAPA  COUNTY 


CALISTOGA 

Hot  Springs  of  the  Napa  Valley 


•  World  Famous  Spas 

•  Restaurants  &  Lodging 

•  Unique  Shops  •  Galleries 

•  Napa  Valley  Wineries 

•  Ballooning 
'  Old  Faithful  Geyser 

Call  for  FREE  48-page  brochure: 
Calistoga  Chamber  of  Commerce 

(707)  942-6333 

1458  Lincoln  Are.  #9,  Calistoga,  CA  94515 

Name 

Address 

City 

State  _  Zi  p  


www.calistogafun.com 


MM    v\-i 


NAPA  COUNTY 


•Vineyard-View  Rooms 

•  Fireplaces.  Private  Balconies 

•  Pool  Spa.  Sauna,  &  Fitness  Center 

•  Complimentary  Champagne 
Breakfast  Buffet 

•  ( lonference  Facilities 

•  Shopping.  Fine  Pining 

•  Wine  Tours  &  Tasting  Nearby 


NAPA 
VALLEY 
LODGE 


yfuxivf 


"HisloricYountrille:  A  19th  Century  K&ttfflg  Tom. "  Ask  for  A  FREE  Copy 
2230  Madison  St.,  Yountville,  CA  94599 

800.368.2468  or  707.944.2468 


http://www.woodsidehotels.com 


"A  time  less  traveled..." 

November  15,  1999  -  February  29,  2000 

Winter  in  the  Wine  Country 

*  Deluxe  rooms  with  fireplaces 

*  Complimentary  continental  breakfast 

*  $50  gift  certificate  at  NAPA  VALLEY  GRILLE 

$165  PACKAGE 

Sunday  -  Friday.   lUll  IVUliuill  arc  limited.   Restrict  ion  >  apply. 

Yountville  Inn 

N  A  P  A      V  A   L   L   I:   V 

www.yountvilleinn.com       800.972.2293 


i  Yountville 

in  the  heart  of  the 

Napa  Valley 

The  historic  village  of 
Yountville...  Romantic  Inns, 
_ '  Fabled  Food  &  Wine 

Exquisite  Shops  &  Galleries 
Festival  of  Lights!  Nov.26  -  Jan.l 

Holiday  Events  Spectacular 
Call  for  Free  Visitors  &  Events  Guide 

%  (707)944-0904    # 

www.vountville.com 


NAPA  COUNTY 


Accommodations  •  four  outdoor  mineral  pools 

•  mud  bull's  *  mineral  b(tths  *  massages 

1006  Washington  Street,  Calistoga,  CA  94515 

707-942-6269 

www.calistogaspa.com 


The  John  Muir  Inn 

AAA  ♦  ♦  ♦  Rated  Hotel 

At  the  Gateway  to  Napa  Wine  Country. 

Rooms  from  $85-$180  per  night. 

800-522-8999  707-257-7220 

http://www.toc.com/johnmuirinn/ 


REDONDO  BEACH 


Redondo  Beach  M, 

Enjoy  the  best  of  Southern  California.  jlA  W^0 


Enjoy  the  best  of  Southern 

I  Incrowdcd,  unhurried  <S:  ;i 


Call  for  your  free  Visitors  Guide 

I-800-282-0333 

www.visitredondo.com 


SANTA  BARBARA  AREA 


IN.( 


i 


Discover  the  warmth  and  charm  of  a 
coastal  paradise.  Santa  Barbara. 


A  N  T  A 


A  RB  All  \ 


free  Destination  Guide. 
vw.santabarbaraca.com 


■  ONSEi 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


SACRAMENTO 


SACRAMENTO 


SACRAMENTO 


See  how  Northern  California's  Gold  Rush  capital  has  come  of  age! 


Delia  King  Hotel 


U1IW!M4 


^nSM33M 


1-800-825-5464 

WWW.DELTAKING.COM 


hUY-AXT 


1-800-233-1234 

WWW.HYAn.COM 


Mlllll 

I  MAX 

T  H   E  A  T  R   EX 

1-916-446-2333 

www.imax.com/sacramento 


CALL  1-800-292-2334  X88  OR  VISIT  WWW.SACRAMENT0CVB.ORG 


SAN  DIEGO  AREA 


SACRAMENTO 


Lose  Weight  &  Have  FUN  too! 

The  Only  Weight  Loss  Vacation  At  The  Beach! 


Start  the  New  Year  off  right! 

Join  Us  for  Our  Winter 
Vacation  Camp  -  Reserve  Now! 

Pre-teens  8-12,  Teens  13-18,  Boys  8-18. 

Separate  College  &  Ladies  Fitness  Vacations  too! 

'Call  tor  Reduced  Summer  Rates. 

5fi)l-800-825-TRIM 

www.cflmplojollo.com  •  email:  CompLJ6aol.com 


SANTA  CRUZ  COUNTY 


The  Natural  Selection 


Discover  Pajaro  Dunes,  on  the 

Monterey  Bay.  in  rich  wetland  preserve 

with  miles  of  pristine  beaches 


-'•aiWli 


On  the  Monterey  Bay  in  a  rich  wetland  reserve 
Ocean  view  condosS  luxurious  heathfront  homes, 
fully-equipped  with  kitchen 
fireplace  &  private  deck  -<£*£*i^ 

Tennis  j>o!f  swim  &  surf  ^7r 


snort  drive  to        t\      •  i    it\ 

MontereyBay        P^arO'DUIieS 

'    On  Monterey  Bay 

(877)  800SAND 


Aquarium 
Cruz  Boardwalk 
&  more 


1877!  HOO/26?  Toll  free 
2661  Beach  Road  ■  Watsonvilk- 


SKs& 


Old  Sacramento 

Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

FREE  BROCHURE 


916-442-7644  •  www.oldsacramento.com 


SANTA  CRUZ  COUNTY 


From  the  pristine  waters  of 

the  Monterey  Bay,  to  the< 

peaceful  seclusion  of  our 

Redwood  Forests,  Santa  Cruz 

County  is  the  place  for  you 

to  come  out  and  play. 

Call  now  for  your  free 
Santa  Cruz  County  Traveler's  Guide 

I-800-8B-W4 

wwwscccvc  org 


SANTA  CRUZ  COUNTY 

'IMF1 

Pajaro  Dunes 
on  Monterey  Bay 


play  tennis 
just  relax! 


But  of  &  f 

Quality  vacation  homes  &  condos 

1/888/641-6100  •  www.bestofpajaro.com 

Full  conference  facilities 


SAN  FRANCISCO/BAY  AREA 


SAN  FRANCISCO 

Enigrjt 
Batkarte 


*»> 


per  ni 

dbl 


gm. 


occ.j 


htax 

The  newly  restore 
Canterbury  Hotel  is  on 
fashionable  Sutter  St. 
above  Union  Square. 
Package  includes  deluxe 
room  and  knightshirt. 

800-227-4788 

ask  for Good Knight  Pkg.       /$$fy: 
750  Sutter  at  Taylor 
San  Francisco,  CA  94109 

415-474-6464  Canterbury 

www.Canterbury-Hotel.com     %otfl 


fM^ 


NOVEMBER     1999  53 


TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


SANTA  CRUZ  COUNTY 


VACATION  FOR  LESS 

In  Santa  Cruz  County  on  the  Fantastic  Monterey  Bay. 

Vacation  in  one  of  our  Beautiful  Beachfront  Homes  or 

Condominiums.   Play  in  the  sand.  Bask  in  the  Sun,  Golf 

on  nearby  courses,  and  Dine  in  our  fine  restaurants. 

DON'T  WAIT,  GET  AWAY  NOW 

www.bob-bailey.com 

BOB  BAILEY  REAL  ESTATE/1-800-347-6830 


SAN  FRANCISCO/BAY  AREA 


Located  in  the  heart  of  San  Francisco  this 
special  hotel  takes  you  back  to  the  days  when 
grand  was  still  powerful  and  charm  still 
abundant.  From  the  moment  you  arrive  you 
will  be  taken  back  by  the  grandeur  and 
friendliness  of  this  world-class  hotel. 

RAMADA 

PLAZA  HOTEL 

INTKRNATIONAI 

1231  Market  Street 
San  Francisco,  CA  94103 

(800)  227-4747 
www.ramadapla7.asf.com 

Ask  about  our  Sunset  Special! 


SONOMA  COUNTY 


Bodega  Coast  Inn 

50 yards  fixmi  the  water 


521  Coast  Highway  One 
Bodega  Bay,  CA  94923 

(707)  875-2217 
In  Calif:  (800)  346-6999  . 
www.bodegacoastinn.com 


HELP  STRENGTHEN 
AMERICA'S  PEACE  POWER 

BUY  U.  S. 

SAVINGS  BONDS 


YOSEMITE/MARIPOSA  COUNTY 


)'Sli'WlTli    RliMA^l  NS 

OlMiN 

RESERVAT1  ONS 

AVAILABLE 

1-888-554-9009 

MARIPOSA     COUNTY     VISITORS     BUREAU 


YOSEMITE  NATIONAL  PARK 


SAVOR.  TASTE. 
ENJOY  1999 

YOSEMITE 

VINTNERS'  HOLIDAYS. 

From  Nov.  7  -  Dec.  9, 
The  Ahwahnee  hosts 
selected  wine  presentations 
and  tastings  featuring 
California's  finest  vintners. 

•  Meet  The  Winemaker 
reception 

•  Wine  Tastings  and 
Presentations 

•  Vintners'  Banquets  (five-course  gourmet 
meals  with  featured  wines)  $80  per  person 
including  tax  and  gratuity 

Call  for  reservations  and 
request  your  Ahwahnee 
Vintners'  Brochure. 

YOSEM1  II 

559  253-5665      www.YosemitePark.com 


Yosemitc  Concession  Services  is  an  authorized  Nation.il  Park  Service  Concessioner. 
CO  1 999  Yoscmitc  Concession  Services  Corp.  a  Delaware  North  Company 


The  Best  of  the  West 

is  here> 


Discover  56  of  the  West's 
best  back-road  drives  from 
the  Pacific  Coast  to  the 
Rocky  Mountains  in  Sunset's 
brand  new  Back  Roads 
and  Hidden  Places. 
This  book  offers  detailed 
directions  including  where 
to  find  the  be^t  B&B's,  inns, 
cafes  and  entertainment 
while  traveling  along 
intriguing  backroads. 


Suggested  Retail:  $19.95 

Available  at  bookstores  near  you  or  visit  our  website 

www.sunsetbooks.com 


Aw? 


« 


To  advertise  call  1-800-222-9404 
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SONOMA  COUNTY 


iu 


m 


Sonoma  Coast  Vilia 

COUNTRY   INN   &   SPA 


an  elegantly  casual  getaway 

www.scvilla.com     •:•     1.888.404.2255 
www.bodegabayvisitors.com 


COLORADO 


Colorado's    Favorite 

Ski    Resort'  for   nearly 

sixty   years. 


Come  and  enjoy  the 
traditicm  and  char- 
acter that  Colcradam 
have  cheriihed  for 
generation*.  Not  to 
mention  the  amazing 
skiing.  Tc  get  your 
tree  vacation  planner, 
call  ua  at  8oc. 977.2867 
or  viiit  U6  at  www.&kiwinterpark 


COLORADO 


SKI  FREE/STAY  FREE" 

packages  start  at  S3 D 2/PERSDN*. 

Stay  three  nights  and  get  your 
fourth  night  lodging  and  fourth  day  skiing  FREE! 


♦    ©    Il3    * 

Vail  BeaverCreek1  Breckenridge  Keystone- 


I  -8  77-204-7880 

WWW.  SNOW.COM 

*2-bedroom  condo  based  on  quad  occupancy. 

Valid  1/3  -  2/16/2000  Restrictions  apply. 

©1999  Vail  Resorts  Management  Co.  All  rights  reserved. 


BRITISH  COLUMBIA,  CANADA 


BRITISH    COLUMBIA1' 


Vancouver,  Coast  &  Mountains 

For  a  Free  Travel  and  Adventure  Guide  please  contact  us  at: 

1-800-667-3306 

w\y\v.coastancJiYioimtain§.l>c.ca 


ISLAND  OF  HAWAII 


Secluded  elegant  condominiums  on  the  Big  Island  30  mm  south  of 
Volcano  NatT  Park.  Unhurried  play  on  Incredibly  beautiful  18-hole 
golf  course.  Condos  &  course  overlook  the  ocean.  Four  Laykold 
tennis  courts.  Black  Sand  Beach.  Pool.  Jacuzzi.  Shore  Fishing 
Ancient  heiau  ruins  The  unspoiled  Hawaii  of  long  ago.  Write  or  call 
Sea  Mountain,  P.O.  Box  70,  Pahala,  HI  96777 
Toll-free:  1-800-488-8301 


ISLAND  OF  KAUAI 


BEACHFRONT  RENTALS,  POIPU  TO  HANALEI 
Kauai's  largest  selection  -  call  us  on  Kauai  for 
our  free  color  brochure 

Kauai  Vacation  Rentals 

&  Real  Estate  Inc. 
3-3311  Kuhio  Hwy  .  Lihue,  HI  96766 

1-800-367-5025 

wwv/.KauaiVacationRentals.coni 


ISLAND  OF  KAUAI 


Enjoy  the  best  of  sunny  POIPU  BEACH  at 
remarkable  rates!  Nearly  1/3  of  our 
guests  have  stayed  in  our  beautifully 
maintained  1-4  bedroom  beach  resort 
condos  and  villas  two  or  more  times.  Air, 
car  and  activity  packages  also  available. 
Car/condo  rates  begin  as  low  as  $130  a  night, 
based  on  5  night  stay  during  value  season. 


800-367-8020 

SUITE  PARADISE 


(808-742-7400)     www.suite-paradise.com 


OIPU  BEACH,  KAUAI 

We  rent  select  condos  and  private 
homes  in  sunny  Poipu.  Over  100 
tropical  retreats.  Visit  us  on-line  at 
www.grantham-resorts.com 

Grantham  Resorts 
1-800-742-1412 


ISLAND  OF  MAUI 


THE 

MAUI    tS$169 

CondoMatlC                   Car  from      per  day 

J%T  ? 

p   A- 

It*  It  J 

l^"J 

1 

All  the  comforts  oj paradise,  a  complete  one-bedroom 
condominium,  and  a  Budget  rental  car,  included  in 
our  regular  daily  rate.  Two-bedroom  units  from  $224 
daily,  including  mid-size  car.  And  your  7th  night  is 
free!  Call  for  a  free  color  brochure  or  reservations  at 
1-800-669-6252,  or  www.Napili.com 

flapiliPbiijt 

Rates  and  7th  Night  Free  offer  applicable  from  9/1/99  -  12/22/99 
(July/August  slightly  In                          ^is.  optional 
insurance  and  taxes  extra  Some  restrictions  may  apply 
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ISLAND  OF  HAWAII 

rH4-W\lli 

5th  Night  FREE! 
Plus  Free  Luau  &  Discounts. 


KONA  BY  THE  SEA 

AAA  3-Diamond,  oceanfront  condominium 
resort,  just  south  of  Kailua-Kona.  Spacious 
suites,  full  kitchen,  air-conditioning,  daily  maid 
service,  private  lanai,  pool,  jet  spa,  barbecues. 

From  $216  per  night  for  partial  ocean  view 
1 -bedroom  suites,  5th  night  free  lowers  rate 
to  $173.  Rates  valid  1/4-3/31/2000. 
Some  restrictions  apply. 


Hotels  &  Resorts 

o 
A    RISOHTQuB  JT"  COMPANY 

CALL  YOUR  TRAVEL  AGENT  OR  800-92-ASTON 
Ask  for  "Astonishing  Triple  Deal"  •  www.aston-hotels.com 


ISLAND  OF  MAUI 


Maui  Beachfront  Cottages 

»i£_  Award  winning  seaside  dining. 

^a  pLu,        Romantic  beachfront  cottages. 

K^  MAMA'S 

^1-800-860-HULA  (4852) 
http://www.mamasfishhouse.com 


Heart  of  K&anapali   «Ihi«Whsilef 

Spacious  condos  w/  full  kitchens  &  daily 
maid  service  from  $195*/nite.  Heated  poo1 
spa,  &  tennis*^ 

IterrrierRewt,  1^800  367-7052' 

"StudiotGarden  thru ~f#¥6/99  stay@the-whaler.com 


Vacation  Rentals  in  South  Maui 

Fulh,  I  quipped  •  from  Economy  m  Luxury 

AA  Oceanfront  Condominiums  (Rentals) 
&  Valley  Real  Estate  (Sales) 

Established  s/'ni  e  1983 

J  4  59  S.  Kihei  Rd.  #102A,  Kihei,  Maui,  HI  9675  5 
1-800-488-6004  (USA&  Canada)  •  (808)  879-7288 


Ocear  front,  low-rise,  luxury 
2  &  3  bedroom  condos 
From  $135.00  7th  day  FREE 

IAGE  MAUI  (8oo)  824-3065 

",'ww. maui.net/-village/kahana.html 


iSET 


ISLAND  OF  HAWAII 


5th  Night  FREE! 
Plus  Free  Luau  &  Discounts. 


Aston  Royal  Sea  Cliff  Resort 

Oceanfront  condominium  resort  on  the 
Kona  Coast  on  the  Big  Island.  Spacious 
studio,  1-&  2-bedroom  suites  with  full 
kitchen,  daily  maid  service,  2  pools,  tennis. 

From  $166  per  night  for  studio.  5th  night  free 
lowers  rate  to  $133  per  night.  Rates  valid 
1/4-3/31/2000.  Some  restrictions  apply. 


Hotels  &  Resorts 

A    kllOKTQlllir  COMPANY  © 

CALL  YOUR  TRAVEL  AGENT  OR  800-92-ASTON 

Ask  for  "Astonishing  Triple  Deal"  •   www.aston-hotels.com 


ISLAND  OF  OAHU 


A  suite  deal 
in  Waikiki. 

Island  Colony — A  Marc  Suite 


Only  $79*  per  night.  Island  Colony — A  Marc 
Suite,  the  perfect  place  to  get  away  from  it 
all.  Spacious  hotel  rooms,  studios  and  one- 
bedroom  suites  come  complete  with  a  private 
lanai,  air-conditioning,  complimentary  daily 
continental  breakfast,  and  weekly 
Mai  Tai  party.  All  at  a  price 
that  will  keep  you  relaxed. 

For  reservations,  call 
1-800-929-9621 

•Subject  to  availability. 


marc  suites 


ISLAND  OF  HAWAII 

m-w\iii 


5th  Night  FREE! 
Plus  Free  Luau  &  Discounts. 


The  Shores  at  Waikoloa 

AAA  3-Diamond  luxury  accommodations 
overlooking  the  Kings  Course  in  exclusive 
Waikoloa  Resort  on  the  Big  Island.  Spacious 
suites,  air-conditioning,  pool,  tennis,  and  more. 

From  $240  per  night  for  superior  1  -bedroom 
suites,  5th  night  free  lowers  rate  to  $192.  Rates 
valid  1/4-3/31/2000.  Some  restrictions  apply. 


Hotels  &  Resorts 

A   RlSORTQUBSr  COMPANY  g| 

CALL  YOUR  TRAVEL  AGENT  OR  800-92-ASTON 

Ask  for  "Astonishing  Triple  Deal"  •  www.aston-hotels.com 


ISLAND  OF  HAWAII 


V 


Call  your  professional 

travel  agent  or  phone 

1-800-HILTONS 

or  Hilton  Waikoloa  Village 

at  (808)  886-1234. 


iBM^KEs: 


It  happens  at  the  Hilton. 


From 


$250 

Per  Room 
Per  Night 


Family  fun  doesn't  get 
any  better  than  the 
Hilton  Waikoloa  Village. 
The  memories  last  forever. 


Valid  through  12/19/00  and  subject  to  availability  and  change  without 
notice.  Some  restrictions  may  apply,  taxes  not  included 


uiq 


To  advertise  call  1  -800-222-9404 
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ISLAND  OF  MAUI 


Maui  —  Car  &  Condo!! 


Mana  Kai  Maui  deluxe 

oceanf ront  accommodations 

m  800-367-5242 


from  amy 

$134 

per  mj/if  hotel  room 
Ihiu  4,  15/00 
yaiiSWM 


www.crhmaui.com      ' 

Condominium  Rentals  Hawaii 


OREGON  COAST 


an 


LINCOLN  CITY 
ON  THE  OREGON  COAST 

Seven  miles  of  pristine  beach.with  spectacular 
coastal  views.  Watch  whales  and  seals  frolic 
in  the  surf.  Fly  a  kite,  horseback  ride  or  learn 
to  crab.  Kayak  on  a  freshwater  lake,  fish  and 
golf.  Great  shopping.  2,000  oceanfront  rooms, 
50  restaurants.  No  sales  tax.  Call  for  a  free 
visitor's  guide. 

LINCOLN  CITY 

VISITOR  AND  CONVENTION   BUREAU 

1-800-452-2151 
www.oregoncoast.org 


5.8  million  people 

read  Sunset  Magazine 

every  month 

For  advertising  and 
marketing  information  call: 


Kristy  Zajac 

1-800-222-9404  Ext.4 


ISLAND  OF  MAUI 


ISLAND  OF  MAUI 


Leaving  Seattle  and  LA.  everyday. 


Painted  with  turquoise  waters,  white  beaches  and  lush  vegetation  that  perfumes 
the  air,  Maui  is  a  brilliant  landscape  of  light  and  water.  And  our  widebody  DC- 10s 
can  get  you  there  non-stop — saving  valuable  travel  time.  Our  award-winning 
regional  cuisine  is  a  great  way  to  begin  your  Hawaiian  experience.  Once  here, 
we  have  over  140  daily  all-jet  flights  to  all  six 
Hawaiian  island  destinations.  Call  your  travel  agent 
or  us  at  800-367-5320.  www.hawaiianair.com 


4^ 


HAWAIIAN 

AIRLINES. 

Wing*  of  the  bland.) 


For  a  free  Travel  Planner  to  the  islands,  call  800-GO-HAWAII 


MEXICO 


■ 

■ 
■ 

VILLAS  OF  MEXICO 

Puerto  Vallarta,  Cabo,  Akumal,  Cozumel,  Cancun. 

Exclusive  beachfront  vacation  homes  with  staff, 

pool,  full  amenities,  some  all  inclusive:  car,  meals, 

and  refreshments.  Free  72-page  full-color  catalog. 

www.villasofmexico.com  •  Groups  of  4+  call: 

1 -800-320-0200 

MONTANA 


A,jni£(>ju^&/^    Skiing'  Snowmobiling,  Serenity 

yy~  zj     "^ir      Luxurious  log  retreat  for  the 


P.O.  Box  35 
Sula,  MT  59871 


log  i 

discerning  family.  Five  hundred 

acres  forest  and  pasture, 

ten  short  miles  to 

Lost  Trail  Ski  Resort. 

November  -  March,  for  information 

call:  1-800-704-0747 


CENTRAL  OREGON 


ONR^    SUNRIVER,  OR. 

-/\^^^^^^.        In  Every  Season,  We  Are  Your  Fami 


We  Play  All  Year 


i  Every  Season,  We  Are  Your  Family 
Vacation  Rental  Specialists 
For  Homes  and  Condominiums 
•  18  miles  from  Mt.  Bachelor 

1-800-531-1130 

vtww.sunrayinc.com 


OREGON 


vt 


If' 


rfc/Vi  HfciO 

O  RElOR 


We're  Expecting  You! 

•Luxury  hotel,  family  &  fme  dining 

•  Pool,  spa,  &  fitness  center 

•24-hour  Nevada-style  gaming  fun 

•Golf,  horseback  riding,  fishing 
&  more  can  be  arranged 


Breakfast 


Rate  includes  one  night's 
lodging  &  full  American 
Breakfast,  in-room  Gift. 


!  1-888-677-77711 

1-5  Exit  99,  Canyonville,  Oregon  £] 


flnnouncin?  the  7th  mountain 
Golf  Getaway. 


7thmtn.c0m 

1-800-452-6810 


•  SOME    RESTRICTIONS    APPLY 
MANAGED    BY    ENCORE    RESORT! 


% 


theI  NNof  the 

SEVENTH 

MOUNTAIN 
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ISLAND  OF  OAHU 


ISLAND  OF  OAHU 


And  $i  is  all  yon  pay! 


When  it  comes  to  fun  in  the  sun,  the 
Ala  Moana  Hotel  is  Honolulu's  center 
of  attraction.  We're  just  steps  away 
from  Waikiki,  beautiful  Ala  Moana 
Beach  Park,  and  Hawaii's  largest 
shopping  center.  Rates  start  from  only 
$99  per  room!  For  added  adventure, 
try  our  Wheels  Deal,  a  three-hour  tour 
with  bike  and  professional  guide.  Self- 
guided  bicycle  tours  also  available. 


ALA  MOANA  HOTEL 

HONOLULU.  HAWAII 


U.S.  &  Canada  Toil-Free:  1-800-367-6025  •  Internet:  www.alam 

Radisson  Hotels  International  Toil-Free:  1-800-333-3333 

Compact  rental  cars  available  tor  $29  more  par  day  oicluding  gas  applicable  laiei.  or  optional 
insurance  coverage.  All  rates  are  sub|ect  to  change  Otter  expire  i;  :•<  no  unci  li  jubiect  to  avallai 
Rate  Is  plus  4.16%  general  excite  tax  an 


SPECIAL  CRUISES 


IDAHO 


The  beauty  ami  tranquility  of  Idaho.  The  excitement  of 
America's  premier  *ki  destination.  All  at  Sun  Valley's 
remodeled  Elkhorn  Resort.  Rates  begin  at  just  $69.* 

_  Sun  Valley's     ^ 

Elkhorn  Resort 

1-800 -Elkhorn 

Elkhorn  ivl.  Sun  Valley,  Idaho.  83554 
1 00m 

"  .net  1o  availability,  Sun  -  Thuf.  thru  12/24/99 


Explore  the 
Caribbean 

6  and  13  day  adventures 
aboard  a  tall  ship  from  $675. 

Call  your  travel  agent  or 

1  -800-327-2601 

www.windjammer.com 

j  Windjammer* 

' Barefoot Cruises™ 

P.O.  Box  1901 20,  Dept.  33 
Miami  Beach,  FL  331 19-0120 


The  Cruise  Marketplace 


Best  Discounts  on  ALL  Cruise  Lines 

Call  for  your  FREE  Shoppers  Guide  To  Cruises 

i#5?  1-800-826-4333 


Visit  our  website  at  www.thecruisemarketplace.com 


SPECIAL  CRUISES 


CRUISE    PANAMA  -  BELIZE 


us  ,^         virgin  |s|andS(  st  Ma|tia  Qrenacja|  us  intracoastal. 

' n   -  Adventure  cruises  on  new  small  ships. 

^jl-^.  -  Relaxed,  casual,  smoothwater  itineraries. 

"*~*yf  Its  like  cruising  on  your  friend's  yacht? 

-^r— ^fe*-.     FREE  BROCHURE  800-556-7450 

gg ^"SaS^  www.accl-smallships.com 

American  Canadian  Caribbean  Line 


IDAHO 


A  place  for  the  soul. 
At  a  heavenly  price. 

7  nights  lodging  /  5  days  skiing  starting  at 

$543*  per  person. 

1-800-634-3347 


sunvalley  l§OE  ketchum 


IDAHO 


Call  us  for  reservations  and  a  free 

vacation  planner  or  contact  your  travel  agent. 

www.  visitsiinvalley.com 


The  American  Express '  Card 

is  warmly  welcome  in 

Sun  Valley  Si^Ketchum,  Idaho. 


AMerigaj\j1 

■EXRRE55 


Cards 


'Certain  restrictions  apply  Packages  ote  sublet  to  availability  and  must  be  purposed  mm  the 
American  Exptess  Cord.  Prices  ore  per  person  bosed  upon  double  occupancy.  Prices  do  not  include  9%- 
10%  lodging  tax.  Packages  available  1/9/00  to  2/18/00  ond  2/27/00  to  3/30/00. 


ADVERTISERS 
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TRAVEL  DIRECTORY 

cheerfully  will  send  complete 
information,  including  rates, 
reservations,  and  accommo- 
dations, upon  request. 


* 


: 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


< 


HOUSEBOATS 


California's  Best  Kept  Secret 
167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 
DeLuxe  Houseboats  at  Competitive  Rates 
(800)637-1767  (530)589-3152 

www.funtime-fulltime.com 


Lake  Oroville  Real  Estate   (800)  772-1776 


Moving? 

Avoid  interrupted  service. 
Notify  us  eight  weeks  before 
moving.  Send  your  Sunset 
address  label,  new  address 
and  moving  date  to  P.  O.  Box 
56656,  Boulder,  CO  80322- 
6656,  Attn:  Change  of 
Address. 


HOUSEBOATS 


1 ,000  Miles  of  Water  Escape 


Herman  &  Helen's  Marina 

Renting:  Houseboats 

Ski  boats,  WaveRunners 

For  a  free  color  brochure 

1-800-676-4841 
Venice  Island  Ferry,  Stockton,  Ca  95219 


MOTORHOME  RENTALS 


RENT  THE  ULTIMATE 

IN  A  LUXURY  FAMILY 

MOTORHOME! 


atlon  or  reserva 
^SXtt  f  OIL  FREE 

1-800-337-2147 

http://www.clmontc.com 


TRAVEL  SERVICES 


FIGHTER  PILOT  FOR  A  DAY! 


THE  PERFECT  GIFT 

This  is  NOT  a  Simulator! 

No  license  or  experience  required;  fly  a 
real  military  aircraft  and  dogfight 
another  aircraft  in  the  sky.  Packages 
include  pre-mission  briefing  on  fighter 
tactics,  hands-on  flight  training 
coached  by  an  air  combat  instructor 
and  a  video  tape  of  the  experience. 
Missions  offered  at  10  airports 
nationwide. 

Receive  a  video  tape  gift  certificate 
to   gift  wrap  for  fnat   special 
/I  If  11         someone. 

cS?f  BAT  (800)  522-759°  # 

^"'•'*  IJ  i9i%    www.aircombatusa.com 


UTAH 


,QAB,  UTAH1, 


PURE  ADVftHTURE! 

CALL  TODAY  1.800.6)5.6622 


WASHINGTON 


Z-S€7/C6/7      * 


t/l  fov 


lmm 


.. 


For  a  free 
brochure  call 
1-877-600-0800 
or  visit  the  web  d 

www.vancouverusa/ 


VANCOUVER 

WASHINGTON 


Photo:  Eric  Holen 


£vett&)  fHwfab  'Parte,  fttu*&tHt?, 

^/kff/twtfi  £afewte>  Z-Mfy#ty 


839  Bay  St. 

Port  Orchard,  WA  98366 


1-800-982-8139 

www.portorchard.com 


WYOMING 


Spotted  Horse  Ranch 


Jackson  Hole, 
WY 


A  winter  Bed  &  Breakfast  away  from  the 
crowds  enjoy  your  own  private  cabin.  Cross  Country 
skiing,  snowshocing,  dogsledding,  and  snowmobiling 
available  nearby.  We  are  open  December  1st  thru 
March  31st  and  May  1st  thru  October  31st.  Our  sum- 
mer programs  include  riding,  fly-fishing,  cookouts,  river  | 
floating,  pack  trips  and  Western  fun  for  everyone.  The 
Hoback  River  runs  through  the  middle  of  the  ranch. 
For  our  color  brochure  call  or  write:  Spotted  Horse  Ranch,  12355  S  Hwv.  191, 
Jackson,  WY  83001,  Ph.  (307)  733-2097  or  800-528-2084. 
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Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  800-967-3  189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a  state  or 

category,  circle  the  state  or  category 

number. 

101.  Southwest  Travel  Planner 

102.  Bishop's  Lodge 

103.  Colossal  Cave  Park 

104.  Grand  Canyon  National  Park 
Lodges 

105.  Great  Train  Escapes 

106.  Lake  Powell  Resorts  &  Marinas 

107.  Rancho  De  Los  Caballeros 

108.  Santa  Fe  Convention  &  Visitors 
Bureau 

109-  Wilderness  Expeditions 

110.  Zion  National  Park 

111.  Holiday  Mail  Order  Guide 

112.  Earthstone  Wood-Fire  Ovens 

113.  Flowers  of  Friendship 

114.  GreatFood.com 

115.  Little's  Good  Gloves 

116.  Masa  Grill 

117.  Oysterbed  Home  Environments- 
chest  beds 

118.  Alaska 

119-  Alaska  Tourism  Marketing 
Council 

120.  Whitt's  Alaskan  Adventures 

121.  Arizona 

122.  Arizona  Biltmore 

123.  Arizona  Office  of  Tourism 

124.  Florence  Chamber  of  Commerce 

125.  Loews  Ventana  Canyon  Resort 

126.  Pueblo  Grande  Museum 

127.  The  Pointe  Hilton  Resorts 

128.  Westward  Look  Resort 

129.  Australia 

130.  Qantas  Airways 

131.  Qantas  Vacations 

132.  California 

133.  Best  of  Pajaro  Dunes 

134.  Bodega  Coast  Inn 

135.  Calistoga  Chamber  of  Commerce 

136.  Camp  La  Jolla's  Fitness  Weight 
Loss  Vacation 

137.  Canterbury  Hotel  Corporation 

138.  Catalina  Cruises 

139.  Catalina  Express 

140.  Catalina  Island  Chamber  of 
r  ommerce 

14 1.  Catalina  Island's  Pavilion  Lodge 

142.  Costa  Mesa  Tourism  Promotion 
Council 

143-   Doubletree  Anaheim/Orange 

County 
144.   Furnace  Creek  Inn  &  Ranch  Resort 

>.    Granlibakken  Resort 
1 46.   Highlands  Inn,  Carmel 
5  t~     5'in  At  Morro  Bay 


148.  Irish  Beach  Rental  Agency 

149.  Ironstone  Vineyards 

150.  John  Muir  Inn,  Napa 

151.  King  George  Hotel 

152.  Lake  Tahoe  Vacation  Rentals  & 
Home  Sales-Prudential 

153.  Legoland  California 

154.  Mammoth  Reservation  Bureau 

155.  Mariposa  County  Visitors  Bureau 

156.  Mendocino  Coast  Reservations 

157.  Napa  Valley  Lodge 

158.  North  Lake  Tahoe  Resort  Assoc. 

159.  Ojai  Valley  Inn  &  Spa 

160.  Old  Sacramento  Historic  District 

161.  Pajaro  Dunes  Rental  Agency 

162.  Ramada  Plaza  Hotel 
International;  San  Francisco 

163.  Redondo  Beach  Visitors  Bureau 

164.  Resort  at  Squaw  Creek 

165.  Sacramento  CVB 

166.  San  Antonio  Winery 

167.  San  Diego  North  County 
Convention  &  Visitors  Bureau 

168.  San  Luis  Obispo  County  Visitors 
and  Conference  Bureau 

169-   Santa  Barbara  Convention  & 
Visitors  Bureau 

170.  Santa  Cruz  County 

171.  Sea  Ranch  Lodge  &  Village 

172.  Sea  Venture  Resort 

173.  Sequoia  National  Park 

174.  Snowcreek  Resort,  Mammoth 
Lakes 

175.  Solvang  Convention  &  Visitors 
Bureau 

176.  Sonoma  Coast  Villa,  Bodega  Bay 

177.  Tahoe  Lakeshore  Lodge  &  Spa 

178.  Tahoe  Rental  Connection 
179-   Truckee  Donner  C  of  C 

180.  Vacation  Village  Hotel 

181.  Yosemite  Concession  Services 

182.  Yountville  Chamber  of  Commerce 

183.  Yountville  Inn 

Canada 

184.  Vancouver  Coast  &  Mountains 

Colorado 

185.  Winter  Park  Resort 

186.  Hawaii 

187.  Ala  Moana  Hotel 

188.  Hawaii's  Big  Island 

189-   Hilton  Waikoloa  Village  on 
Hawaii's  Big  Island 

190.  Island  Colony 

191.  Kahana  Village 

192.  Mama's  Beachfront  Cottages,  Maui 

193.  Mana  Kai  Maui 

194.  Napili  Point  Resort,  Maui 

195.  Outrigger  Hotels  &  Resorts 

196.  Suite  Paradise 

197.  The  Ilikai  Hotel  Nikko  Waikiki 

198.  The  Whaler  on  Kaanapali  Beach 
*Aston  Hotels  &  Resorts  (800)  922-7866 


199.  Hotels/Resorts 

200.  Hilton  Hotels  and  Resorts 

201.  Holiday  Inn  Hotels  &  Resorts 

Houseboats 

202.  Seven  Crown  Resorts 

203.  Idaho 

204.  Base  Mountain  Properties 

205.  Elkhorn  Resort 

206.  Shore  Lodge,  McCall 

207.  Sun  Valley  -  Ketchum  Chamber 
of  Commerce 

International  Travel 

208.  Windjammer  Barefoot 
Cruises-Caribbean 

Motorhomes 

209-   El  Monte  RV  Rentals 

210.  Nevada 

211.  Rally's  Casino 

212.  BRAT  Resort  Properties 

213.  Incline  Village/Crystal  Bay 

214.  Nevada  Commission  on  Tourism 

215.  Paris  Las  Vegas  Casino 

216.  Reno-Sparks  Convention  & 
Visitors  Authority 

217.  The  Mirage,  Las  Vegas 

218.  The  Ridge  Tahoe 

219.  Vacation  Station 

New  Mexico 

220.  Pueblo  Encantado 

221.  Oregon 

222.  City  of  Rockaway  Beach 

223.  Columbia  Gorge  Hotel 

224.  Convention  &  Visitors  Association 
of  Lane  County 

225.  Eagle  Crest  Resort 

226.  Inn  at  Cape  Kiwanda 

227.  Inn  of  the  Seventh  Mountain 

228.  Lincoln  City  VCB 

229.  McMenamin's  Edgefield 

230.  O'Dysius  Hotel,  Lincoln  City 

231.  Oregon  Tourism  Commission 

232.  Portland  Art  Museum 

233.  Ridgepine,  Inc. 

234.  Sunset  Realty 

235.  Tours/Cruises/Railroads 

236.  Holland  America  Alaska  Cruises 
&  Tours 

237.  Renaissance  Cruises,  Inc. 

238.  Uniworld  European  &  Russian 
River  Tours 

239.  Victoria  Clipper/British  Columbia 

240.  World  Explorer  Cruises 

Utah 

241.  Moab  /  Grand  County  Travel 
Council 


Visit  vvww.siinsct.com  for  more  information. 


ADVERTISEMENT 


information 


worth  for 


242.    Washington 

243-   Bellingham  Whatcom  CVB 

244.  City  of  Vancouver 

245.  Port  Orchard  Chamber  of 
Commerce 

246.  Snohomish  County  Tourism 
Board 

Wyoming 

2-*7.  Jackson  Hole  Central 
Reservations 

AUTOMOTIVE 

248.  Lincoln  LS 

249.  Saab  Cars,  USA 

250.  Subaru  Passenger  Cars 

251.  Toyota  and  the  Environment 

FOOD 

252.  1800  Reposado  Tequila 

253.  Blue  Diamond  Nut  Thins 

254.  Clabber  Girl  Baking  Powder 

255.  Forest  Glen  Winery 

256.  Freixenet  Cordon  Negro 

257.  Haagen-Daz 

258.  Hitchin  Post  Steak  Co. 
259-  Land  O'  Lakes®  Butter 

260.  Kraft  Philadelphia  Cream 
Cheese 

261.  Quaker  Standard  Oats 

262.  Smirnoff  Vodka 

263.  Spice  Islands 

264.  Star  Fine  Foods  Recipes 

265.  Torani  Italian  Syrups 

266.  VitaminShoppe.com 

HOME 

267.  Cabot  Stains 

268.  Celotex 

269.  China,  Silver  &  Crystal  Shop 

270.  Endless  Pools 

271.  General  Electric  Major 
Appliances 

272.  James  Hardie  Building 
Products 

273.  Karastan 

274.  Kuhn  Rikon:  Pressure 
Cookers 

275.  Larson-Juhl 

276.  Lexington  Furniture  Industries 

277.  Monier  LifeTile 

278.  Noritake 

279-  Pacific  Coast  Feather 

280.  Retractable  ITI  Patio  Covers  & 
Awnings 

281.  Sauder 

282.  Swarovski 

283.  Toto  Kiki  USA 

284.  Velux 

*Jenn-Air  Kitchen  Appliances. 
Jenn-Air  offers  a  full  line  of 
sophisticated  kitchen  appliances. 
For  a  brochure  call  1-800-JENN-AIR 


MISCELLANEOUS 

285.  Lands'  End 

286.  National  Merit  Insurance 
Company 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

287.  Aegis  Assisted  Living 

288.  Blossom's  Flower  Portraits 

289.  Chair  Slipcovers  &  Table 
Linens 

290.  Etera-Products  for  Gardeners 

291.  Garden  Expressions 

292.  Greco  Cedar  Homes  & 
Sunrooms 

293.  Pits  &  Platters  Outdoor 
Fireplace 

294.  Princessa  International  Fine 
Cabinetry 

295.  Rossi  Pasta 

296.  Security  Systems/Wireless 
Driveway  Alarms 

297.  Steamer  Trunk  Merchants 

298.  The  Parks  Company  Catalogue 

299.  The  Silver  Queen 

300.  Univ  of  California  Extension 
Outdoor  Living  Courses 


9     800-967-3189    & 


SOURCES 

where  to  find  it 

The  following  items  shown  in  pho- 
tographs in  this  issue  are  available  at 
the  retail  sources  listed  below. 


"House  Dressing," 
page  112 

Page  114:  Floor  lamp  from  Donghia 
Showroom,  San  Francisco;  (415)  861- 
7717.  Velvet  pillows  from  Sue  Fisher 
King,  San  Francisco;  (415)  922-7276. 
Vase  from  Podesta  Baldocchi,  San  Fran- 
cisco; (415)  346-1300. 


"Thanksgiving  on  the  Go," 
page  118 

Tureen  (page  119),  green  plate  (page 
122),  footed  dish  and  rectangular 
green  tray  (page  137),  bowls  (page 
142),  and  blue  plate  (page  144)  from 
Hilary  Thatz,  Palo  Alto;  (650)  323-4200. 
Glasses  (page  126)  and  linen  (page 
137)  from  Vanderbilt  &  Co.,  Palo  Alto; 
(650)  324-1010.  Bowls  (page  129)  from 
the  Gardener,  Berkeley;  (510)  548- 
4545.  Pie  server  (page  132)  and  spoon 
(page  137)  from  Draeger's  Market- 
place, San  Mateo,  CA;  (650)  685-3700. 
Napkin  (page  134)  from  Banana  Re- 
public; (888)  277-8953.  Compotes 
(page  134)  from  Sur  La  Table,  (800) 
243-0852. 

Food  Guide, 
page  149 

Crescent-shaped  Flamingo  China  ("Cit- 
rus and  Crab,"  page  149)  by  Nancy  Cal- 
houn from  Essential  Home;  (888)  282- 
3330.  White  bowl  and  wood  spoon 
("Barely  Time  for  Barley,"  page  150) 
from  Draeger's  Marketplace.  White 
plate  ("Masa  Master,"  page  152)  from 
Macy's;  (800)  622-9748. 
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^-^    OUTDOOR L  I  V  I  N 


Spanish 
lessons 


This  Southern  California  garden  is 
Mediterranean  to  the  core,  and  it's  filled 
with  planting  ideas  you  can  use 


Y    SHARON    COHOON 
I  A  DREAM  CLIENT,  SAYS  SANTA  MONICA  DESIGNER  MARY  EFFRON,   IS  "SOMEONE 

svith  a  real  sense  of  their  home  and  an  appreciation  of  their  climate." 
\nd  when  all  elements — from  plants  and  paving  to  pots — work  together 
to  support  a  property's  style,  the  result  is  a  dream  garden. 

Take  this  classic  Mediterranean  garden,  for  instance.  When  its  owner 
nought  the  Spanish-style  house — built  in  the  late  1920s — it  was  rich  in 
landsome  architectural  details.  But  the  garden  around  it  was  deadly 
lull.  Thirsty  turf  grass  carpeted  the  front;  red  bricks  paved  the  back. 
Though  she  was  not  a  gardener,  the  owner  knew  what  she  wanted:  hard- 
scaping  more  appropriate  for  her  house,  plants  better  suited  to  a 
Vlediterranean  climate,  and  beautiful  detailing. 

Effron  and  her  husband,  Javier  Valdivia,  a  contractor,  delivered  on  all 
:ounts.  Here's  what  makes  the  Spanish-style  garden  they  created  a  per- 
fect marriage  with  the  house  and  the  climate. 

•An  elevated  terrace  across  the  back  of  the  house  for  outdoor  living.  The 
terrace's  surface  echoes  the  antique  tile  flooring  inside  the  house. 

A  lap  pool  that — thanks  to  its  long,  narrow  shape  and  cobalt  blue  tiled 
surface — recalls  the  reflecting  pools  of  Moorish-influenced  gardens  in 
southern  Spain.  The  frieze  along  one  end  complements  the  '20s-era  tiles 
that  decorate  the  exterior  of  the  house. 

•A  backyard  that  feels  lush,  with  planters  built  into  the  terrace  so  plants  grow  close 
to  the  house.  Flowering  vines  scramble  up  walls,  billowy  lavenders  spill  over  the 
pool's  edge,  and  potted  plants  soften  hard  surfaces  and  edges. 
•A  front  yard  filled  with  sculptural  plants.  Columnar  cactus,  satiny  agave  rosettes, 
and  fleshy-fingered  Senecio  mandraliscae  have  replaced  the  lawn.  Broad  paths  of 
decomposed  granite  between  beds  let  visitors  admire  the  prickly  vegetative  art  from 
a  safe  distance.  Though  this  is  primarily  a  foliage  (Continued  on  page  67) 


LEFT:  Typical  Mediterranean 
plants — agave,  lavender,  pride 
of  Madeira,  flax — soften  the 
edges  of  a  backyard  lap  pool. 
top:  Antique  Mexican  doors 
are  used  as  a  rustic  garden 
gate,  above:  Mediterranean- 
style  tiles  cover  the  terrace. 
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Dodge  Intrepid  ^  Different. 

800-4-A-DODGE  or  www.4adodge.com 
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Always  use  seat  belts.  Remember  a  backseat  is  the  safest  place  for  children. 


GARDEN 


OUTDOOR       LIVING 


garden,  it's  always  splashed  with 
some  seasonal  color;  early  spring, 
when  pride  of  Madeira  and  Califor- 
nia poppies  are  both  in  bloom,  is  the 
showiest  period. 

Effron  is  the  first  to  admit  that 
gardens  in  the  late  '20s,  even  those 
surrounding  Spanish-style  houses  in 
California,  weren't  really  like  this. 
"This  is  how  you  wish  they'd 
looked.  But  it  took  transplanted 
Easterners  a  long  time  to  adjust  to 
the  West,"  she  says.  The  owner 
doesn't  care  about  any  of  that.  "This 
garden  says  Spain,"  she  explains.  "It 
works  with  the  house,  it  works  with 
the  sun,  it  works  with  the  weather." 

Core  elements  of  a 
\  h  elite  ranean  garden 

A  few  lavenders  and  a  couple  of  fan 
palms  do  not  make  a  Mediterranean 


garden.  Here  are  the  most  impor- 
tant features. 

Big  patios,  small  lawn  (or  no 
lawn).  In  Mediterranean  gardens, 
flat,  open  spaces  are  more  likely  to 
be  devoted  to  people  than  turf 
grass,  which  isn't  really  at  home 
in  arid  climates.  These  spaces  are 
devoted  instead  to  terraces,  court- 
yards, outdoor  dining  rooms,  and 
patios,  and  they're  paved  with  level 
flooring  suitable  for  tables  and 
chairs — flagstone,  tile,  concrete,  or 
decomposed  granite. 

Plants  with  character.  Mediter- 
ranean weather  may  be  mild,  but  its 
light  is  strong.  Plants  that  look  best 
under  harsh  sunlight  have  architec- 
tural shapes  and  heavy  textures. 
Think  of  the  thick  leaves  of  agaves, 
the  starchy  blades  of  flax,  and  the 


broad  fans  of  palms.  Soft-texture 
often  gray-leafed  plants  such  as  r 
lichrysum,  germander,  and  lavenc 
are  buffers  between  these  bold  p' 
sonalities. 

Fearless  use  of  flower  color, 
get  pastel  pink.  Orange,  red,  a 
sun-drenched  gold  are  more  typi 
Mediterranean  colors.  Aloes  and  a 
cia  bloom  in  early  spring;  trumj 
vines  and  lion's  tail  flower  in  su 
mer.  Even  the  blues  are  strongei 
lapis-lazuli  blues — like  the  dram; 
spikes  of  pride  of  Madeira. 

Aegean  foliage  colors.  The  mec 
nisms  that  make  plants  drought 
erant — such  as  waxy  or  hairy  1 
surfaces — affect  foliage  color.  P 
greens  are  rare  in  Mediterram 
plants.  Olive  greens,  gray-gree 
and  blue-greens  are  more  typi 


SUNSET 


To  accentuate  the  cobalt  and  aqua- 
marines in  existing  tiles  and  in 
the  new  lap  pool,  the  designers 
used  plants  with  blue-green  foliage 
extensively  in  this  garden:  Agave  at- 
tenuata,  Lavandula  heterophylla, 
and  Senecio  mandraliscae,  for 
example. 

Containers  as  architecture.  Pots,  as 
used  in  the  classic  Mediterranean 
garden,  have  specific  functions.  A 
row  of  identical  containers  can  act 
as  a  wall  or  room  divider.  And  a  solo 
urn  or  pot,  with  or  without  plants, 
often  substitutes  for  sculpture.  ♦ 


m     < 


LEFT:  Containers  filled  with 
succulents  bring  the 
garden  closer  to  the  house. 
Vines,  a  palm  tree,  and 
large  accent  plants  like  flax 
grow  in  planting  beds  built 
into  the  terrace. 
above:  Blue  pride  of 
Madeira,  contrasted  with 
orange  and  red  California 
poppies,  stops  traffic  in 
front  of  this  garden  in 
spring,  right:  The  same 
blue  is  repeated  in  the 
backyard's  flowers  and 
foliage,  as  well  as  in  the 
tiles  lining  the  pool.  Design: 
Mary  Effron  and  Javier 
Valdivia,  Santa  Monica. 
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Talk  to  us!  ^ 


Click  here  and 


go 


Ji 


we. 


Now,  landsend.com  introduces  a  real,  live 
person,  right  there  with  you  on  the  Web,  to 
help  make  cybershopping  more  enjoyable, 
more  rewarding,  and  more, 
well,  human.  Just  look  for 
the  Lands'  End  LiveIM  button 
on  our  Web  site,  then  click  it. 
You  never  know,  you  might  just 
make  a  new  friend. 


www.landsend.com 

the  web  site  that  fits  you. 


1999  Lands'  Emi.  Inc. 


IT'S  THE  RIGHT  SIZE. 

IT'S  THE  RIGHT  COLOR. 

AND  IT  GOES  WITH 

EVERYTHING. 


(  ntinlr)  !}inmi\  ' 
,"!.<>» -I'al  H      ■ 


JjM  subs*  i  iption  to  Sunset  fits  c\  ei  y<  >ne  mi  youi  holiday  list. 
Because  Sunset  is  tailor-made  for  your  friends'  and  family's  interest-filled 
lives.  Give  the  gift  that  suits  them  to  aT — with  no  hassles,  no  headaches — 
and  no  returns. 

To  order,  call  toll-free  1  -800-843-1 188  or  return  the  enclosed 
postpaid  envelope.  Upon  receipt  of  your  gift  order,  we'll  send  you  free  gift 
cards  and  envelopes  so  you  can  announce  your  gifts  personally.  After 
I  )ecember  1 ,  we'll  send  cards  directly  to  your  gift  recipients. 

Wrap  up  the  holidays.  Give  the  gift  of  Sunset. 
Call  1-800-843-1188. 


Sunset 
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English  cottage  style — in  Mendocino 

Raised  beds  and  billow  plants  give  this  landscape  its  "cottage  garden"  appeal 


I  "If  you  have  an  English  garden,  you 
hould  really  have  English  weather," 
ays  seascape  artist  E.  John  Robinson, 
vnd  Mendocino,  with  its  cool,  moist 
rlimate,  is  the  perfect  place  for  Robin- 
on's  English-style  cottage  garden. 

But  English-style  gardens  also  de- 
nand  good  soil  for  abundant  flower 
growth.  And  that  was  harder  to  come 
>y  in  this  area;  Robinson's  house  is  in 
he  North  Coasts  Pygmy  Forest,  whose 
rees  are  stunted  by  a  hardpan  layer  be- 
leath  the  soil  surface.  Before  planting, 
le  broke  up  the  hardpan  in  his  garden 
vith  a  heavy-duty  rotary  tiller,  then 
tdded  topsoil  and  amendments.  To 
:nsure  good  drainage,  he  also  formed 
!-foot-tall  raised  beds. 

As  artists,  Robinson  and  his  wife, 
une,  are  very  particular  about  color, 
rhey  chose  cool  pastels  with  "bits  of 
)urgundy  and  spots  of  white." 

To  keep  the  plants  vigorous,  Robin- 
•on  covers  the  beds  with  a  6-inch 
ayer  of  manure  each  fall  and  compost 
;ach  spring.  "And  of  course  the 
;arden  wouldn't  exist  without  deer 
encing,"  says  Robinson. 

—  Lauren  Bonar  Swezey 

How  to  create 
a  cottage  garden 

•  Design  beds  with  curving  lines. 

•  Use  roses  as  landscape  plants.  Fill 
in  around  them  with  billowy  com- 
panion plants  such  as  catmint  and 
Santa  Barbara  daisy. 

•  Arrange  plants  to  create  drifts  of 
flower  colors. 


single  pink  blossoms  cover  'Ballerina'  rose  like  puffs  of  cotton  candy.  Across  the 
path,  red  dianthus,  catmint,  and  scabiosa  mingle  beside  'Sun  Goddess'  rose. 
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Autumn  in  a  basket 


FALL  BOUQUET 

dresses  up  a  table 
for  Thanksgiving. 
It  contains  red 
chrysanthemums, 
glossy  ornamental 
peppers,  nandina 
leaves,  green  protea 
foliage  on  stems, 
orange  love-in-a- 
puff,  and  pin  oak 
leaves  on  stems. 


■  The  arrangement  pictured 
above  celebrates  the  shades 
of  fall.  Put  it  together  in  min- 
utes using  leaves,  primings, 
and  seed  pods  from  the  gar- 
den (or  florist)  for  the 
framework,  and  bunches  of 
chrysanthemums,  ornamen- 
tal peppers,  and  greens  for 


the  finishing  touches. 

First,  line  a  basket  with  a 
plastic  garbage  bag.  Then 
put  a  soaked  block  of  florist's 
foam  inside.  Using  pruning 
shears,  make  diagonal  cuts 
on  the  stem  ends  of  branches 
with  leaves  still  attached — 
pin  oak,  liquidambar,  and 


nandina  are  good  choices — 
so  they'll  slip  more  easily 
into  the  foam.  Arrange 
tallest  branches  around  the 
back,  center,  and  sides  of  the 
basket.  Fill  in  with  shorter 
branches.  Finish  by  tucking 
in  flowers  and  berries. 

—  Kathleen  N.  Brenzel 


Persimmon  pleasures 


■  One  of  the  best  (and  showiest)  trees  for 
Northern  California  gardens  is  surely  Oriental 
persimmon  (Diospyros  kaki) .  This  deciduous 
tree  (to  30  ft.  tall)  with  wide-spreading  branches 
bears  big,  leathery  green  leaves  in  spring  and 
summer  that  turn  gold  and  orange  in  fall.  But 
it's  the  fruit  that  enthusiasts  love  most:  In 
November,  these  orange  globes  dangle  like 
ornaments  from  bare  branches.  'Hachiya',  the 
>e)iest  tree  for  ornamental  use,  yields  big, 
-ilk  htrj  pointed  fruits.   Fuyu'  fruits  are  flattened 
like  a  tomato  and  hrm-fleshed  like  an  apple. 
Both  trees  grow  well  in  Sunset  climate  zones  7-9  and  14-16.  Plant  trees  this  month  in  a  sunny 
location  with  good  drainage,  away  from  patios  where  fruit  can  drop  and  splat. 

I  larvest  fruits  when  they  have  turned  from  green  to  golden  orange,  then  ripen  them 
ire.  You  can  eat  Fuyu'  fruits  when  they're  still  crisp  or  slightly  soft  (they  won't  taste 
in,  even  when  underripe),  bur  |  lachiya'  fruits  are  best  eaten  when  soft-ripe.  — K.N.B. 


CLIPPINGS 
•A  website  for  Bay 
Area  gardeners.  The 

Bay  Area  Gardener  (www. 
gardens.com)  is  an  informa- 
tive resource  for  anyone  liv- 
ing in  the  greater  San  Fran- 
cisco Bay  Area.  Click  on 
"East  Bay  Nurseries"  or  one 
of  the  other  regional  nursery 
guides  to  find  out  where  to 
shop  for  plants.  Then  go  to 
"Sales/Shows  &  Events"  or 
"Classes  &  Talks"  to  dis- 
cover what's  happening  this 
month  or  next.  You'll  also 
find  stories  and  columns  by 
local  garden  writers  and 
nursery  owners  and  lists  of 
clubs  and  societies.  Particu- 
larly helpful  is  the  resource 
guide,  including  a  list  of  co- 
operative extension  offices 
and  local  websites. 

•A  history  of  tulips  and 
more.  The  Tulip:  The  Story 
of  a  Flower  That  Has 
Made  Men  Mad,  by  Anna 
Pavord  (Bloomsbury 
Publishing,  New  York  and 
London,  1999;  $35;  www. 
bloomsbury.com),  is  much 
more  than  a  simple  garden 
book.  It's  a  fascinating  his- 
tory of  a  flower  that  caused 
such  a  great  sensation  in 
the  early  1 7th  century  that 
speculators  made  and  lost 
fortunes  trading  the  bulbs  in 
a  phenomenon  called 
tulipomania.  In  the  first  part 
of  this  439-page  book, 
Pavord  documents  the 
tulip's  beginnings,  taking  the 
reader  on  a  historical  jour- 
ney from  the  1 1  th  century  to 
the  present.  The  second 
half  features  descriptions  of 
83  tulip  species  and  several 
hundred  varieties.  For  tulip 
lovers,  this  is  a  must-read. 


VitaminShoppe.com 

How  healthy  do  you  want  to  be? 

VitaminShoppe.com  offers  quality  health 
products  and  useful  information.  And  since 
Vitamin  Shoppe  has  been  helping  people  take 
better  care  of  themselves  for  over  20  years, 
you'll  be  shopping  online  with  someone 
you  can  trust. 
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House  plant 
accents 

■  By  enlivening  quiet  cor- 
ners with  leafy  greenery, 
house  plants  bring  gar- 
den freshness  to  indoor 
plantings.  What  they  don't 
always  do,  however,  is 
add  color.  Here's  a  way  to 
have  both:  Underplant 
house  plants  with  color. 

Interior  plantsman 
Davis  Dalbok  sets  pots  of 
orchids  and  bromeliads — 
which  hold  their  blooms 
for  months — around  the 
bases  of  tall  plants. 

For  the  bedroom 
shown  below,  Dalbok 
chose  a  glossy-leafed  New 
Zealand  laurel  tree. 
Around  its  base  he  set  six 
orange-flowered  bromeli- 
ads (Vriesea  splenreit) 
with  green-and-purple 
striped  leaves,  then  filled 
in  with  living  moss 
(Tillandsia  xerograph- 
ica).  A.  Paphiopedilum 
orchid  on  the  side  table 
gives  the  room  "a  layer  of 
color,"  says  Dalbok. 

Design:  Davis  Dalbok 
(Living  Green,  San  Fran- 
cisco; 415/864-2251). 

—  Lauren  Bonar  Swezey 


■  By  using  a  technique  called 
scaling,  you  can  multiply  one 
lily  bulb  into  enough  plants 
to  fill  a  whole  bed.  Most  lily 
bulbs  are  composed  of  20  to 
60  overlapping  scales.  Each 
scale  of  an  Asiatic  hybrid  lily 
typically  produces  one  to 
three  pea-size  bulblets,  while 
trumpet  lilies  make  three  to 
five  marble-size  bulblets  per 
scale;  both  types  produce 
mature  plants  in  two  to  three 
years.  Oriental  lilies  also 
make  one  to  three  marble- 
size  bulblets,  but  take  three 
or  four  years  to  mature. 

Start  the  process  this  fall 
by  selecting  whole  bulbs, 
then  follow  the  steps  de- 
scribed here.  We  used  this 
technique  to  culture  the 
Asiatic  lily  'Baronesse', 
shown  above.  Shop  nurs- 
eries for  lilies  or  order  from 
a  specialist  like  B&D  Lilies  in 
Port  Townsend,  Washington 
<  360/385-1738  or  www. 

Ilihes.com;  catalog  $3). 


1 .  Gently  break  off  each  of  the 
bulb's  scales  (A),  discarding 
any  damaged,  diseased,  or 
dehydrated  ones.  Let  them 
dry  for  two  days  indoors. 


2.  Place  half  of  the  scales  in  a 
1  -gallon  plastic  freezer  bag 
containing  damp  vermiculite 
(B);  toss  the  remaining  scales 
in  another  bag  filled  with  peat 
moss  as  moist  as  a  wrung-out 
sponge  (experts  recommend 
using  both  cultural  mediums  to 
increase  chances  for  success). 
Label  each  bag  with  the  variety 
name  and  date,  punch  a  few 
ventilation  holes  in  the  plastic, 


and  set  the  bags  on  top  of  the 
refrigerator.  At  70° ,  most 
scales  will  form  bulblets  in  two 
months. 


3.  After  bulblets  form,  place 
the  bags  in  the  refrigerator  for 
two  months  to  allow  roots  to 
develop  (C).  Add  water  as 
needed  to  keep  the  medium 
slightly  damp. 


4.  In  spring,  plant  the  rooted 
bulblets  1  inch  deep  in  con- 
tainers filled  with  potting  mix. 
Place  them  in  sun,  feed  with  a 
complete  fertilizer  once,  and 
water  regularly.  In  their  first 
year,  bulblets  will  produce 
small,  leafy  plants  (D). 


5.  The  following  spring,  trans- 
plant the  lilies  into  rich  garden 
soil;  expect  substantial  growth 
and  a  few  flowers.  By  the  third 
year,  most  lilies  reach  full  size 
and  bloom  heavily. 

—  Jim  McCausland  I 
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Bake  your  way  to 
your  perfect  custom  kitchen 


e 


+\   Send  in  your  best  recipe  using  C&H  Sugars 
4  Build  your  dream  kitchen  with 

a  kitchen  designer  chosen 
by  Sunset  Magazine, 

or  win  other  top  baking  prizes! 

(see  rules  below) 


:- 


GH 


Sunset 


Because  sugar  is  a  key  baking  ingredient,  C&H  invites  you  to  enter  the  "C&H  1999  Baking  Contest." 

Send  us  your  best  recipe  using  C&H  Sugar  for  a  chance  to  work  with  a  kitchen  designer  chosen  b\  Sunset  Magazine  to  create  the  kitchen  of  your  dreams! 


$ 


HOW  TO  ENTER:  Complete  an  Official  Entry 
Form  found  on  C&H  displays  at  participating  retailers, 
or  hand  print  your  name,  complete  residential  address, 
telephone  number,  and  the  name  and  category  of  your 
recipe  on  a  3"x5"  card.  On  a  separate  piece  of  paper, 
print  or  type  your  original  recipe  for  a  dessert  in  one 
of  these  categories:  Cookies,  Cakes,  or  Dessert  Pies. 
Recipe  must  contain  at  least  one  C&H  product. 
Optional:  In  100  words  or  less,  describe  why  you 
chose  the  recipe.  Submit  your  recipe  entry,  Official 
Entry  Form  or  3"x5"  card,  and  one  (I)  proof  of 
purchase  (UPC  Symbol':  from  any  C&H  product  to: 
C&H  1999  Bak.ng  Contest.'  P.O.  Box  1199, 
Maple  Plain,  MN  55593-1 199. 

Entry  Deadline:  January  31,  2000. 

Open  only  to  legal  U.S.  residents  1 8  years  of  age  or  older. 


All  recipe  entries  must  be  received  by  1/31/00.  Each 
entry  must  be  different  and  mailed  separately.  Residents 
of  VT  or  MD  only  are  not  required  to  submit  a  proof 
of  purchase.  Entries  not  satisfying  the  Official  Rules  in 
any  respect  will  be  automatically  disqualified.  For 
Official  Rules,  mail  a  SASE  to:  C&H  1999  Baking 
Contest  Rules  Request,  P.O.  Box  99I8R.  Maple  Plain, 
MN  55593-9918.  Void  where  prohibited  by  law. 
Sponsored  by  C&H  Sugar  Company,  Inc. 
Judging:  In  phase  one,  all  entries  will  be  evaluated  by 
an  independent  panel  of  Home  Economists,  for  the 
purpose  of  selecting  the  top  5  recipes  in  each  category. 
The  recipe  entries  will  be  judged  according  to  the 
following  criteria:  Creativity,  Originality  and 
Appropriate  Use  of  Product.  In  phase  two,  the  recipes 
of  the  1 5  finalists  will  be  prepared,  tasted,  then  judged 


by  Sunset  Magazine  and  C&H  on  the  basis  of  Taste 
Appeal  and  Quickness  &  Ease  of  Preparation.  Judging 
will  be  completed  by  3/15/00.  Winners  will  be  notified 
by  mail  or  phone. 

Prizes/ Approximate  Retail  Value  (ARV):  Grand  Prize: 

(I)  "Build  the  Kitchen  of  Your  Dreams."  Winner  will 
consult  with  a  professional  kitchen  designer  chosen  by 
Sunset  Magazine  to  create  winner's  "dream  kitchen"/ 
ARV  not  to  exceed  $40,000.  First  Prizes:  3  -  one- 
winner  from  each  category)  Winner's  choice  of  major 
baking  appliance/ARV  nor  to  exceed  51,000  each. 
Second  Prizes:  (3  —  one  winner  from  eadl  category) 
Kitchen  Aid"  Professional  K50  Pro  Mixer/ARV:  $400 
each.  Third  Prizes:  (3  —  one  winner  from  each  category) 
"Ultimate  Bakers  Essentials  Basket  "/ARV:  $250  each. 
Total  ARV  of  all  prizes:  $44,950. 
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WHAT    TO    DO    IN    YOUR'  GARDEN    IN    NOVEMBER 

Northern  California  Checklist 


PLANTING 

K' BULBS.  Zones  7-9,  14-17:  Even 
though  nurseries  begin  selling  bulbs 
in  September,  November — when  the 
soil  has  finally  cooled — is  one  of  the 
best  times  to  plant  them  in  Northern 
California.  If  you  still  need  to  shop  for 
bulbs,  check  them  carefully;  choose 
only  firm  ones  that  aren't  sprouting. 
To  get  the  longest  stem  lengths  on 
tulips  and  hyacinths,  chill  them  for  six 
weeks  before  planting. 

S'cRAPE  MYRTLE.  Zones  7-9, 
14-17:  These  shrubs  and  trees  are  par- 
ticularly attractive  for  their  long  sum- 
mer bloom.  Some  also  produce  out- 
standing fall  foliage  color.  Three  of  the 
best  for  fall  color  are  'Near  East', 
'Pecos',  and  'Zuni'.  If  you  can't  find 
trees  at  your  nursery,  ask  the  staff  to 
order  for  you  from  Monrovia  Nursery 
(wholesale  only). 

B'PLANT  FOR  PERMANENCE.  Zones 
7-9,  14-17:  November  is  one  of  the 
best  times  to  plant  cold-hardy  ground 
covers,  shrubs,  trees,  and  vines.  Roots 
grow  through  the  winter,  so  by  the 
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time  spring  comes,  plants  are  well  es- 
tablished. Wait  until  spring  to  set  out 
tender  plants,  such  as  bougainvillea, 
citrus,  and  princess  flower. 

MAINTENANCE 
K'CLEAN  UP  DEBRIS.  Pull  up  what's 
left  of  summer  annuals  and  vegetables 
that  have  stopped  producing.  Also 
rake  up  leaves  and  pick  up  fallen  fruit 
to  help  eliminate  overwintering  sites 
for  insects  and  diseases.  Add  debris  to 
the  compost  pile   (except  diseased 


Dividing  clumping  perennials 

Every  year,  clumping  perennials  such  as 
Acanthus  mollis,  agapanthus,  daylily, 
and  red-hot  poker  expand  by  developing 
new  roots  and  stems.  After  three  to  five 
years — when  plants  start  pushing  out  of 
the  soil  or  blooming  grows  sparse — they 
need  dividing.  One  way  to  divide  these 
tough  perennials  is  to  insert  two  spading 
forks  into  the  center  of  the  clump  and 
pull  the  roots  apart.  Or  use  a  spade  to 
cut  the  root  mass  into  sections.  Replant 
immediately.  —  L.B.S. 

■ 


plants  and  any  weeds  that  have  gone 
to  seed) . 

K'COMPOST.  Start  a  simple  com- 
post pile  by  layering  greens  (grass, 
plant  debris,  and  weeds  without  seed 
heads)  with  browns  (straw,  dried 
leaves).  For  a  more  controlled  pile, 
build  this  simple  wire  frame:  Bend  a 
4-foot-high  piece  of  12-  to  14-gauge 
wire  fencing  into  a  cylinder  about  4 
feet  across  and  hook  the  cut  edges  to- 
gether. Chop  up  composting  materi- 
als, then  put  them  into  the  cylinder, 
alternating  a  2-  to  8-inch-thick  layer 
of  brown  material  with  a  2-  to  8-inch- 
thick  layer  of  green  material  (sprinkle 
each  brown  layer  with  water  as  you 
go).  To  help  heat  up  the  pile  and 
speed  composting,  you  can  also  top 
each  brown  layer  with  a  shovelful  of 
manure  or  soil.  Keep  the  pile  evenly 
moist;  aerate  by  turning  it  every  few 
weeks  or  so. 

K' FERTILIZE  COOL-SEASON  CROPS. 
Zones  7-9,  14-17:  If  you  didn't  mix  a 
controlled-release  fertilizer  into  the 
soil  at  planting  time,  your  annuals  and 
vegetables  probably  need  feeding.  You 
can  use  an  organic  fertilizer  such  as 
fish  emulsion  or  apply  a  commercial 
product  in  either  liquid  or  dry  form. 

PEST  CONTROL 
B'SPRAY  FRUIT  TREES.  Zones  7-9, 
14-17:  After  leaves  fall,  spray  peaches 
and  nectarines  with  lime  sulfur  to 
control  peach  leaf  curl.  For  brown  rot 
on  apricots,  spray  with  a  fixed  copper 
spray.  (Both  sprays  are  available  at  lo- 
cal nurseries  and  home  improvement 
stores.)  Spray  on  dry  days  when  no 
rain  is  predicted  for  at  least  36  hours. 
Cover  the  branches,  stems,  and  trunk 
thoroughly.  ♦ 


Sunset  readers  will  find  the  lowest  term  life 
rates  in  America  at  Quotesmith.com  or  well 
overnight  you  $500.  More  pleasant  surprises 

now  include  instant  automobile,  family 

medical,  group  medical,  Medicare  supplement 

and  dental  insurance  quotes  from  over  300 

insurance  companies! 

$250,000  Term  Life  Sampler 
Guaranteed  Annual  Premiums/Guaranteed  Level  Term  Period 


Female  Premiums 


Male  Premiums 


Age 

10 
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15 
YEAR 

20 
YEAR 

25 
YEAR 

30 
YEAR 

35 

$    103 

$     125 

$    145 

$      183 

$      205 

40 

$    123 

$     158 

$    185 

$      238 

$      260 

45 

$    190 

$     215 

$    253 

$      330 

$      385 

50 

$    253 

$     290 

$    363 

$      490 

$      495 

55 

$    365 

..$     413 

$    550 

$      835 

$  1,015 

60 

$    503 

$     615 

$    845 

$  2,135 

$  2,400 

65 

$    775 

$     975 

$1,593 

$  3,900 

$  3,900 

70 

$1,338 

$1,600 

$2,970 

$  7,220 

$  7,220 

75 

$2,275 

$  4,870 

$5,820 

$10,370 

$12,420 

Age 

10 
YEAR 

15 
YEAR 

20 
YEAR 

25 
YEAR 

30 
YEAR 

35 

$    123 

$     138 

$    165 

$      223 

$      253 

40 

$    148 

$     183 

$    225 

$      288 

$      335 

45 

$    225 

$     300 

$    360 

$      450 

$      513 

50 

$    338 

$     455 

$    525 

$      743 

$      828 

55 

$    500 

$     670 

$    768 

$  1,640 

$  2,330 

60 

$    783 

$     990 

$1,335 

$  3,630 

$  3,630 

65 

$1,330 

$1,650 

$2,693 

$  5,250 

$  5,250 

70 

$2,473 

$3,175 

$4,860 

$  8,790 

$  8,790 

75 

$4,400 

$  7,443 

$9,600 

$13,260 

$15,030 

"Quotesmith  provides  a  list  of  all  insurance 
companies  &  plans  that  match  specific  needs. 
The  first  to  make  available  this  new  custom 
-search  service."  -  Nation's  Business 

"Get  quotes  on  the  spot.  New  source  for  best 
buys  in  insurance.  One  way  to  get  to  know 
the  market.  "  -  Kiplinger's  Personal  Finance 

"...provides  rock-bottom  quotes  for 
life  insurance."  -  Forbes 


"A  godsend  for  those  who  are  shopping  around  for 
the  best  deal  in  insurance."  -  Independent  Business 

"Quotesmith  offers  particularly  thorough  searches." 
-  Los  Angeles  Times 

"You  get  multiple  quotes  and  great  pricing." 
-  The  Wall  Street  Journal 

"The...  solution  has  value  for  those  who  prize 
immediacy  and  privacy."  -  U.S.  News  &  World  Report 


Quotesmith.com  is  the  only  place  on  earth  where  you  can  get 
instant  insurance  quotes  from  over  300  top-rated  companies. 

Search  the  marketplace  in  seconds.  Every  quote  is  guaranteed  accurate.  Take  control  of  your  insurance  purchase 
decisions.  View  the  latest  claims-paying  ability  ratings  from  A.M.  Best,  Duff  &  Phelps,  Moody's,  Standard  &  Poor's 
^?"™-" ~^^^^^^~®  and  Weiss  Ratings,  Inc.  on  every  term  life  quote.  Buy  from  the  company  of  your  choice 
^UOtesrrmt^COm        online  when  you  want  and  without  having  to  talk  to  any  insurance  salesmen!    Avoid  buying 

mistakes  and  bad  advice.    Use  the  Quotesmith.com  high  speed  insurance  price  comparison 
service  before  you  buy  or  renew  any  insurance  policy.    It's  lightning  fast,  easy  and  free. 


incorporated 


Quotesmith.com 


AD  CODE:   SUN  11/99 


Final  premiums  and  coverage  availability  will  vary  depending  upon  age.  sex,  slate  availability,  hazardous  activities,  personal  and  family  health  history.  The  non-tobacco  use  premiums 
shown  above  may  include:  Banner  Life  Ins.  Co.,  Rockville,  MD.  form  RT-97;  Empire  General  Life;  Brimingham,  AL,  form  TL-06;  Jackson  National  Life,  Lansing  Ml,  form  L1665;  First  Penn- 
Pacific  Life,  Hoffman  Estates.  IL,  form  BT-1002AA(2-96),  Control  «B98-1 98(3/98);  General  Life,  Edwardsville,  IL  ,  form  70006;  Midland  Life,  Columbus,  OH,  form  T376  &  T678;  Ohio 
National  Life.  Cincinnati,  OH,  form  92-TR-1;  Old  Line  Life,  Milwaukee,  Wl.  form  80-RCT  79D;  Old  Republic  Life  Ins.  Co.,  Chicago,  IL,  form  8-1077;  Valley  Forge/CNA,  Chicago.  IL,  form 
V117-333-A  Series;  Premium  rates  shown  are  not  applicable  to  residents  of  FL,  NJ  &  NY.  Policy  forms  vary  by  state.  $500  lowest  price  guarantee  not  available  in  SD  and  has  specific 
terms  and  conditions  detailed  at  www.quotesmith.com.  California  and  Utah  dba  Quotesmith.com  Insurance  Services:  CA  #0827712,  #OA13858;  UT  #90093.  Some  premiums  shown  are 
graded  premium  life  policies  and/or  term-like  universal  life  policies.  Term  life  premium  rates  always  escalate  after  initial  rate  guarantee  period. 


GARDEN 


What  to 
plant  under 
oaks  and 
pines? 

Some  plants  get  along 
beautifully  with  these 
demanding  trees 

BY    JIM    McCAUSLAND 


Although  we  field  all  sorts  of  gar- 
den questions  at  Sunset,  the 
query  we  get  most  frequently 
from  readers  is  what  they  can  plant  un- 
der native  oaks  and  pines.  Both  trees 
create  tough  environments  that  de- 
mand plants  capable  of  tolerating  dry 
shade,  slightly  acidic  soil,  and  falling 
leaf  litter.  Native  oaks  must  have  dry  soil 
in  summer  or  they  risk  developing  oak 
root  fungus.  And  the  water-hogging 
ro))ts  of  pines  create  dry  conditions. 

In  Sunset's  gardens,  we've  been  plant- 
ing under  oaks  and  pines  for  about  40 
years,  so  we've  come  to  know  which 
plants  work.  To  round  out  our  sugges- 
tions (see  "Good  Companions,"  page 
79),  we  consulted  with  gardeners,  land- 
scape designers,  and  the  California  Oak 
Foundation,  a  nonprofit  group  dedi- 
cated to  protecting  and  perpetuating 
California's  native  oaks. 

Under  oaks,  plant  companions 
that  like  it  dry 

Western  native  oaks  love  the  Mediter- 
ranean climate  along  the  coast,  with  its 
wet  winters   and  dry  summers.   Most 
shade-loving  bedding  plants,  however, 
nerd     -iramer  water  to  survive,  and  if 
you  give  it  to  them,  you'll  also  supply  the 
w  arm,  moist  soil  that's  congenial  to  oak 
root  fungus  (Armillaria  mellea).  This 
i  enters  the  oak's  roots  and  usually 
11  ee  slowly  over  many  years. 
you  remove  the  tree,  the  dis- 


airy  clumps  of  ornamental  grasses,  ground  cover  shrubs,  and  red-flowered 
autumn  sage  dot  a  planting  under  oaks  in  Pebble  Beach,  California. 
Design:  Michelle  Comeau,  Carmel,  California. 


ease  remains  in  the  soil,  attacking  other 
susceptible  plants,  including  elms, 
grapes,  pines,  and  rhododendrons. 

The  most  at-risk  species  include  coast 
live  oak  (Quercus  agrifolia),  canyon  oak 
(Q.  chrysolepis),  mesa  oak  (Q.  engel- 
mannii),  Oregon  white  oak  (Q.  gar- 
ryana),  California  black  oak  (Q.  kellog- 
gii),  valley  oak  {Q.  lobata),  and  interior 
live  oak  (Q.  wislizenii). 

To  reduce  the  spread  of  oak  root  fun- 
gus, underplant  the  tree  with  drought- 
tolerant  flowering  plants  and  ground 
covers.  Experts  recommend  that  you 
keep  all  plantings  4  to  6  feet  away  from 
the  oak's  trunk.  You'll  need  to  give  the 
plants  a  little  extra  water  their  first  sum- 
mer, but  after  that,  they  should  do  well 
on  what  nature  supplies.  When  you  do 
irrigate,  don't  water  within  4  feet  of  the 


oak's  trunk  or  allow  standing  water  to 
collect  there. 

In  addition  to  the  plants  we  describe, 
you'll  find  a  wide  selection  of  oak- 
friendly  shrubs,  ground  covers,  peren- 
nials, grasses,  ferns,  bulbs,  and  annuals 
identified  in  the  booklet  Compatible 
Plants  Under  and  Around  Oaks  (Cali- 
fornia Oak  Foundation,  Oakland,  CA, 
1991;  $14.25;  510/763-0282). 

Beneath  pines,  choose  plants  that 
"swallow"  needles 

Pines  drive  many  gardeners  to  despair. 
Their  roots  suck  the  moisture  out  of  the 
soil,  making  life  under  them  difficult  for 
many  plants.  Their  falling  needles  (pines 
drop  about  a  fifth  of  them  each  year)  can 
smother  lawns.  Some  gardeners  just 
give  up  and  let  the  needles  accumulate, 
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above:  Blue  clouds  of  spring  flowers 
cover  ceanothus  around  live  oaks. 
TOP:  Needles  of  Japanese  red  pine  are 
hidden  by  Sasa  veitchii  bamboo. 
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but  that  can  create  a  fire  hazard. 

There  are  alternatives.  It's  hard  to  go 
wrong  if  you  plant  a  skirt  of  shrubs  just 
inside  a  tree's  drip  line;  you'll  never  see 
the  needles  that  fall  behind  them.  If  you 
choose  open  shrubs  with  large  leaves, 
like  rhododendrons,  most  of  the  nee- 
dles will  drop  through  their  branches 
j  and  disappear.  Avoid  planting  shrubs 
with  dense,  small  leaves,  which  tend  to 
trap  the  needles. 


Most  of  the  plants  listed  here  grow  well  under  both  oaks  and  pines.  We  also  in- 
clude a  few  plants  for  pines  alone  (most  need  extra  water). 

FLOWERING  PERENNIALS,  SHRUBS,  AND  BULBS 

Autumn  sage  (Salvia  greggii;  Sunset  climate  zones  8-24).  Bushy  3-  to  4-foot 

shrub  bears  red,  salmon,  or  purple  flowers  from  late  spring  to  summer  (fall  and 

winter  in  the  desert). 

California  iris  (/.  douglasiana;  zones  4-24).  Knee-high  plant  with  purple,  blue, 

white,  or  cream  flowers  in  spring.  Related  Pacific  Coast  hybrids  also  work  well; 

they  need  a  smattering  of  summer  water. 

Catmint  (Nepeta  faassenii;  all  zones).  Lavender-blue  flowers  make  2-foot 

mounds  in  late  spring,  early  summer. 

Ceanothus  (zones  1-9,  14-24).  These  native  shrubs  are  most  effective  around 

oaks.  Low-growing  types  such  as  C.  griseus  horizontalis  and  C.  rigidus  'Snowball' 

reach  2  to  6  feet  tall.  Clusters  of  lavender-blue  or  white  flowers  appear  in  spring. 

Coral  bells  (Heuchera;  zones  vary  by  species). 
Compact  perennials  with  roundish  leaves  in  shades 
of  dark  green  to  purplish  red;  clusters  of  coral  pink, 
red,  or  white  flowers  in  spring  or  summer. 
Daffodil  (Narcissus;  all  zones).  Flowers  from  Feb- 
ruary through  April,  then  dies  back  and  doesn't 
need  water  in  summer. 

Red  valerian  (Centranthus  ruber;  zones  7-9, 
12-24).  Perennial  3  feet  tall  that  blooms  from 
spring  into  summer. 

Rosemary  (Rosmarinus  officinalis;  zones  4-24). 
Upright  (to  6  feet  tall)  or  prostrate  (to  2  feet  tall), 
plants  have  aromatic  dark  green  leaves,  plus  laven- 
der-blue flowers  in  late  winter  or  early  spring. 
Santa  Barbara  daisy  (Erigeron  karvinskianus; 
zones  8-9,  12-24).  This  20-inch  perennial  is  cov- 
ered with  pink  or  white  daisies  spring  into  fall. 
Blooms  best  with  extra  light. 
Under  pines  only,  add  astilbe  (zones  2-9, 
14-24),  azaleas  (zones  2-9,  14-24),  Japanese 

anemone  (A  hybrida;  all  zones),  lilies  (all  zones),  rhododendrons  (zones  4-6, 

15-17),  and  Viburnum  davidii  (zones  4-9,  14-24). 

GROUND  COVERS  AND  ORNAMENTAL  GRASSES 

Bamboo  (Sasa  veitchii;  hardy  to  0°).  Dense,  2-  to  3-foot-high  ground  cover; 
deep  green  leaves  develop  white  edges  in  autumn.  Needs  water  only  during 
growth  spurts.  Can  be  invasive;  contain  planting  with  a  plastic  bamboo  barrier. 
Blue  fescue  (Festuca  ovina  'Glauca';  all  zones).  Ankle-high  clumps  of  blue- 
gray  foliage. 

Dusty  miller  (Senecio  cineraria;  all  zones).  Woolly  white  leaves  grow  2  feet  tall. 
Fountain  grass  (Pennisetum  alopecuroides;  zones  3-24).  Graceful  3-  to  4-foot- 
high  clumps  of  bright  green  foliage  topped  by  pinkish  flower  plumes. 
St.  Johnswort  (Hypericum  calycinum;  zones  2-24).  Ground  cover  with  ever- 
green foliage,  yellow  summer  flowers.  ♦ 
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JEEP  GRAND  CHEROKEE 


>u  spend  a  lot  of  time  indoors — on  average,  95 

.^f  your  lifetime.  This  being  the  way  of  the  world, 

ild     '|   4x4s  have  gone  to  great  lengths  to  make 

ne    (Hi  do  spend  out  there  downright  amazing. 

I       vh)    \c  equipped  Grand  Cherokee  Limited  with 


■ed 


Quadra-Drive,""  our  most  advanced  four-wheel  dri  is 
system  ever.   Designed  to  get  you  out — way  ou 
into  wide-open  spaces.  Why  we  included  the  roc  ix 
hugging  fortitude  of  a  Quadra-Coil™  suspension 
4.7  litre  Power  Tech  V8  engine*  to  get  you  over  mou  id 
tain  ranges  and  such.  The  nimble  and  quiet  ri 
of  a  UniFrame  body  construction.  And,  for  obvio  ( 


il  Transmitter  is  a  registered  trademark  of  Johnson  Controls.  Jeep  is  a  registered  trademark  of  DaimlerChrysler. 


ied 


►NLY  5%  OF  YOUR  LIFETIME  IS  SPENT  OUTSIDE. 

MAKE  THE  MOST  OF  IT 


asons,  a  very  pampering  cabin.  One  that  features 
atecT  leather-trimmed  seats,   10-disc  CD  player* 


ay  o 

.'  r(  ixiliary  power  outlet,  his  and  her  map  lights — even 

i  HomeLinkx  device  to  let  you  control  garage  doors 

^  id  home  security  systems  from  the  driver's  seat. 

In  short,  with  a  vehicle  as  exceptional  and  capable 

j    Grand  Cherokee,  five  percent  of  a  lifetime  will  most 


certainly  not  be  time  enough  out  of  doors.  And,  well, 
that's  the  whole  point.  For  more  details,  visit  our 
Web  site  at  www.jeep.com  or  call  1-800-925-JEEP. 
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SUNSET'S 


SPECIAL  REPORT 


The  West's 

Best 

Cities 


n 


From  Portland,  Oregon,  to  San  Luis  Obispo, 
California,  here  are  24  towns  and  cities 
that  are  terrific  places  to  live,  visit — and 
draw  inspiration  from 


Km  WAHOIE 


What  makes  a  community  a  great  place  to  live? 
That's  the  question  Sunset  asked  when  we  set  out  to 
find  rhe  best  .  ities  and  towns  in  the  West. 

Tht.   question  is  important — especially  now.  We 

ik  of  ihe  Wei  r  as  a  land  of  wide-open  spaces.  That  it 

is — but  from  the  day  in  1610  when  Spanish  explorers 

founded  the  city  of  Santa  Fe.  it  has  been  a  land  of  cities 

veil,  ihe  pace  of  urbanization  is  increasing  as  the 

t's  population  booms.  In  the  1990s,  the  nation's 


fastest  growing  city  of  100,000  or  more  was  Hender- 
son, Nevada;  runner-up  was  Chandler,  Arizona.  Las 
Vegas,  Nevada;  Scottsdale,  Arizona;  and  Corona  and 
Palmdale,  California,  also  rank  among  the  top  10. 

As  anyone  caught  in  rush-hour  traffic  knows,  some 
of  our  cities  function  better  than  others.  But  the  West 
also  boasts  a  tradition  of  citizens  creating  home- 
towns that  are  attractive  and  efficient  places  to  live. 
In  Salt  Lake  City,  Brigham  Young  platted  a  commu- 
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winning  cities:  San  Luis  Obispo's  downtown  makes  shopping  a  celebration;  Portland's  on  a  roll  with  light  rail  (left). 


nity  whose  grid  would  be  copied  by  settlements 
across  the  West.  Anaheim,  California,  began  as  a 
Utopian  colony  of  grape  growers;  its  newer  Utopia, 
Disneyland,  inspires  city  planners  today. 

Over  the  last  year,  Sunset  writers  and  editors 
searched  for  communities  doing  outstanding  work  at 
meeting  the  challenges  offered  by  urban  life  at  the 
start  of  the  21st  century.  We  focused  on  communities 
under  600,000.  We  concentrated  on  issues  of  particu- 


lar interest  to  Sunset  readers:  Dealing  with  com- 
mutes. Reviving  downtowns  and  Main  Streets.  Pre- 
serving open  space.  Creating  that  difficult-to-define 
but  enormously  vital  quality,  a  sense  of  community. 

To  find  our  winners,  we  talked  to  urban  planners, 
citizen  groups,  and  city  officials  around  the  West. 
And  we  heard  from  you — Sunset  readers.  (For  your 
"best  city"  suggestions,  see  Open  House  on  page  14.) 

What  did  we  find?  Good  news.  Lots  of  it.  Read  on. 
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BEST 


CITY  PLANNING 


Portland 

OREGON 

Call  it  the  Joe  DiMaggio 
of  American  cities 

HERE  ARE  THREE  SNAPSHOTS  OF  THE  NEW 
Portland: 

1.  "No  homogenized  living  spaces," 
promise  banners  flying  above  the  Bel- 
mont Dairy.  For  six  decades,  this 
orange-brick  building  on  Belmont  Street 
produced  milk  and  cream.  Today  its 
ground  floor  houses  retail  spaces  while 
upper  floors  hold  lofts  and  apartments. 

2.  Alongside  the  Willamette  River, 
train  tracks  are  being  shifted  10  feet  so 
they  can  coexist  with  the  Springwater 
Corridor  Trail — set  to  run  19  miles  east 
from  the  Oregon  Museum  of  Science  and 
Industry  to  just  past  Gresham,  Oregon. 

3.  In  Pioneer  Courthouse  Square — 
the  heart  of  Portland's  bustling  down- 
town— passengers  board  MAX,  the  city's 
light-rail  system. 

These  scenes  may  not  rival  standard 
postcard  views  of  Portland,  which  tend 
to  feature  roses  or  Mt.  Hood.  But  each 
shows  why  city  planners  around  the  na- 
tion discuss  Portland  in  the  same  rever- 
ent tones  baseball  fans  use  to  discuss 
Joe  DiMaggio.  It's  perhaps  the  best  all- 
around  player  of  all  time. 

Take  a  planning  issue  and  Portland  is 
tackling  it,  usually  with  panache.  Transit? 
The  light-rail  system  extends  from  Hills- 
boro,  18  miles  west  of  downtown,  to 
Gresham,  1 5  miles  east.  Open  space?  In 
1995  area  voters  passed  a  $135.6-million 
bond  issue  to  purchase  land  including  a 
portion  of  he  Spri  ng  -  ( lorridor  Trail 
and  additit  is  to  Portland  beloved  For- 
Park.  Sinai  growth?  Agreeing  that 
while  urban  gn-vth  is  inevitable  (;  nd  de- 
.iraiv      i    shouid  be  managed?  To  dis- 


pioneer  courthouse  souare  is  the  heart  of  Portland's  vibrant  downtown. 


courage  sprawl,  Portland  is  encouraging 
denser  redevelopment  within  city  lim- 
its— like  converting  Belmont  Dairy  to  liv- 
ing and  working  spaces. 

These  decisions — growing  in  rather 
than  out,  encouraging  mass  transit  over 
the  automobile — are  not  easy,  in  Port- 
land or  anywhere.  "Still,  at  least  we're 
trying,"  says  Jim  Desmond,  manager  of 
open  space  acquisitions  for  Portland 
Metro — the  regional  planning  agency 


that  has  shaped  much  of  what  has  gone 
on  here.  Portland's  planning  strategies 
may  seem  cutting-edge,  but  to  Desmond 
they  reflect  something  else  about  the 
city.  "People  in  Portland  are  old-fash- 
ioned. They  like  neighborhoods,  they 
like  character.  They  value  the  Willamette 
Valley  farmland.  If  land  use  planning  can 
protect  these  things,  they're  for  it.  You 
could  even  call  that  conservative." 

—  Peter  Fish 


MORE  vuttNEKS:  Hillsboro,  OR.  In  this  burgeoning  high-tech  suburb,  the  Orenco  Station  development  re-creates  the  best 
ct  urban  I  hops  and  townhcuses  lining  a  main  street,  and  Craftsman-style  bungalows  grouped  around  a  central 

park— all  wjihii   easy  walking  distance  of  a  light  rail  station.  Santa  Barbara,  CA.  Redevelopment  along  lower  State  Street  and 
v  aterfront  makes  this  resort  town  glisten  more  than  ever.  And  much  of  it  is  accessible  via  new  electric  buses. 
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San  Luis  Obispo 

Luck  and  hard  work  made  a  moribund  downtown  sparkle  again 
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FAST  FACTS 

Founded: 1851. 
Population: 

509,000. 
Average  cost  of 
3-bedroom, 
2-bath  home: 
$171,900. 
Average  Nov. 
temperatures: 
High  52.6°; 
Low  39.5°. 
Local  pleasure: 
Hiking  Forest  Park. 
Information:  (503) 
228-941 1 ;  www. 
pdxchamber.org. 


BY  6:30  THURSDAY  EVENING,  DOWNTOWN 

San  Luis  Obispo  has  kicked  off  its 
work  shoes  and  is  starting  to  relax. 

Higuera  Street  is  closed  to  traffic. 
Local  farmers  sell  everything  from 
flowers  to  Medjool  dates.  An  irre- 
sistible smell  of  barbecue  rises  from 
oak-wood-filled  grills.  Bands  like 
Louie  Onega  and  the  Wild  Jalapehos 
pump  out  tunes  beneath  the  tall 
street  trees.  A  block  away,  near  Mis- 
sion San  Luis  Obispo  de  Tolosa,  tod- 
dlers wade  in  the  clear  creek  trick- 
ling past  Mission  Plaza. 

San  Luis  Obispo's  Thursday  night 
farmers'  markets  have  become  the 
signature  event  for  a  downtown  that 
has  done  just  about  everything  right. 
So  right  that  earlier  this  year  San 
Luis  Obispo  received  the  Great 
American  Main  Street  Award  from 
the  National  Trust  for  Historic 
Preservation. 

"Never  hurts  to  have  a  little  luck  on 
your  side,"  says  city  councilman  Kenneth  Schwartz, 
FAIA,  explaining  that  San  Luis  Obispo's  success  be- 
gan more  as  happy  accident  than  grand  design. 
Peering  out  through  his  trifocals,  Schwartz,  an  ar- 
chitect and  retired  professor  from  the  nearby  Cali- 
fornia Polytechnic  State  University  campus,  recalls 
that  25  years  ago  the  plaza  was  a  busy  street,  the 
creek  was  a  polluted  mess,  and  downtown  was 
struggling — when  citizens  came  up  with  the  idea  of 
creating  a  plaza  in  front  of  the  historic  mission. 

"Back  then  downtown  businesses  were  often  their 
own  worst  enemy.  They  fought  building  the  plaza.  It 
took  a  public  referendum  to  get  the  council  to  ap- 
prove closing  Monterey  Street  to  create  the  plaza." 

When  the  completed  Mission  Plaza  became  a 
huge — and  somewhat  unexpected — success,  atten- 
tion turned  to  Higuera  Street,  downtown's  main 
artery  It  had  been  taken  over  by  teen  hot-rodders 
cruising  every  Thursday  night.  Closing  the  street 


FAST  FACTS 

Founded:  1856.  Population:  43,000.  Average  cost  of 
3-bedroom,  2-bath  home:  $230,000.  Average  Nov. 
temperatures:  High  75°,  Low  47°.  Local  pleasure:  Hiking 
Bishop  Peak.  Information:  (805)  781-2777. 


on  Thursday  evenings  fostered  another  bit  of  luck: 
the  creation  of  the  farmers'  market  in  1983. 

The  farmers'  market  was  one  powerful  factor  in 
reviving  downtown.  But  there  were  other  reasons 
too.  Sensible  zoning  helped  preserve  the  neigh- 
borhood's historic  fabric.  College  students  proved 
eager  for  interesting  places  to  dine,  shop,  and 
hang  out.  Possible  competition — two  mall  devel- 
opments on  the  edge  of  town — flopped. 

Still,  Schwartz  worries  about  downtown's  future. 
There  are  no  vacant  lots  to  build  on,  he  notes, 
which  means  no  new  revenue  sources.  Commercial 
development  beyond  the  city  limits  could  drain 
away  retail  vitality.  But  Schwartz  says  his  biggest 
worry  is  about  the  next  generation  of  SLO  resi- 
dents. "Educated  people  with  a  genuine  concern 
for  the  community  are  not  getting  involved  in  local 
government,"  he  says.  "That  involvement  is  essen- 
tial to  preserving  our  SLO  way  of  life."  — Jeff  Phillips 


MORE  WINNERS:  Spokane,  WA.  Newly  opened  River  Park  Square  is  the  first  phase  of  Spokane's 
$1 10-miilion  downtown  redevelopment  project.  Glendale,  AZ.  Century-old  brick  storefronts  have  been 
restored,  awnings,  benches,  and  shade  trees  added — and  Glendale  has  become  Arizona's  antiques  capital. 
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Huntington  Beach 

It  wasn't  easy  to  save  a  wetland  in  Southern  California.  But  it  was  worth  it 


CALIFORNIA 


IT  DOESN'T  TAKE  MUCH  IMAGINATION 

to  appreciate  the  pressures  that 
Southern  California's  Bolsa  Chica 
Wetlands  has  faced  this  century. 

Once  part  of  a  vast  wetlands  sys- 
tem that  extended  miles  inland,  to- 
day Bolsa  Chica  is  surrounded 
and,  in  places,  invaded.  Around  it 
spreads  the  nearly  200,000-person 
city  of  Huntington  Beach,  whose 
tile-roofed  homes  and  condomini- 
ums testify  to  Orange  County's 
rapid  growth.  Housing  develop- 
ments creep  to  Bolsa  Chica's 
fringes.  Oil  wells  bob  within  its 
boundaries.  On  the  west,  the  Pa- 
cific Coast  Highway  cuts  off  the 
wetlands  from  the  beach. 

Even  so,  this  1,200-acre  wetland 
is  a  beautiful  and  rare  place.  A 
flock  of  sanderlings  skims  the  rip- 
pling waters,  as  great  blue  herons 
walk  the  mud  Hats.  Hundreds  of  el- 
egant, least,  and  Caspian  terns 
noisily  crowd  a  sandy  island.  More 
than  90  percent  of  Southern  Cali- 
fornia s  coastal  wetlands  have 
been  developed,  and  Bolsa  Chica 
hints  at  what  this  briny,  muddy 
paradise  lost  was  once  about. 

What  survives  is  the  result  of  decades 
of  Huntington  Beach  involvement  to 
hold  on  to  the  wetlands  as  a  vital  habitat. 
"People  want  to  leave  a  little  remnant  of 
something,"  says  Flossie  Horgan,  co- 
founder  of  the  Bolsa  Chica  Land  Trust. 

The  battle  for  Bolsa  Chica  dates  back 
to  tlw  1 970s,  when  a  marina  project  was 
proposed  for  ihe  area.  Over  the  years  a 
iber  of'  nati<  mal  conservation  groups 
hav<.  fought  u  ave  he  wetlands.  But 
rm-  :ss    nial  work  was  done  at 

he    grassroots    level,    by    Huntington 
Beach's  Amigos  de    k>lsa  Chica  and  the 


ALMOST  MADE  A 

marina,  Bolsa  Chica 
is  today  a  refuge  for 
birds — and  people. 


Bolsa  Chica  Land  Trust. 

A  milestone  was  reached  in  1997 
when  the  California  Lands  Commission 
acquired  880  acres  of  the  wetlands.  A 
$75-million  restoration  plan  envisions  a 
new  tidal  inlet,  and  full  tidal,  salt  marsh, 
and  seasonal  ponds. 

With  the  wetlands  secured,  attention 
has  shifted  to  230  acres  of  upland 
known  as  the  Bolsa  Chica  Mesa.  Still 
slated  for  a  housing  development,  the 
mesa  is  notable  for  archaeological  sites 
that  date  back  8,000  years. 

For  all  the  environmental  damage 
Bolsa  Chica  has  sustained,  there  are 


signs  of  hope.  Each  month,  volunteers 
from  a  group  called  the  Bolsa  Chica 
Stewards  toil  to  reestablish  the  native 
coastal  sage  scrub  habitat,  which  long 
ago  was  overtaken  by  European  grasses. 

After  putting  down  some  wildflower 
seed  in  one  spot,  volunteers  noticed  a 
yellow  flower  from  a  native  species 
known  as  tarplant.  It's  not  an  endan- 
gered plant.  But  it  also  wasn't  part  of 
the  seed  mix,  which  suggests  that  it  had 
been  here  all  along,  waiting  for  the  right 
conditions. 

Further  proof  that  the  time  is  right  at 
Bolsa  Chica.  —  Matthew  Jaffe 


owe  winners:  Las  v'egas,  NV.  Big  Springs,  Las  Vegas's  original  vega  (meadow),  is  being  converted  into  the  180-acre  Las 
ings  Preserve,  to  open  in  2005.  Helena,  MT.  On  Mt.  Helena  are  980  additional  acres  of  newly  acquired  public  land. 
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BEST 


TRANSPORTATION 


FAST  FACTS 

Founded:  1909. 
Population: 
192,000. 

Average  cost  of 
3-bedroom, 
2-bath  home: 
$275,750. 
Average  Nov. 
temperatures: 
High  65°,  Low  52°. 
Local  pleasure: 
Surfing  at 
Huntington  Beach 
pier. 

Information:  (71 4) 
536-8888;  www. 
hbchamber.org. 


Boulder 


COLORADO 


We  love  our  cars.  But  we  can  love  alternatives  too 


WE  MAY  DECRY  CROWDED  FREEWAYS 
and  smoggy  air.  But  getting  us 
Westerners  out  of  our  cars  has 
never  been  easy.  Using  automo- 
bile alternatives  for  commuting  is 
a  little  like  eating  bran:  It  always 
seems  like  a  good  idea — for  some- 
body else. 

Boulder,  Colorado,  proves  that 
one  alternative — the  bicycle — can 
be  viable  indeed.  Sure,  Boulder  is 
predisposed  to  be  bike-friendly. 
After  all,  it's  a  university  town  and 
the  bicycle  is  classic  student  trans- 
portation. But  there  has  to  be 
more  to  the  story  in  a  community 
where  1 1  percent  of  all  resident 
trips  are  by  bike. 

City  transportation  planner 
Noreen  Walsh  points  to  other  pos- 
sible factors.  "People  here  are  ath- 
letic and  willing  to  explore  alter- 
natives in  many  areas  of  life,"  she 
says.  "And  we  have  a  lot  of  profes- 
sional cyclists  and  bicycle  manu- 
facturing companies,  like  Schwinn, 
based  here." 

Other  factors?  One  is  Boulder's  compact  na- 
ture. Another  is,  simply,  space.  Boulder's  system 
of  greenways  allowed  room  for  bike  paths  and 
trails.  That  gets  to  the  third,  most  important  fac- 
tor: Early  on,  Boulder  planners  and  citizens  had  a 
vision  of  their  city  that  included  the  bicycle. 

Boulder  began  encouraging  bike  commuting 
more  than  a  decade  ago.  Today  the  city  boasts  35 
miles  of  bike  lanes,  48  miles  of  multiuse  paths,  and 
50  miles  of  bike  routes.  The  town  recently  crafted 
a  new  master  plan  to  provide  several  crosstown 
bike  travel  routes.  And  each  year,  Boulder  turns 
national  Bike  to  Work  Day  in  June  into  Bike  to 
Work  Week  and  offers  free  tune-ups,  safety  clinics, 
and  "Walk  and  Roll"  events. 


FAST  FACTS 

Founded:  1871 .  Population:  95,442.  Average  cost  of  3-bedroom, 
2-bath  home:  $251,121.  Average  Nov.  temperatures:  High  53°, 
Low  28°.  Local  pleasure:  Hiking  Boulder  Mountain  Park. 
Information:  (303)  442-1044;  chamber.boulder.co.us. 


What  could  other  communities  learn  from  Boul- 
der about  planning  for  increased  bike  use?  "If  the 
community  doesn't  really  care,  it's  hard  to  get  a 
plan  off  the  ground,"  says  Walsh.  Boulderites  got 
involved  in  plan  details — even  in  minutiae  like 
where  to  put  trail  signs. 

Walsh  insists  that  an  inclement  climate  or  chal- 
lenging topography  shouldn't  discourage  enthusi- 
asts in  other  towns  from  promoting  more  bike  use. 
"Look  at  how  popular  recreational  cycling  and 
bike  commuting  is  in  Seattle  or  San  Francisco,"  she 
says.  When  pressed,  she  admits,  "Okay,  biking  here 
does  drop  off  in  winter.  But  it  still  happens.  Even 
on  the  most  bitter  winter  day,  I  can  look  out  onto 
the  path  and  see  cyclists  riding  through  the  snow." 
Point  taken.  — LoraJ.  Finnegun 

more  winners:  University  Place,  WA.  "Traffic  calming"  helped  this  new  town  near  Seattle  manage 
traffic  and  create  a  heightened  sense  of  neighborhood.  Roundabouts,  planter  strips,  and  bike  lanes 
made  busy  streets  more  friendly  to  cyclists  and  pedestrians.  Salt  Lake  City,  UT.  A  new  15-mile  light-rail 
line  (from  downtown  to  Sandy  City)  will  open  in  early  December. 


NOVEMBER    1999        87 


BEST 


THE  ARTS 


Salida 

COLORADO 

Artists  revive  an  old 
Western  town 


THE  ARTS  AREN'T  MERE  LUXURY.  THEY 

can  mean  the  difference  between 
economic  salvation  and  decay.  That's 
the  truth  discovered  by  communities 
from  Bozeman,  Montana,  to  Bisbee, 
Arizona,  as  towns  that  once  de- 
pended on  mining  and  logging  have 
found  new  life  as  art  capitals. 

No  place  exemplifies  this  happy 
trend  better  than  Salida,  Colorado,  in 
the  San  Juan  Mountains  three  hours 
southwest  of  Denver.  Back  in  the  mid- 
1970s,  "Salida  was  a  pretty  rough, 
Wild  West  place,"  says  current  mayor 
R.T.  Taylor.  "We  had  mines  open  at 
Leadville,  a  quarry  open  at  Monarch 
Pass,  and  all-night  poker  games  going 
on  in  the  downtown  bars." 

But  when  mines  and  quarry 
closed,  downtown  real  estate  prices 
went  into  free  fall.  Then  a  surprising 
thing  occurred.  Drawn  by  Salida's 
scenery  (the  1  i, 000-foot  peaks  of  the 
San  Juans,  the  Arkansas  River)  and  its 
history  (downtown  is  filled  with  late- 
1800s  commercial  buildings),  artists 
started  renting  storefronts. 

In  turn,  the  artists  transformed 
the  town.  "What  really  amazes  me  is  that  artists 
here  now  make  a  living  from  their  art,"  says 
Michael  Boyd,  who  with  Geraldine  Alexander 
owns  the  town's  largest  art  gallery,  Cultureclash. 

Salida's  annual  Art  Walk  in  June,  which  Boyd  co- 
founded  in  1993,  is  now  a  40-site  festival  attracting 
thousands  from  as  far  away  as  Santa  Fe  and  Denver. 
By  midday  on  1  Walk  weekend,  says  painter  Marcy 
Misata,  whose  .snjdio/gailc;y,  Soho,  lies  around  the 
>m  Boyd's,  'people  art  lined  up  outside 
'iy  dooi  queeze  inside  (he  gallery." 


Salida's  performing  arts  scene  has  also  ex- 
ploded. The  Salida  Steam  Plant  (an  arts  center  in- 
side what  was  once  a  power-generating  facility) 
has  become  home  to  a  resident  theater  group. 
Meanwhile,  property  values  are  rising  and  young 
people  are  moving  to  Salida  to  begin  businesses. 

Any  downside  to  this  renaissance?  Says  Alexander 
of  Cultureclash,  it's  the  prospect  that  downtown 
"will  become  a  gallery  theme  park.  We  need  to  be 
careful  about  preserving  the  stores  that  still  serve 
our  ranching  and  farming  families."  — John  Villani 


SWORE  wiNNSftfi  A.  This  San  Joaquin  Valley  town  has  enlivened  its  downtown  with  murals: 

i,  and  rrw  added  each  year.  Joseph,  OR.  In  sparsely  populated  eastern  Oregon,  Joseph 

ne  a  bronze-casting  center  for  artists  around  the  West. 


FAST  FACTS 

Founded:  1880. 
Population:  5,700 
Average  cost  of 
3-bedroom, 
2-bath  home: 
$150,000. 
Average  Nov. 
temperatures: 
High  39.8°, 
Low  30°. 
Local  pleasure: 
Gallery-hopping. 
Information:  (877 
772-5432. 


BEST 


PRESERVATION 


Evanston 


WYOMING 


How  do  you  give  a  town  a  future?  Sometimes  by  turning  to  the  past 


A  HARDWORKING  TOWN  ON  A  WINDSWEPT 
plain  in  a  remote  corner  of  the  nation's 
least  populous  state,  Evanston,  Wy- 
oming, isn't  usually  called  the  city  at  the 
end  of  the  rainbow.  But  after  a  hailstorm, 
a  double  rainbow  curves  across  the  pur- 
ple sky,  with  Evanston  at  its  base. 

And  Evanston's  citizens  hope  they've 
discovered  a  pot  of  gold — in  their 
town's  singular  past. 

Evanston  was  a  classic  Western  rail 
town,  established  when  the  Union  Pa- 
cific arrived  in  1868.  The  UP  built  a  de- 
pot and  a  roundhouse,  and  brought  in 
hundreds  of  railroad  workers — includ- 
ing enough  Chinese  immigrants  to  cre- 
ate one  of  the  biggest  Chinatowns  in 
the  Rocky  Mountains. 

After  the  railroad  closed  most  opera- 
tions in  1971,  Evanston  had  to  survive 
not  only  bad  times  but  also  good  times. 
A  natural-gas  boom  tripled  the  town's 
population.  Evanston  sprawled  with 
subdivisions  and  strip  malls  that  pulled 
business  away  from  the  city  core.  Then 
the  boom  played  out. 

"By  the  late  1980s,  downtown  was  so 
bad  you  couldn't  get  a  beer  here,"  says 
Jim  Davis,  director  of  Evanston's  Urban 
Renewal  Agency. 

No  more.  Today  the  Union  Pacific 
depot  has  been  restored  and  turned  into 
a  community  center.  Main  Street's 
spruced-up,  turn-of-the-century  build- 
ings include  Kate's — a  hopping  watering 
hole  whose  refrigerator,  Big  Bertha,  dates 
back  to  1929 — and  the  Blyth  &  Fargo 
Mercantile.  Chinatown  is  gone,  but  its 
ceremonial  Joss  House  has  been  rebuilt. 

These  preservation  efforts  did  not 
happen  easily.  It  took  S12  million  and 
13  years  to  restore  the  Union  Pacific  de- 


pot and  create  the  sur- 
rounding Depot  Square. 
And  while  money  has  come 
in  from  outside  grants,  most 
of  the  credit  goes  to 
Evanston  itself.  The  town's 
annual  Renewal  Ball  has 
raised  more  than  $350,000  for  preserva- 
tion. Each  year,  volunteers  work  on  ar- 
chaeological digs  in  old  Chinatown. 

Evanston  hasn't  wanted  to  smooth  out 
all  its  rough  edges,  says  Davis.  "There  are 
still  broken  sidewalks  here,  but  people 
love  our  downtown.  It's  genuine." 

Now  the  fight  is  on  to  save  another 
pan  of  Evanston's  past — the  Union  Pa- 
cific roundhouse  complex.  One  of  only  a 


FAST  FACTS 

Founded:  1868.  Population:  13,000.  Average  cost 
of  3-bedroom,  2-bath  home:  $85,000.  Average 
Nov.  temperatures:  High  42°,  Low  20°.  Local 
pleasure:  Beers  at  Kate's.  Information:  (800)  328- 
9708;  www.etownchamber.com. 


few  surviving  in  the  country,  it  boasts  a 
powerhouse  with  arched  windows,  and 
a  still-operational  train  turntable.  Davis 
admits  a  lot  of  work  remains.  "When  I 
come  down  here,  I  get  overwhelmed," 
he  says.  Even  so,  looking  out  from  the 
roundhouse  yard  to  the  great  sweep  of 
the  red-brick  repair  bays,  it's  clear  that 
this  piece  of  Evanston's  past — like  the 
town  itself — was  meant  to  last.  —  M.J. 


ORE  WINNERS:  Riverside,  CA.  A  Beaux  Arts  gem  whose  interior  holds  superb  stained-glass  windows  and  quartersawn 
oak  woodwork,  the  restored  Riverside  County  Court  House  is  key  to  renovation  of  this  citrus  capital's  historic  downtown. 
Ogden,  UT.  The  Nile  meets  the  Wasatch  at  Peery's  Egyptian  Theater:  Transformation  of  the  1920s  movie  palace  into  a  per- 
forming arts  center  has  breathed  life  into  Ogden's  Washington  Boulevard. 
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BEST 


WATERFRONT 


Newport 


OREGON 


Too  many  cities  turn  their  backs  on  their  harbors.  This  one  embraced  it 


THE  FRAGRANCE  OF  PROCESSED  FISH  WAFTS 

into  the  gift  shop  as  a  stylish  shopper 
pushes  through  the  door.  "Whew,"  she 
says  to  the  clerk  who  greets  her,  "how 
do  you  live  with  that  odor?" 

The  clerk  inhales  deeply,  exhales, 
and  smiles.  "We  love  it.  That's  the  smell 
of  money." 

It  is  one  of  the  many  smells  of  the  wa- 
terfront in  Newport,  Oregon,  where  the 
aromas  of  wet  rope,  drying  crab  pots, 
and  creosote  tempered  with  a  stiff  salt 
breeze  announce  that  in  spite  of  sou- 
venir shops,  galleries,  and  restaurants, 
Newport's  historic  Bayfront  isn't  just 
another  tourist  trap. 

"Authenticity  is  the  key,"  says  Univer- 
sity of  Washington  coastal  resources 
specialist  Robert  F.  Goodwin.  "A  suc- 
cessful waterfront  has  to  do  more  than 
sell  cotton  candy  to  tourists.  To  keep  a 
waterfront  vital,  cities  need  to  retain 
industries  like  shipping  and  fishing. 
They  also  need  to  preserve  the  histori- 
cal structures  and  cultural  traditions 
that  are  distinctive  to  each  place  and, 
of  course,  to  provide  public  access  to 
the  water." 

No  town  along  the  West  Coast  is  do- 
ing this  better  than  Newport,  best 
known  among  travelers  as  the  home  of 
the  Oregon  Coast  Aquarium.  Perched 
on  the  edge  of  Yaquina  Bay,  Newport's 
Bayfront  commercial  zone  isn't  big,  but 
it's  busy.  Huge  fish-processing  plants 
dominate  the  waterfront,  and  fish- 
laden  trucks  and  forklifts  bustle  along 
Bay  Boulevard.  On  the  boulevard's  in- 
land side,  fishing  supply  stores  mix 
with  gift  shops,  galleries,  and  restau- 
rants. G  ltinuc  est  and  the  waterfront 
opens  !  Yaquina  Bay.  A  boardwalk 
leads  pas)  piers  where  the  fishing  fleet 


docks.  Visitors  can  walk  out  to  buy  crab 
right  off  the  boats. 

"Fishermen  and  tourists  are  all  wel- 
come here,"  says  city  planning  director 
Mike  Shoberg.  He  explains  that  New- 
port's bayfront  plan,  adopted  in  July,  is 
meant  to  ensure  that  this  mix  of  uses 
continues.  "The  danger  is  that  the  fish- 
ing industry  is  cyclical,"  explains 
Shoberg.  "If  warehouses  are  sold  to  de- 
velopers during  slow  times,  that  use  is 
lost  forever.  Our  plan  will  make  it  diffi- 
cult for  companies  to  sell  waterfront 


properties  for  nonconforming  uses.  It 
also  will  expand  public  access  to  the 
waterfront." 

In  many  other  coastal  communities, 
developers  can't  wait  to  convert  water- 
front warehouses  into  shopping  ar- 
cades. But  Newport's  Bayfront  mer- 
chants want  the  fishing  industry  to  stay. 
"Tourists  can  shop  anywhere,"  says 
gallery  owner  Jon  Burke.  "People  come 
to  Newport  because  it  has  a  unique  har- 
bor. We  want  to  keep  it  that  way" 

Must  be  something  in  the  air.  — J. P. 


FAST 


w.ortm  winners:  Skamokawa,  WA.  This  tiny  Columbia  River  town  has  enlivened  a  historic  waterfront  with  restored  build- 
a  public  park.  Areata,  CA.  The  Areata  Marsh  and  Wildlife  Sanctuary  is  vital  habitat  for  waterfowl— and  a  key  part  of 
v/age  treatment  system  as  well.  Sound  disgusting?  It  isn't.  It  works,  and  it's  beautiful. 
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FAST  FACTS 

Founded:  1882. 
Population: 

10,200. 

Average  cost  of 
3-bedroom, 
2-bath  home: 

$195,624. 
Average  Nov. 
temperatures: 

High  56°,  Low  43°. 
Local  pleasure: 

Oregon  Coast 
Aquarium. 
Information:  (800) 
262-7844;  www. 
newportnet.com/ 
chamber. 


Missoula 


■  MONTANA 

Hard  times  made  this 
city  a  community 

ITS  A  SATURDAY  MORNING  IN  JULY  1999,  AND 
downtown  Missoula  is  humming.  Run- 
ners, bicyclists,  and  dogs  with  wind- 
milling  tails  zoom  along  the  trails  lining 
the  Clark  Fork  River.  The  strains  of "Puff 
the  Magic  Dragon"  rise  from  the  organ 
at  Caras  Park's  hand-carved  carousel. 
On  Adams  Street,  at  the  $6-million  Mis- 
soula Children's  Theatre,  kids  rehearse 
Alice  in  Wonderland.  At  the  farmers' 
market,  Hmong  immigrants  sell  huckle- 
berries beside  fifth-generation  Bitter- 
root  Valley  farmers  selling  apples. 

Twenty-five  years  ago,  none  of  this  ex- 
isted- The  Milwaukee  Railroad  had  aban- 
doned Missoula,  leaving  behind  miles  of 
empty  train  tracks.  The  Clark  Fork  river- 
front was  where  people  dumped 
garbage.  Downtown  was  marked  by  row 
after  row  of  empty  storefronts. 

Who  was  responsible  for  the  transfor- 
mation? The  Missoula  community,  ac- 
cording to  Daniel  Kemmis,  Missoula 
mayor  from  1990  to  1996  and  author  of 
The  Good  City  and  the  Good  Life.  Take  a 
cosmopolitan  populace  (nurtured  by  the  University 
of  Montana),  Kemmis  says,  put  it  in  a  remote  place, 
and  stir  in  economic  despair.  What  you  get  is  a  city 
that  is  self-determining.  People  realized  that  if  they 
wanted  jobs,  they  had  to  create  their  own.  And  if 
they  wanted  a  culture,  they  had  to  create  that  too. 

They  have.  In  the  past  25  years,  Missoula  citizens 
have  established  Caras  Park,  the  farmers'  market, 
the  Missoula  Children's  Theatre,  and  a  Carousel  for 
Missoula.  They've  funded  trails  along  the  Clark  Fork 
River  and  purchased  Mt.  Jumbo — the  4,768-foot 
peak  that  dominates  town — as  open  space. 

Missoula  is  special,  says  current  mayor  Mike 
Kadas,  because  residents  have  chosen  it  as  their 
home  for  the  "quality  of  life,  as  opposed  to  in- 


FAST  FACTS 

Founded:  1883.  Population:  58,000.  Average  cost  of 
3-bedroom,  2-bath  home:  $161,555.  Average  Nov. 
temperatures:  High  40.6°,  Low  24.2°.  Local  pleasure: 

University  of  Montana  football  games.  Information:  (406)  543- 
6623;  www.missoulachamber.com. 


come."  Those  people,  he  adds,  are  willing  to  com- 
mit time  and  money  to  enhance  the  place. 

Now,  Kadas  says,  Missoula  faces  new  challenges — 
as  its  success  lures  new  residents.  "Sprawl,"  he 
warns,  "does  not  create  a  sense  of  place." 

What  do  create  a  sense  of  place,  Kadas  main- 
tains, are  the  chance  meetings  one  has  while 
at  the  farmers'  market  or  on  the  riverfront 
trails.  Kadas  arrived  in  Missoula  in  1979  and  had 
to  walk  everywhere  because  his  car  was  broken. 
Wherever  he  went,  people  acknowledged  him  as 
he  passed.  "That  is  a  valuable  civic  resource,"  he 
says.  "When  we  build  a  good  city,  we  must  build 
infrastructure  so  those  chance  encounters  can 
happen  every  day."  —  Caroline  Patterson 


more  winners:  Fillmore,  CA.  Devastated  by  the  1994  Northridge  earthquake,  historic  downtown 
is  recovering,  thanks  to  intense  community  involvement.  Taos,  NM.  La  Plaza  Telecommunity's  computer 
and  Web  design  classes  have  connected  Taos  citizens  with  the  Internet — and  with  each  othei.  ♦ 
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A  Thanksgivi 

picnic 


The  high  desert  lures 
one  Tucson  family 


■  Every  Thanksgiving,  Tee  Taylor  and  her  family  head  to 
Sabino  Canyon,  about  15  miles  from  their  home  just  outside 
Tucson.  There,  with  the  Santa  Catalina  Mountains  as  a  back- 
drop and  saguaro  cactus  as  props,  they  feast  on  squash  and 
peanut  soup,  chili-  and  sage-seasoned  turkey,  and  whipped 
sweet  potatoes.  The  food  is  cooked  beforehand  and  carefully 
packed  into  baskets  just  before  the  trek.  Taylor  has  perfected 
moving  the  feast  over  the  past  10  years.  (See  how  she  and 
other  Westerners  transport  Thanksgiving  dinner  with  ease, 
starting  on  page  118.)  The  postprandial  advantage  of  the 
desert  setting:  equal  encouragement  for  a  hike  or  a  nap. 

W   BAKER   •   PHOTOGRAPHS   BY  JUST   LOOMIS   •   FOOD   STYLING    BY  CHRISTINE   MASTERSON 
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Lavered  Pate 

prep  time:  About  20  minutes 

notes:  If  making  up  to  1  day  ahead, 

cover  and  chill.  Spread  pate  onto  water 

crackers  or  small  rounds  of  rye  bread. 

to  transport:  Cover  chilled  pate  in 

container  and  keep  cold. 

makes:  2  to  2'/2  cups;  8  to  10  servings 

V3    to  lh  pound  liver  pate  such  as 
braunschweiger  or  duck  liver  pate 

V2   cup  chopped  pecans 

2    tablespoons  brandy  (optional) 

V3    to  l/i  pound  cream  cheese,  at 

room  temperature 

V2    cup  finely  chopped  red  onion 
V4   cup  minced  fresh  chives 

1.  In  a  bowl,  mash  liver  pate  until  soft. 
Stir  in  pecans  and  brandy. 

2.  In  another  bowl,  mix  cream  cheese 
and  red  onion  until  well  blended. 

3.  Spread  l/i  the  liver  pate  mixture  level 
in  the  bottom  of  a  clear,  straight-sided 
bowl  (about  3-cup  size).  Spoon  '2  the 
cream  cheese  mixture  onto  pate  mix- 
ture, and  gently  spread  level.  Repeat 
layers  with  remaining  pate  mixture, 
then  cream  cheese  mixture,  gently 
spreading  each  level.  Sprinkle  with 
chives. 

Per  serving:  146  cal.,  SO",,  (  120  cal.)  from  fat; 
3. 7g  protein;  14 g fat  (52 gsat.);  2.6gcarbo 
(0.5g  fiber);  21^  nig  sodium;  40  nig  c  hoi. 

Squash-Peanut  Soup 

prep  and  cook  time:  About  25  minutes 
notes:  If  making  soup  up  to  1  day 
ahead,  let  cool,  cover,  and  chill.  To  re- 
heat, stir  over  medium-high  heat  until 
steaming;  or  heat  in  a  microwave-safe 
container  in  a  microwave  oven  at  hill 
power  (100%),  stirring  often,  until 
steaming. 

to  transport  Keep  soup  hot  in  a  ther- 
mos. Seal  slivered  basil  in  a  heavy  plas- 
tic food  bag  and  keep  cool.  Seal 
peanuts  in  another  plastic  bag  and 
carry  at  room  temperature. 
makes:  About  9  cups;  8  to  10  servings 

L2  to  1      ■   e 
frozen  pureed  yel  ;>w  squ;  sh 

>->ki  ken 

broth 

1    cup  low-fa*  milk 

v2   cup  chunky  peanut  butter 

1    teaspoon  ground  cumin 

1  s    cup  lightly  packed  fresh  basil 
leaves,  rinsed 
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Desert 
feast 

Layered  Pate 

Squash-Peanut  Soup 

Chopped  Salad 

Turkey  with  Chili-Sage  Glaze 

Easy  Gravy 

Fresh  Cranberry-Orange  Relish 

Green  Beans  with  Sour  Cream 
Onion  Sauce 

Cherry  Tomatoes  with  Garlic 

Whipped  Sweet  Potatoes  with 
Marshmallow  Crust 

Crusty  Rolls 

Orange  Pumpkins  de  Creme 
(page  1 60) 

WINES 

With  the  appetizers.  Covey  Run 
Riesling  1998  (Washington),  $6.  A 
fabulously  fresh,  fruity,  zesty  wine. 
With  the  main  course.  Alban  Estate 
Viognier  1998  (Edna  Valley,  CA),  $28. 
Opulent,  fruity,  and  floral,  this  elegant 
wine  will  stand  up  even  to  a  turkey 
seasoned  with  chili  and  sage. 
With  dessert.  Quady  Elysium  1998 
(California),  $8.25  half-bottle  (375  ml.). 
Made  from  Black  Muscat  grapes,  with 
irresistible  spicy,  floral,  honeyed  flavors 
that  aren't  syrupy  sweet. 

—  Karen  MacNeil-Fife 


thanksgiviadpicnic 


H    cup  salted  roasted  peanuts 
Hot  sauce 
Salt 

1.  In  a  5-  to  6-quart  pan,  combine  the 
squash  with  2xh  cups  broth  and  the 
milk,  peanut  butter,  and  cumin.  Stir 
often  over  high  heat  until  squash  is 
thawed  and  mixture  boils,  15  to  18  min- 
utes. Add  more  broth  to  thin  soup  to 
desired  consistency. 

2.  Meanwhile,  stack  basil  leaves  and  cut 
crosswise  into  thin  strips.  Chop  peanuts. 

3.  Ladle  soup  into  individual  bowls. 
Sprinkle  with  basil  and  chopped  pea- 
nuts; add  hot  sauce  and  salt  to  taste. 

Per  serving:  152  cal.,  55%  (83  cal.)  from  fat; 
9-5  g  protein;  92  g  fat  (1.7  g  sat.);  11  g  carbo 
(1.4  g  fiber);  120  mg  sodium;  1  mg  chol. 

Chopped  Salad 

prep  time:  About  15  minutes 

notes:  Up  to  1  day  ahead,  combine 
vinegar  and  oil;  cover  and  keep  at 
room  temperature.  Rinse  vegetables; 
wrap  in  towels,  enclose  separately  in 
heavy  plastic  food  bags,  and  chill. 

to  transport:  Carry  dressing  at  room 
temperature;  keep  combined  salad  in- 
gredients cold. 

makes:  10  cups;  8  to  10  servings 

V4   cup  seasoned  rice  vinegar 

2  tablespoons  garlic-flavor  or 
regular  olive  oil 

3  cups  lightly  packed  chopped 
romaine  lettuce  hearts 

3   cups  lightly  packed  chopped 
red-leaf  lettuce 

2    cups  diced  (V2  in.)  cauliflower 

2    cups  diced  (V2  in.)  zucchini 

Salt  and  fresh-ground  pepper 

1.  In  a  large  bowl,  mix  rice  vinegar 
and  oil. 

2.  Add  romaine,  red-leaf  lettuce,  cauli- 
flower, and  zucchini.  Mix  well  and  add 
salt  and  pepper  to  taste. 

Per  serving:  46  cal.,  57%  (26  cal.)  from  fat; 
1.4  g  protein;  2.9  g  fat  (0.4  g  sat.);  4.4  g  carbo 
(1.3  g  fiber);  127  mg  sodium;  0  mg  chol. 

Turkey  with  Chili-Sage  Glaze 

prep  and  cook  time:  2  to  3  hours 

notes:  If  making  up  to  1  day  ahead,  cook 
turkey,  cool,  cover  airtight,  and  chill. 

to  transport:  Carry  turkey  hot, 
loosely  wrapped,  in  a  rimmed  pan; 
or  carry  cold.  Allow  turkey  to  stand 
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jrroundings  call  for  casual  foods  (above).  Accompany  chili-glazed 
turkey  with  marshmallow-topped  sweet  potatoes,  green  beans  with  a  creamy 
onion  sauce,  and  garlic-rich  cherry  tomatoes,  then  spoon  on  gravy  (right). 


at  room  temperature  no  longer  than 
2  hours. 

makes:    Allow    v.    pound    uncooked 
turkey  per  person,  more  for  leftovers 

1    turkey  (15  to  20  lb.) 

3    rablespoons  habanera  or  Scotch 
bor,  net  chili  marmalade  or  other 
hot  red  pepper  or  chili  jelly 

bl<  is  orange  marmalade 

i    teaspoons  ground  sage 

Sail 

Remove  and  discard  leg  truss  from 

y.  J'ull  off  and  discard  lumps  of  fat. 

giblets  and  neck  (reserve  for 

Rinse  bird  well.  Insert  a 


meat  thermometer  straight  down 
through  the  thickest  part  of  the  turkey 
breast  to  the  bone. 

2.  On  a  charcoal  barbecue  (20  to  22  in. 
wide)  with  a  lid,  mound  and  ignite  60 
charcoal  briquets  on  firegrate.  When 
coals  are  spotted  with  gray  ash,  in 
about  20  minutes,  push  equal  portions 
to  opposite  sides  of  firegrate.  Place  a 
foil  drip  pan  between  mounds  of  coals. 
To  each  mound,  add  5  briquets  now 
and  every  30  minutes  during  cooking. 
Set  grill  in  place.  Set  turkey,  breast  up, 
on  grill  over  drip  pan.  Cover  barbecue 
and  open  vents. 

On  a  gas  barbecue  (with  at  least  11  in. 
between  indirect-heat  burners),  turn 
heat  to  high,  close  lid,  and  heat  for 


picnic 
game  plan 

D  UP  TO  1  WEEK  AHEAD.  Make 

cranberry-orange  relish. 

D  AT  LEAST  3  DAYS  AHEAD.  Thaw 

turkey  in  refrigerator  if  frozen. 
d  up  to  1  day  ahead.  Make  layered 
pate,  squash-peanut  soup,  and 
crusty  rolls.  Prepare  dressing  and 
rinse  vegetables  for  chopped  salad. 
Roast  turkey.  Cook  green  beans. 
Prepare  sweet  potatoes.  Bake 
orange  pumpkins  de  creme. 

D  UP  TO  4  HOURS  AHEAD.  Saute 

cherry  tomatoes  with  garlic. 
d  the  last  hour.  Make  sour  cream 
onion  sauce  for  beans.  Combine 
vegetables  for  salad.  Bake  whipped 
sweet  potatoes  with  marshmallow 
crust.  Reheat  soup  and  green  beans. 


f 


about  10  minutes.  Adjust  gas  for  indi- 
rect cooking  (heat  parallel  to  sides  ofl 
bird  and  not  beneath)  and  set  a  metal [ 
or  foil  drip  pan  in  center  (not  over  di- 
rect heat).  Set  grill  in  place.  Set  turkey, I 
breast  up,  on  grill  over  drip  pan.  Close! 
barbecue  lid.  If  edges  of  turkey  near! 
heat  begin  to  get  too  dark,  slide  folded! 
strips  of  foil  between  bird  and  grill.  Fatl 
in  drippings  may  flare  when  barbecuel 
lid  is  opened;  quench  by  pouring  a  little| 
water  into  the  pan. 

In  an  oven,  place  turkey,  breast  up,  on  al 
V-shaped  rack  in  a  12-  by  17-inch  roastl 
ing  pan  (or  one  that  is  at  least  2  in T 
longer  and  wider  than  the  bird).  Roasll 
in  a  325°  or  350°  oven,  depending  or] 
size  of  bird;  see  chart  on  page  131. 
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Christie    Brinkley 


Cham  paone  /^ 
Do maine  Ste.  Michelle 


CELEBRATE  THE  MILLENNIUM   IN   STYLE 


thanksgiving  picnic 

3.  In  a  glass  bowl  or  measuring  cup, 
mix  habanero  marmalade  and  orange 
marmalade.  Heat  in  a  microwave  oven 
at  full  power  (100%),  stirring  once,  un- 
til soft,  about  40  seconds.  Stir  in  sage. 
When  breast  temperature  is  about  135° 
for  birds  up  to  18  pounds  and  145°  for 
those  over  18  pounds  (about  45  min- 
utes before  turkey  is  done),  spread 
marmalade  glaze  all  over  turkey.  Con- 
tinue to  cook  until  thermometer 
reaches  160°.  If  wing  and  leg  tips  start 
to  get  too  dark,  cover  with  foil. 

4.  Drain  juices  from  cavity  into  drip- 
pings and  reserve  for  easy  gravy 
(recipe  follows).  Transfer  turkey  to  a 
large  platter;  let  rest  15  to  30  minutes 
before  carving.  Add  salt  to  taste. 

Per  Va  pound  boned  cooked  turkey  with  skin, 
based  on  percentages  of  white  and  dark  meat 
in  an  average  bird:  237  cal.,  3896  (90  cal.)  from 
fat;  32  g  protein;  10  g  fat  (3  g  sat.);  2.1  g  carbo 
(0  g  fiber);  83  mg  sodium;  93  mg  chol. 

Easy  Gravy 

prep  and  cook  time:  About  25  minutes 
notes:  If  making  gravy  up  to  1  day 
ahead,  cool,  cover,  and  chill.  To  reheat, 
stir  over  medium-high  heat  until  steam- 
ing; or  heat  in  a  microwave-safe  con- 
tainer in  a  microwave  oven  at  full 
power  (100%),  stirring  often,  until 
steaming. 

to  transport:  Carry  hot  gravy  in  a 
thermos. 

MAKES:  About  8  Cups 

1    cup  minced  onion 

1  teaspoon  fresh  thyme  leaves  or 
dried  thyme  • 

V2    teaspoon  chopped  fresh  sage 
leaves  or  dried  rubbed  sage 

2  tablespoons  butter  or  olive  oil 

2    quarts  fat-skimmed  chicken  or 
giblet  broth  (recipe  on  page  134) 

8    to  10  tablespoons  cornstarch 

Fat-skimmed  drippings  from 
oven-roasted  or  barbecued  turkey 
(recipe  precedes) 

Salt  and  pepper 

1.  In  a  3-  to  4-quart  pan,  <  ombine 
onion,  thyme,  sage,  and  butter.  Stir 
often  over  high  heat  until  onion  is 
lightly  browned,  3  to  4  minutes. 

2.  In  a  small  bowl,  blend  about  '  cup 
broth  with  the  cornstarch.  Pour  re- 
maining broth  and  the  turkey  drip- 
pings into  pan  with  the  onion  mixture. 
When  it  boils,  add  the  cornstarch  mix- 
ture, a  portion  at  a  time,  until  gravy 


is  as  thick  as  desired.  Add  salt  and 
pepper  to  taste. 

Per  '  Vcup  serving:  27  cal.,  30%  (8.1  cal.)  from 
fat;  2.3  g  protein;  0.9  g  fat  (0.5  g  sat.);  2.3  g 
carbo  (0. 1  g  fiber);  26  mg  sodium;  2.1  mg  chol. 

Fresh  Cranberry-Orange  Relish 

prep  and  cook  time:  About  15  minutes 

notes:  If  making  up  to  1  week  ahead, 
cover  and  chill. 

to  transport:  Cover  and  carry  at 
room  temperature. 

MAKES:  About  3  Cups 

5    cups  (about  l'A  lb.)  fresh  or 
thawed  frozen  cranberries 

1    orange  (Vz  lb.) 

3/*    cup  sugar 

1.  Sort  cranberries,  discarding  any 
bruised  or  decayed  fruit.  Rinse  berries. 

2.  Rinse  orange  and  cut  into  1-inch 
chunks;  discard  any  seeds.  In  a 
blender  or  food  processor,  whirl 
orange,  2  cups  cranberries,  and  sugar 
until  pureed. 

3.  Pour  puree  into  a  2-  to  3-quart  pan 
over  high  heat.  Stir  until  mixture  is 
boiling  rapidly  and  begins  to  thicken, 
about  5  minutes.  Add  remaining  cran- 
berries and  stir  just  until  they  begin  to 
pop,  about  5  minutes  longer.  Pour  into 
a  bowl.  Serve  warm  or  cool. 


Per  tablespoon:  20  cal.,  0%  (0  cal.)  from  fat; 
0.1  g  protein;  0  g  fat;  5.3  g  carbo  (0.5  g  fiber); 
0.2  mg  sodium;  0  mg  chol. 

Green  Beans  with  Sour  Cream 
Onion  Sauce 

prep  and  cook  time:  About  40  minutes 

notes:  Up  to  1  day  ahead,  cook  beans, 
drain,  immerse  in  ice  water  until  cold, 
and  drain  again;  cover  and  chill.  Bring 
to  room  temperature  to  serve  or 
immerse  in  hot  water  until  warm, 
about  3  minutes. 

to  transport:  Keep  sauce  hot  in  a 
thermos.  Seal  the  beans  in  a  heavy 
plastic  food  bag  and  carry  at  room  tem- 
perature. 

makes:  8  to  10  servings 

1    cup  thinly  sliced  onions 
IV4   cups  fat-skimmed  chicken  broth 
V4   cup  dry  or  cream  sherry 
IV2   teaspoons  cornstarch 

1  cup  sour  cream 

V2   teaspoon  dried  thyme 

2  pounds  green  beans,  stem  ends 
trimmed,  rinsed 

Salt 

1.  In  a  10-  to  12-inch  frying  pan  over 
high  heat,  frequently  stir  onions,  1  cup 
broth,  and  sherry  until  liquid  is  evapo- 
rated and  onions  begin  to  brown,  15  to 
20  minutes. 

2.  In  a  bowl,  mix  cornstarch  with  re- 
maining V4  cup  broth.  Add  sour  cream 
and  thyme;  mix  well.  Add  to  onion  mix- 
ture and  scrape  browned  bits  free  from 
bottom  of  pan;  stir  until  sauce  boils. 
Keep  warm. 

3.  Meanwhile,  in  a  5-  to  6-quart  pan 
over  high  heat,  bring  2  quarts  water  to  a 
boil.  Add  beans  and  cook  until  tender- 
crisp  to  bite,  5  to  10  minutes.  Drain. 

4.  Put  beans  in  a  bowl  and  pour  onion 
sauce  over  them.  Add  salt  to  taste. 

Per  serving:  87  cal.,  51%  (44  cal.)  from  fat; 
3.4  g  protein;  4.9  g  fat  (3  g  sat.);  8.7  g  carbo 
(1.7  g  fiber);  27  mg  sodium;  10  mg  chol. 

Cherry  Tomatoes  with  Garlic 

prep  and  cook  time:  About  15  minutes 

notes:  Use  a  variety  of  tomatoes: 
round  and  pear-shaped;  red,  yellow, 
and  orange. 

to  transport:  Cover  hot  tomatoes  and 
carry  in  an  insulated  bag;  or  let  cool  to 
room  temperature,  cover,  and  carry. 

makes:  6  to  7  cups;  8  to  10  servings 
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Even  cold  rolled  steel  can 
have  a  heart  and  soul. 


'' 


Presenting  a  car  literally  bred  for  performance:  the  Chrysler  300M.  A  truly  modern  sports  sedan  descended 
directly  from  the  original  muscle  car,  the  1955  Chrysler  C-300.  While  a  253  horsepower  multi-valve 
engine  lies  under  its  aggressively  sculpted  hood,  45  years'  worth  of  passion  for  pushing  the  envelope 
constitute  its  soul.  $29,690,*  fully  equipped.  Call  1.800.CHRYSLER  or  visit  www.chrysler.com  for  more  info. 
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ENGINEERED  TO  BE   GREAT  CARS 


'Base  MSRP  includes  destination.  Tax.  options  &  wheels  shown,  extra 


thanksgiving  picnic 


2  pounds  cherry  tomatoes  (about 
3/4  to  1  in.,  6  to  7  cups;  see  notes) 

4    teaspoons  thinly  sliced  garlic 

%   cup  (Vs  lb.)  butter  or  olive  oil 

l/4   cup  minced  parsley 

Salt  and  pepper 

1.  Rinse  tomatoes  and  discard  any  stems. 

2.  In  a  10-  to  12-inch  frying  pan  over 
medium-high  heat,  stir  garlic  in  butter 
until  limp,  about  2  minutes.  Add  toma- 
toes and  parsley,  and  stir  until  tomatoes 
are  hot,  about  3  minutes.  Add  salt  and 
pepper  to  taste.  Pour  into  a  bowl  and 
serve  hot,  warm,  or  at  room  temperature. 

Per  serving:  64  cal.,  72%  (46  cal.)  from  fat; 
0.9  g  protein;  5.1  g  fat  (3  g  sat.);  4.8  g  carbo 
(1.3  g  fiber);  58  mg  sodium;  13  mg  chol. 

Whipped  Sweet  Potatoes  with 
Marshmallow  Crust 

PREP  AND  COOK  TIME:  About  lVi  hours 

notes:  If  making  up  to  1  day  ahead, 
complete  recipe  through  step  3;  cover 
and  chill.  Bake,  covered,  without 
marshmallow  topping  until  warm  in 
center,  20  to  30  minutes,  then  cover 
evenly  with  marshmallows  and  return 
to  oven  until  topping  is  browned, 
about  10  minutes  longer. 
to  transport:  Cover  hot  casserole  and 
carry  in  an  insulated  container. 
makes:  8  to  10  servings 

3  pounds  sweet  potatoes  or  yams 
About  l1 .'  cups  low-fat  milk 

2  tablespoons  minced  fresh  ginger 

3  tablespoons  lime  juice 

4  cups  miniature  marshmallows 

2    tablespoons  long,  thin  shreds 
orange  peel 

Salt 

1.  Scrub  sweet  potatoes,  pierce  in  several 
places  with  a  sharp  knife,  and  place  in  a 
shallow  pan  (9  by  13  in  or  10  by  15  in.). 

2.  Bake  in  a  400°  oven  until  sweet  pota- 
toes give  readily  when  gently  squeezed, 
about  1  hour,  depending  on  size.  Let 
stand  until  cool  enough  to  handle, 
aboi  linu    s, 

i  <oes  in  half  and  s'oop 
rge  bowl;  discart  peels. 
With  a  f  ttato  m  .  u-r  or  a  mixei  mash 
or  beat  swe<  I  potatoes  with  milk.  Stir  in 
ginger,  lime  juice  and  2  cups  marsh- 
mallows. Spread  evenly  in  a  shallow 
3-quart  casserole. 

4.  Cover  sweet  potatoes  evenly  with  re- 
maining marshmallows. 


T»llIih=VTM^gra»l#JUlg 


rest  after  a  postmeal  hike. 


5.  Bake  in  a  400°  oven  until  potatoes 
are  hot  in  the  center  and  marshmallow 
topping  is  richly  browned,  15  to  20 
minutes.  Sprinkle  with  orange  peel  and 
serve,  adding  salt  to  taste. 

Per  serving;  L80  cal.,  3.5",,  (6.3  cal.)  from  fat; 
3.2  g  protein;  0.7  g  fat  (0.3  g  sat.);  41  g  carbo 
i  3  g  fiber);  4l  mg  sodium;  1.5  mg  chol. 

Crusty  Rolls 

PREP  AND  COOK  TIME:  About  23/»  hours 

notes:  If  making  up  to  1  day  ahead, 
cool,  wrap  airtight,  and  store  at  room 
temperature.  The  crust  softens  as  rolls 
stand;  to  recrisp,  heat  on  a  rack  in  a 
400°  oven  until  crisp,  about  5  minutes. 
(At  mile-high  altitude,  shaped  rolls  rise 
in  about  V3  less  time.) 
to  transport:  Carry  at  room  tem- 
perature. 

MAKES:  20  rolls 

I  tablespoon  sugar 

Vi  teaspoon  salt 

1  package  active  dry  yeast 

2  large  egg  whites 

About  3^2  cups  all-purpose  flour 

About  2  tablespoons  olive  or 
salad  oil 

Cornmeal 

1    large  egg  yolk 

1.  In  a  large  bowl,  combine  1  cup  warm 
(about    110°)   water,   sugar,   salt,   and 


yeast;  let  stand  until  yeast  is  soft,  about 
5  minutes.  Stir  in  egg  whites,  1  cup 
flour,  and  2  tablespoons  oil. 

2.  Add  2V2  more  cups  flour  and  stir  un- 
til incorporated.  Scrape  dough  (it  is 
soft)  onto  a  well-floured  board  and 
dust  with  more  flour.  Knead  until 
smooth  and  elastic,  about  10  minutes, 
adding  flour  as  required  to  prevent 
sticking. 

3.  Place  dough  in  an  oiled  bowl,  and 
turn  over  to  coat.  Cover  bowl  with  plas- 
tic wrap  and  let  dough  rise  in  a  warm 
place  until  doubled,  about  1  hour. 
Punch  dough  down,  then  knead  briefly 
on  a  lightly  floured  board  to  expel  air. 

4.  Divide  dough  into  20  equal  pieces 
and  shape  each  into  a  ball  that  is 
smooth  on  top.  As  you  shape  balls,  dip 
bottoms  in  cornmeal.  Set  about  IV2 
inches  apart  on  an  oiled  12-  by  15-inch 
baking  sheet.  Rub  tops  lightly  with  oil, 
drape  with  plastic  wrap,  and  let  rise  un- 
til puffy,  about  30  minutes. 

5.  In  a  small  bowl,  beat  egg  yolk  with  1 
tablespoon  water  to  blend.  Brush  rolls 
lightly  with  egg  yolk  mixture. 

6.  Put  a  10-  by  15-inch  pan  on  lowest 
rack  of  a  400°  oven  and  pour  in  about  V4 
inch  of  boiling  water.  Put  another  oven 
rack  just  above  bottom  one.  Bake  rolls 
on  this  rack  until  richly  browned,  25  tc 

30  minutes.  Transfer  rolls  to  a  rack  tc 
cool.  Serve  warm  or  cool. 

Per  roll:  109  cal.,  17%  (19  cal.)  from  fat; 

31  g  protein;  2.1  g  fat  (0.3  g  sat.);  19  g  carbo 
(0.8  g  fiber);  123  mg  sodium;  11  mg  chol.  ♦ 
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Pebbles  team  with  candles, 
fruit,  and  flowers  to  create 
new  visual  excitement 
on  the  dining  table 

BY  ANN  BERTELSEN 
PHOTOGRAPHS  BY  JAMES  CARRIER 

■  In  a  novel  twist  on  the  Western  tradi- 
tion of  blending  indoor  and  outdoor, 
these  festive  holiday  arrangements  bring 
the  outside  in,  then  out  again.  Pebbles — 
either  stone  or  frosted  glass — seemingly 
spill  out  of  their  containers  onto  the  din- 
ing table  to  mingle  artistically  with  place- 
settings.  The  glass  cylinders  contain  can- 
dles and  flowers  anchored  in  the  peb- 
bles; more  flowers,  plus  fruit  and  foliage, 
are  set  in  the  pebbles  mounded  outside 
the  cylinders.  The  result  is  a  natural, 
free-flowing  arrangement  for  your 
Thanksgiving  table. 


i  IKE  a  tabletop  landscape,  this  arrangement  uses  pebbles  and  gerbera  blooms  placed  inside  and  outside  glass 
cylinders  to  create  focal  points  (above).  Use  rose  blossoms,  ivy,  and  glass  pebbles  for  a  variation  (below). 
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time:  30  minutes 

cost:  About  $20  for  each  arrangement, 

not  including  flowers 


Materials 

•Several    handfuls    of  glass    pebbles 
(sometimes  called  marbles;  3/4-pound 
packets  sell  for  about  $5  at  florists'! 
supply  stores)  or  stone  pebbles  from  a 
building  and  landscape  supplier 

•Cylindrical  glass  vases  of  different 
sizes  (from  a  florist,  florists'  supply,  or 
home  store) 
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•Pillar  candle (s) 

•Cut  flowers  (full  blooms)  and/or  fruit 

•Florist's  vials  (optional) 

Directions 

1.  To  replicate  the  arrangement  shown 
above,  place  a  handful  of  pebbles  or 
marbles  in  the  taller  vase  and  wedge  a 
pillar  candle  inside.  Put  another  hand- 
ful of  pebbles  in  the  smaller  vase;  then 
place  flowers  in  water-filled  florist's 
vials  and  settle  them  into  the  pebbles, 
or  place  flowers  directly  into  the  vase 


and  add  just  enough  water  to  cover  the 
bottoms  of  the  stems.  As  a  variation, 
you  can  place  fruit  atop  pebbles  in  the 
smaller  vase.  Keep  the  flowers  or  fruit 
relatively  low  in  the  vase,  so  the  eye  fo- 
cuses on  the  base  of  the  arrangement. 
2.  Position  pebbles  around  the  vases. 
Stack  the  pebbles  as  high  as  the  clus- 
ters inside  the  vases,  then  let  them  cas- 
cade gently  to  the  table.  The  arrange- 
ment of  the  exterior  pebbles  should 
echo  the  shape  of  your  dining  table — if 
the  table  is  rectangular,  the  arrange- 


ment should  be  long  and  linear;  if  the 
table  is  round,  the  arrangement  should 
be  circular.  Let  some  pebbles  break  out 
of  the  circle  or  rectangle  to  soften  the 
lines  of  the  arrangement. 
3.  Around  the  centerpiece,  position  a 
few  flowers  (in  florist's  vials)  or  pieces 
of  fruit  whose  colors  complement 
those  used  in  the  vases;  you  can  pick 
up  these  shades  in  linens  and  china  as 
well.  Vary  fruits,  flowers,  and  foliage  to 
suit  your  taste. 
floral  design:  Jill  Slater  ♦ 
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Bringing  their 
work  home 


An  architect  and  an  interior 
designer  pack  their  own 
remodel  with  creative 
design  ideas 

BY    PETER      O.    WHITELEY 
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■  Kendall  and  Robert  Wilkinsc^ 
combined  their  professional  skills — 
she's  an  interior  designer,  he's  an  archi 
tect — to  dramatic  effect  when  the) 
more  than  doubled  the  size  of  theii 
900-square-foot  cottage.  Their  strategy 
was  to  expand  the  house  while  opening 
it  up  and  giving  it  a  more  vivid  person 
ality.  They  removed  several  interioi 
walls  and  added  a  two-story,  15-  by  40 
foot  "bustle"  at  the  rear  of  the  house 
(its  shape  and  size  determined  by  lot 
coverage  regulations)  that  contains  the 
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\  kitchen/family  room  on  the  ground 
floor  and  the  master  suite  on  the  floor 
n  above.  The  result  is  an  inventive,  spa- 
cj  cious,  and  unified  design  brimming 
•itj  with  color,  light,  and  a  casual,  eclectic 
.n  style.  This  marriage  of  talents  offers 
is  design  strategies  for  anyone  about  to 
n  remodel  or  refurbish. 

[i   Define  rooms  within  a  single  sweep 
,t  of  space.  The  Wilkinsons  turned  the 
ground  floor  into  a  kind  of  multifunc- 
tional gallery  containing  the  living  room 


at  the  front,  the  dining  room  at  the  cen- 
ter, and  the  kitchen/family  room  open- 
ing to  the  garden  at  the  rear. 

Within  the  larger  space,  each  "room" 
is  subtly  demarcated.  Two  36-inch-tall 
partitions  topped  with  columns  shape 
the  dining  room  by  partially  enclosing 
it,  yet  still  allow  a  glimpse  of  the  rear 
garden  all  the  way  from  the  living  room. 
The  more  formal  oak  floor  of  the  living 
and  dining  areas  changes  to  informal 
terra-cotta  tile  in  the  kitchen/family 
room,  which  is  three  steps  lower. 


Height  yields  spaciousness.  Height 
helps  the  home's  relatively  narrow 
spaces  seem  bigger,  especially  in  the 
kitchen/family  room  (thanks  to  the 
change  in  level),  and  in  the  12-  by  15- 
foot  master  bedroom,  where  the  ceiling 
rises  to  a  13-foot  peak  for  extra  drama. 

Use  the  power  of  color.  "Bright,  light 
colors  work  better  than  white  to  make  a 
space  seem  large,"  says  Kendall.  The 
walls  of  the  main  center  space  are  a 
rich,  buttery  yellow.  The  ceiling  is  the 
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same  tone  but  a  half-shade  lighter,  and 
the  molding  is  cream.  "I  chose  the  yel- 
low because  it  is  light  and  airy,  and  re- 
ally sets  off  contemporary  an  without 
being  intrusive,"  Kendall  explains. 

Indeed,  the  house  quietly  vibrates 
with  a  cheerful,  almost  tropical  palette. 
The  downstairs  guest  bedroom  (at 
right)  uses  two  tones  of  coastal  blue  on 
walls  and  ceiling,  a  home  office  is  cov- 
ered in  a  lush  green,  and  the  kitchen 
balances  a  cool,  dark  gray-green  with 
the  warm  tones  of  the  terra-cotta  tile. 
Upstairs,  the  master  bedroom  and  bath 
play  a  neutral,  linen  color  against 
muted  grays  and  tawny  limestone  tiles. 

Tie  it  together  with  trim  and  tile.  Re- 
peating the  same  materials  in  different 
rooms  helps  to  unify  the  design.  Crown 
molding  and  tall  baseboards  on  the 
lower  floor  link  the  new  and  old  spaces 
and  lend  traditional  character.  The 
Wilkinsons  used  a  cream  color  in  a  satin 
finish  to  enhance  the  formal,  horizontal 
lines  of  the  molding. 

Tile  plays  a  similar  role.  In  the 
kitchen,  tiles  of  the  same  color  and 
shape — differing  only  in  size  for  reasons 
of  scale — cover  the  counter  and  back- 
splash.  A  variation  within  this  uniformity 
adds  interest:  On  the  backsplash,  the 
tiles  are  turned  45°. 

Display  draws  the  eye.  The  end  wall  of 
the  kitchen,  which  faces  the  family  room, 


acts  as  a  focal  point,  drawing  the  eye 
down  the  length  of  the  double  room. 
Open  shelving  and  glass-door  cabinets 
turn  the  wall  into  a  large  display  case. 

Maximize  daylight  effects.  Light  enter- 
ing from  more  than  one  direction 
makes  a  room  seem  more  spacious  and 


bright  (and  windows  on  several  wallsl 
add  the  possibility  of  cross-ventilation).  | 

The  Wilkinsons'  homework  works. 
design:  Kendall  Wilkinson,  Kendall 
Wilkinson  Design,  San  Francisco 
(415/626-2299);  Robert  Wilkinson, 
Wilkinson  and  Hartman  Architects, 
San  Rafael,  CA  (415/472-1080) 


Kendall's 
decorating  tips 

•Use  a  variety  of  textures  in  furniture, 

accessories,  and  fabrics  to  add  richness 

to  a  space  and  help  achieve  a  warm  and 

wek  xning  look.  In  the  living  room,  the 

ofa  and  pillows  is  smooth 

silk;  s  it's  coarser  cotton.  The 

anti  rnsole  tables  beside  the 

fireplace  ai       ie  basket  for  the  firewood 

I  more  3,  ensuring  an  overall 

11  j  of  informality. 

ional  and  contemporary 


elements  by  avoiding  extremes.  The 
Wilkinsons'  traditional  antique  Oriental  rug 
complements  the  contemporary  sofa. 
Kendall  uses  contemporary  art  to  tone 
down  the  formality  of  some  antique  pieces. 
•Soften  symmetry,  which  can  look  staid 
and  formal,  by  adding  some  asymmetrical 
elements.  For  example,  only  one  of  the  liv- 
ing room's  twin  console  tables  is  topped 
by  a  mirror,  and  the  mantelpiece's  bal- 
anced arrangement  sports  three  antique 
vessels  on  one  side  and  two  on  the  other. 
•Use  one  piece — like  the  coffee  table  in 
the  living  room — as  a  way  to  ground  the 


space.  The  heavy  limestone-topped  table 
anchors  the  surrounding  lighter,  fabric- 
covered  furniture  and  pillows.  Bridging 
traditional  and  contemporary  styles,  it 
helps  set  the  tone  for  the  room. 
•Use  plants  in  baskets  to  add  a  soft, 
casual,  and  lively  effect. 
•  Have  an  overall  plan  but  be  patient.  It 
takes  time  to  pull  together  an  interior — you 
may  need  to  wait  awhile  to  find  the  piece 
that's  right. 

•Always  use  what  you  love.  The  mix  will 
work  as  long  as  individual  elements  aren't 
"over  the  top."  ♦ 


«-    ^a 


The  new  Lincoln  LS  will  get  you  to  your  destination  in  record  time. 


BSis» 


«vi 


)ur  passengers 


mger.  It's  a  conundrum  that  cc  quire  years  of  driving  to  solve.  Better  get  started.  For  more  information,  visit  our  web 


:e  at  www.imcoinvehicies.com  or  call  toll-free  877  2DriveLS  (877  237-4835). 


:  LINCOLN  LS 


LINCOLN,   AMERICAN  LUXURY. 


The  holiday  season  brings  generations  together  and  reminds  us  that  a  home  is  more  than 
just  a  house.  You  can  help  create  a  feeling  ot  home  with  a  traditional  wool  rug  from  the 
Samovar  Collection  by  Karastan.  Each  rug  in  the  collection  is  tea-washed  for  the  look  of  a 


homeguide 


Picture 
perfect 

Print  your  favorite 
| photos  onto  fabrics 

Family  photographs  speak 
la  thousand  words — in  this 
■  case,  about  "X-treme 
I  sports" — but  you  can  use  to- 
day's technology-  to  let  them 
talk  in  a  whole  new  way. 
Print  favorite  snapshots 
from  a  trip  or  children's  art- 
work onto  fabric,  then  stitch 
up  a  keepsake.  At  Sunset's 
1999  Idea  House  (Septem- 
ber, page  110),  we  cus- 
tomized a  boy's  bedroom 
with  pillows  and  a  quilt  cov- 
ered by  sports  shots. 

You'll  need  a  computer,  a 
[scanner,  and  a  color  printer, 
or  else  just  a  color  copier. 
(We  used  Hewlett-Packard 
(equipment.)  You'll  also  need 
a  package  of  fabric  printer 
sheets,  available  from  com- 
puter supply  stores.  (If 
you're  not  quite  this  wired, 
most  copy  shops  can  com- 
plete the  process  for  you  if 
you  bring  in  the  fabric 
sheets.) 

Load  the  fabric  sheets 
into  the  printer  or  copier 
like  paper,  one  sheet  at  a 
time.  (Canon  makes  legal- 
jsize  sheets  in  a  limited 
range  of  colors;  use  white 
cotton  FS-101  for  best  re- 
sults.) Follow  the  manufac- 
turer's instructions  to  print 
and  fix  the  image.  You'll  be 
pleasantly  surprised  at  the 


PROJECT 


high-tech  hits  home:  You  can  create  vivid  pillow  and  quilt  designs. 


clarity  of  the  transposed  im- 
age as  it  slides  out  of  the 
printer  or  copier. 

Some  printers  require  a 
special  fixative  that  comes 
with  the  fabric  sheets.  Once 
washed  and  dried  (which 
takes  about  an  hour),  the 
image  can  be  safely  handled. 
A  pillow,  like  the  one  shown 


here,  is  a  great  way  to  use 
the  printed  fabric.  A  quilt 
like  ours — created  by  Sonya 
Lee  Barrington,  a  San  Fran- 
cisco quilt  designer  who  also 
dyes  her  own  fabrics — is 
more  complex,  involving 
multiple  images  and  a  pat- 
tern. But  judging  from  the 
response  this  one  received 


at  the  Idea  House,  it's  well 
worth  the  effort. 

Photographs  with 
strongly  outlined  images 
and  vivid  colors  work  best. 
The  fabric  sheets  can  be 
trimmed  to  size. 
quilt  design:  Sonya Lee 
Barrington  (415/221-6510) 
—  Ann  Bertelsen 
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Take-along  table 


SETTING  UP 

the  table  is  as 
easy  as  1 ,  2,  3. 


■  Portable,  sturdy,  and  good-looking,  this  wood  table  can  come  out  for  parties 
and  crafts  projects,  or  fit  into  the  trunk  of  a  car  and  ride  along  for  tailgate  picnics. 
When  it  unfolds,  its  top  measures  30  by  72  inches,  which  is  big  enough  to  seat 
eight  or  hold  a  good-size  buffet.  •  Made  of  a  teaklike  plantation-grown  hardwood 
from  Indonesia,  the  slat-topped  table  features  an  inventive  triangulated  leg 
system  that  resists  side-to-side  movement  and  gets  stronger  as  more  weight  is 
applied  to  the  top.  When  the  table  is  folded  flat  (photo  1),  the  legs  store  on  the 
outside,  but  when  the  table  is  opened  (photo  2),  they  pivot  around  the  end  and 
lock  in  place  against  the  underside  (photo  3).  •  The  Jati  Table  is  imported  from 
Indonesia  by  California  Cascade  Industries.  •  SI  79,  including  shipping. 
(916)  736-3353  or  www.californiacascade.com.  — Peter  O.  Whiteley 
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Sand  paper 

■  Selecting  sandpaper  isn't  that  rough 
if  you  begin  with  some  basic  knowl- 
edge of  abrasive  types  and  applica- 
tions. For  starters,  sandpaper  is 
graded  by  grit  numbers  that  refer  to 
the  size  and  number  of  abrasive  grains 
per  square  inch — the  higher  the  num- 
ber, the  finer  the  grit.  Grades  range 
from  very  coarse  1 2 -grit  to  extra-fine 
600-grit. 

Particle  spacing  is  another  distin- 
guishing feature.  "Closed  coat"  means 
abrasive  particles  cover  1 00  percent 
of  the  paper's  surface,  useful  for  fast 
cutting  (sanding  finer  woods),  while 
"open  coat"  has  60  to  70  percent 
surface  coverage,  making  it  less  likely 
to  clog  when  used  on  paint  or  other 
surfaces  (it's  best  for  removing 
h°o-  ■         les).  And  there's  one  more 

e  you  can  easily  see:  Sandpa- 
per comes  in  a  range  of  abrasive  ma- 
terials, eact  with  a  distinct  coloration 
es  weii  c;c  specific  applications.  Fol- 
ng  is  the  i  :ty-gritty  on  common 


Silicon  carbide 


Aluminum  oxide  (fine  grit) 


sandpaper  textures  come  in  a 
surprisingly  wide  range,  from  very 
coarse  to  very  smooth. 

Aluminum  oxide.  The  most  com- 
mon and  longest-lasting  abrasive 
material.  Use  it  for  the  initial  and 


middle  stages  of  sanding  wood. 

Garnet.  High-quality  abrasive  used 
for  all  stages  of  sanding  wood,  partic- 
ularly finish  sanding. 

Silicon  carbide  (also  known  as 
wet-or-dry).  Use  this  tough  synthetic 
substance  wet  for  sanding  metal  or 
for  joint  compound  on  wallboard. 
Use  it  dry  for  smoothing  paintwork, 
for  getting  an  extra-smooth  finish  on 
hardwoods,  or  for  sanding  plastic, 
ceramics,  or  glass. 

SANDING  TIPS 

•On  wood,  always  sand  with  the 
grain;  cross-grain  sanding  will  in- 
evitably reveal  itself  in  ugly  scratches 
once  finish  is  applied. 
•Sand  wood  in  stages,  using  progres- 
sively finer  grits.  A  good  general  rule 
is  to  use  50-  to  80-grit  for  initial  sand- 
ing, 120-grit  for  the  middle  stage,  and 
anywhere  from  1 80-  to  220-grit  for 
finish  sanding. 

•Wear  a  respirator,  particularly  when 
the  material  being  sanded  could 
release  toxic  dust. 

—  Aimee  Oscamou  ♦ 
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A    February  1903 
L.  Maynard  Dixon 
Blanket-wrapped  Navajo 
$50  +  $5  shipping  and  handling 
Limited  edition  printed  in  19^3 
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E    March  1933 
Heath  Anderson 
Bus)'  family 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  19^9 
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B    January  1927 
George  Blake  Lyle 
Surfing  lesson 

$50  +  $5  shipping  and  handling 
Limited  edition  printed  in  1973 


F    October  1934 
Maurice  Logan 
California  rancho 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 
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May  1934 

Evelyn  Simonds 
Woman  with  irises 

$50  +  $5  shipping  and  handling 
Limited  edition  printed  in  1973 


G    November  1957 
Ernest  Braun 
Balclutha  and  Telegraph  Hill 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


DMay  1929 
Maurice  Logan 
Woman  with  dog 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


H    March  1969 
Darrow  M.  Watt 
Gloriosa  daisy 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


IJune  1978 
Norman  A.  Plate 
Lake  Tahoe 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  19^9 


J    May  1983 
John  Blaustein 

Colorado  River 

$20  +  $5  shipping  and  handling 

Limited  edition  printed  in  1990 


KMay  1985 
Bill  Ross 
Yosemite 

$20  +  $5  shipping  and  handling 
Limited  edition  printed  in  1990 


Each  poster  measures 
20"  x  29" 

Indicate  which  poster(s) 
you  would  like  to  order 
using  the  letter  next  to 
the  description.  The 
shipping  charge  is  per 
order,  not  per  poster. 

Use  your  MasterCard* 
(see  special  offer  below), 
or  send  a  check  to: 
Sunset  Magazine 
RO.  Box  51572 
Palo  Alto,  CA  94303 

Quantities  are  limited! 


MasterCard 


For  a  limited  time,  use  your  MasterCard1  card  and  receive  an  exclusive  10%  dis- 
count on  Sunset's  Historical  posters.  To  receive  this  discount,  call  1-800-227-7346 
and  ask  for  Ext.  5570  between  9  am  and  4  pm  PST.  Visit  www.sunset.com  to  view 
other  posters  in  this  special  collection. 


this  mantelpiece  pulls  out  all  the  stops:  Fruit  and  vegetable  arrangements,  topiaries,  ribboned  swags,  and  grouped 
glass  and  metal  candlesticks  announce  the  arrival  of  a  special  time  of  year. 


House  dressing 

Seasonal  decorating  ideas  from 
pn  Sessional  designers 


BY   ANN    BERTELSEN    AND    MARY   JO    BOWLING 
PHOTOGRAPHS    BY    BRIAN    MAHANY 


As  the  holidays  approach,  you'll 
want  to  bring  festive  flair  to 
your  home  decor.  To  give 
you  some  timely  decorating  help,  we 
asked  two  prominent  San  Francisco 
de  to  share  some  of  their  fa- 

Manfrrl  makeovers 

nterior  d  si  Richard  Witzel,  who 

orating  classes  in  his 

takes  a  "more  is  more" 

time  of  year.  "It's  a 

I  mess  and  warmth,"  he 


LUSH   GARLAND 

complements 
gold  hues 
of  runner, 
glassware,  and 
pear  to  make  an 
elegant  table 
decoration. 


says,  "and  we  can  capture  its  beauty 
with  many  of  the  things  we  already 
have  in  our  homes." 
•  Fruit  topiary.  Seasonal  fruit,  such  as 
apples  and  pears,  make  beautiful  topi- 


aries. Use  an  attractive  urn  or  vase  as 
base  and  top  it  with  a  purchased  poly 
styrene  pyramid.  Long  wood  skewers 
cut  into  thirds,  attach  fruit  to  the  form 
position  larger  fruit  at  the  base  ant 
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Pacific  Coas^ 


DOWN   COMFORTERS  ARE 


GUARANTEED    TO    STAY    FLUFFY 


LONGER    THA 
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Y      OTHERS 
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(SOME     RESTRICTIONS    APPLY.) 
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Steamrollers   aside,    no   cormorter   stays 
lluny  longer  than  ours.    which  is  why  more 
people    choose    Paciiic    Coast    tnan    any    other 


relentlessly    in    a    process    called 
Hypercleanr    It    ensures    you    get    cleaner, 
llunier  down  per  pound,  and  a  100%  allergy-lree 


brand.     £>    1  he   secret  to   our   lasting1    iluiliness?       warranty.    ^>   So  ask  tor  Paciiic  Coast  by  name, 
raciric  Coast  Down,     we  sort  and  select  only  the       and  get  a  down  comiorter  that  stays  iluiiy  ior  lire. 


largest,  strongest  pulls.    Then  we  clean  it 


TELEPHONE    206-336-2323 


Road  equipment  notwithstanding. 


WWW. PACIFICCOAST.COM 
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smaller  fruit,  such  as  crabapples,  at 

the    top.    Embellish   with    decorative 

ribbons.  Tip:  Apples  will  last  about  a 

month     if    they're    sprayed    with    a 

polyurethane  finish. 

•Easy  fruit  centerpiece.  Fill  a  large 

i   or   ceramic   bowl   with   winter 

'  add  fruit.  A  large  pineap- 

effective    anchor   for 

'lent;    surround    it    with 

ies  i     smaller  fruit.  For  a  more 

nt  look    spray  some  of  the  fruit 

er    paint    and    add 

is  01  decorative  balls. 


•Swagtime.  Simple  swags,  made  from 
eucalyptus  or  magnolia  leaves,  ivy,  or 
grapevines,  are  an  easy  way  to  dress  a 
mantel.  Long-lasting  greens  can  be 
embellished  with  fruit,  berries,  and 
flowers.  Swags  can  also  be  placed  on 
table  runners  for  additional  flair  (see 
page  112). 

•Mixed  media.  Artificial  fruit  can  look 
stilted  and  contrived  alone,  but  when 
paired  with  "living"  counterparts,  it 
can  be  very  dramatic.  The  different  tex- 
tures— a  gold  metallic  pear  in  a  bowl 
(see  photo  on  page  112)  contrasting 


with  a  swag  of  fresh  magnolia  leave 
and  pepper  berries,  for  instance — adc 
richness  and  depth  to  the  setting. 
•Candle  groupings.  Decorative  can 
dies  are  most  effective  when  clusterec 
in  groups  of  three,  four,  or  five.  Var 
the  heights  and  diameters  of  th( 
candles  to  avoid  a  look  that's  too  sym 
metrical. 

design:  Richard  Witzel  &  Associates 
(415/674-8300) 

Extra  sensory  perception 

For  interior  designer  Geoffrey  D< 
Sousa,  the  holidays  are  heightened  b] 
sensory  pleasures.  Starting  in  autumn 
he  says,  the  home  should  take  on  a  tac 
tile  quality:  "Fabrics  like  chenille  ant 
velvet  look  and  feel  warm,  and  creat( 
the  feeling  of  a  haven  from  the  weathe 
outside." 

•Seasonal  colors.  An  autumn-huec 
chenille  or  velvet  throw  draped  over  ; 
chair  or  sofa  brings  warmth  and  sea 
sonal  colors  to  a  room.  A  yellow  arm 
chair  (photo  at  left)  takes  on  a  holida 
spirit  with  the  addition  of  a  cranberry 
colored  chenille  throw  and  richly  de 
tailed  velvet  pillows. 
•Forgotten  furnishings.  Move  a  grea 
seasonal-colored  rug  or  chair  to  a  plaa 
of  honor.  In  addition  to  enhancing  th< 
holiday  mood,  it  will  refresh  the  room 
•Runners  rule!  Don't  limit  runners  t< 
the  table;  drape  them  on  the  arms  o 
backs  of  chairs  to  introduce  a  dress 
look,  as  shown  at  left. 
•  Shade  of  difference.  Exchange  whit* 
lampshades  for  a  darker  hue  as  winte 
approaches.  "Try  a  color  like  amber  o 
red,"  De  Sousa  says.  "There  will  be 
total  change  in  the  light  quality — it  wil 
be  warmer  and  richer." 
•Nod  to  nature.  During  the  holiday 
De  Sousa  likes  to  decorate  with  natura 
objects,  whether  found  in  the  backyan 
or  at  a  flea  market.  Bare  winte 
branches  are  a  favorite  find,  tucked  int< 
a  vase  (see  photo).  De  Sousa  loves  thei 
sculptural  quality. 

design:  Geoffrey  De  Sousa,  De  Sous 
Hughes  (415/626-6883)  ♦ 
(Furnishings  sources  on  page  61) 


Home  for  the  Holidays. 
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HOME 

COLLECTION 


The  very  best  for  your  home. 


Tis  the  season  to  celebrate. 

What  better  way  to  start  than  with  the 

I  Hallmark  Home  Collection,  exclusively  designed  for 

BIG  BRANDS,  SMALL  PRICES^ 

For  the  nearest  store,  call  1-800-MERVYNS. 
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Photos  courtesy  of  Pier  l  Imports 


paint     tips 


Paint  testing  is  an  art.  Chips  are 
helpful  references  in  the  store, 
hut  the  best  way  to  judge  the 
effect  in  a  room  is  to  test  paint 
colors  on  walls.  Paint  an  area  at 
least  four  or  five  feet  square — this 
size  will  allow  for  a  true  test  of 
the  paint  color  and  texture.  It's 
worth  investing  in  a  one-quart, 
single-test  can  of  paint  to  get  the 
right  color. 

i  'our  or  five  colors  on 
plenty  of  white 
en.  Or  paint  direct- 
smooth  ply- 
II  (.some  profes- 
ei  id  using  large 
o  "i1  01  paper 
i  paint  stoics). 


These  portable  "swatches"  can 
also  be  taken  on  fabric  and  furni- 
ture shopping  expeditions. 

Test  paint  colors  on  both  sunny 
and  dark  walls.  And  note  how  the 
colors  look  at  night:  How  do  they 
appear  in  artificial  light? 
Candlelight? 

Even  when  considering  white  or 
off-white,  test  several  variations 
such  as  eggshell,  vanilla,  stone,  or 
Ace  Hardware's  new  nature- 
inspired  color  palette,  including 
"Prairie  Dawn"  and  "Snow  Lake." 
Rich,  versatile  neutrals  include 
Ace  Hardware's  "Timothy  Seed," 
"Lonesome  Dove",  "Warm 
Scones,"  and  "Snowshoe." 


Special     Advertising     Featur 


INSPIRATION 

By  Diane  Dorrans  Saeks 

cool  and  calm 

Don't  move,  improve!  Don't  remodel,  restyk 
Those  are  the  mantras  of  many  homeownei 
today.  They  love  their  house,  enjoy  their  garde 
and  the  neighborhood,  and  can't  imagine  mo' 
ing.  But  color  schemes  and  room  decor  feel  a  li 
tie  dated,  boring,  and  in  need  of  imaginativ 
refreshment. 

Large-scale  renovation  may  be  costly,  and  th 
thought  of  inviting  a  team  of  contractors  over  t 
demolish  walls  can  be  daunting.  Instead,  the  en 
ative  and  independent  approach  to  updating 
and  a  good  test  of  permanent  change — is 
restyle  with  accessories,  and  to  repaint,  usin 
new  color  palettes.  Paints,  new  fabrics,  and  th 
best  of  the  season's  new  rugs,  pillows,  vases,  an 
frames  will  kick  off  a  style  and  color  makeover. 
New  hues  can  be  an  encouraging  small  start  t 
remodeling.  Paint  is  a  potent  medium,  changir 
rooms  in  unexpected  and  breathtaking  way 
New  accessories  bring  fresh  air  and  life  to  a  roor 
Color  and  accessories  can  be  selected  in  a  weel 
end,  from  stores  such  as  Ace  Hardware  and  Pier 
Imports,  and  the  time  and  cost  are  not  a  big  con 
mitment. 

Painting  one  or  two  rooms  and  a  hallway  tak( 
minimal  time  and  money,  but  yields  very  satisf 
ing  results.  Monochromatic  color  on  walls  ca 

bring  new  foci 
to  furnitui 
that's  bee 
acquired  piec 
meal  over  tr 
years.  And  sir 
ply  applie 

paint — nothir 
tricky  —  ca 
make       roon 
feel         seren 
soothing,     ar 
suddenly     sn 
ish.    Bold    ne 
access  orie 
such   as   Pier 
Imports'  Asian-inspired   designs   infuse   roon 
with  new  character  and  personality.  Change 
just    a    paint    can    and    some    new    textut 
accessories  away. 


SUBTLE  ASPARAGUS- 
GREEN  WALLS  WITH 
NEW    WHITE,  TEXTURED 
ACCESSORIES  OFFER 
FAST  REFRESHMENT 
FOR  INFORMAL  ROOMS. 
FURNITURE  AND 
ACCESSORIES  FROM 
PIER  1  IMPORTS. 
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PALE  CELADON  WALLS 
PROVIDE  A  FRESH.  UNEX- 
PECTED CANVAS  FOR  THIS 
EDWARDIAN  HOUSE  IN 
SAN  FRANCISCO.  ACCES- 
SORIES ARE  BOLD.  ECLEC- 
TIC AND  CONFIDENT. 
DUPLICATE  THE  WALL 
LOOK  WITH  ACE 
HARDWARE'S  "SUMMER 
RETREAT,"  OR 
"HARPSWELL  HAPPINESS" 
PAINTS. 


classic  hues,  updated 

Has  pared-down  Modernism  had  its  moment?  Plain  white  walls  or 
rooms  without  collections  and  favorite  objects  can  feel  cold  and 
unfriendly.  Just  ask  those  who  live  in  and  love 
Arts  and  Crafts  bungalows,  Victorian  cottages, 
or  new  Mediterranean-inspired  casas.  They 
believe  "less"  in  design  is  simply  that — less. 
Classic  turn-of-the-century  houses  and  twenties 
and  thirties  homes  offer  rich  architectural 
details,  handcrafting,  quirky  finishes,  and  deli- 
cious nooks  and  crannies  that  are  absent  from 
many  clean-lined  modern  houses.  So  how  can 
you  bring  that  character  to  a  new  house  or  a 
house  built  in  the  eighties? 

The  most  imaginative — and  easy — approach  to  creating  and  enrich- 
ing interior  decor  is  to  recolor  the  walls,  restyle  floors  with  new  casual 
rugs,  and  dress  windows  with  new  window  fashions.  The  wisest  course 
is  to  create  your  own  style,  and  to  reject  line-for-line  period-style 
copies  and  colors.  Injecting  more  personal  style  into  twenties,  fifties, 
or  eighties  rooms  avoids  a  museum-like  feeling  and  brings  the  decor 
into  the  present.  A  little  eccentricity — an  unexpected  color  on  the 
walls,  colorful  hand-loomed  rugs  on  bare  floors,  inexpensive  match- 
stick  or  rattan  shades  on  windows — can  make  a  new  or  old  house  do 
new  tricks.  Suddenly  rooms  feel  lighter  and  more  welcoming. 

The  most  modern  (and  time-saving)  approach  is  to  work  with  new, 
nature-inspired  tones  and  artfully  selected  color  palettes,  like  the 
extensive  range  of  Ace*  Paints. 

For  the  color-timid,  exploring  the  new  world  of  paint  colors  can  be 
exciting.  Pale  luminous  greens,  spice  hues,  greys  with  a  marble  or 
stone  or  limestone  edge,  and  off-white  the  color  of  moonlight  or  pale 
sand  are  more  character-building  than  plain  white.  And  the  payoff  is  a 
home  that  feels  welcoming,  enriched,  and  full  of  life. 


Ace  Hardware's  inspiring  new  paint  collections  and 

color  palettes  are  based  on  the  colors  of  nature. 

Colors  are  fresh,  versatile,  and  easy  to  coordinate. 


Prairie  Dawn 


Snow  Lake 


Timothy 
Seed 


Lonesome 
Dove 


Warm 
Scones 


Snowshoe 


Seal  Point 


Millbrook 


Italian 
Marble 


Brown 
Sugar 


River  Bank  Happy 

Valley 


Rhubarb  Chesapeake  Harpswell 

Happiness 


A    SPECIAL   THANKS   TO    OUR    SPONSORS 

ICE  * 


AWsC  Hardware 

www.acehardware.com 


Pferl  hnpopts 

www.pierl  .com 


freshening 
classic      interiors 

-  Be  playful.  Let  your  intuition  rather  than  tradi- 
tion direct  your  color  selections.  Go  a  few  shades 
lighter  to  make  rooms  feel  luminous. 

-  Use  new  accessories  as  theater — to  set  the  stage. 
Accessories  in  new  shapes  and  themes  will  quick- 
ly enhance  seasonal  moods  and  colors.  Accessor- 
ies can  play  a  "walk-on"  role  for  a  month  or  two 
and  then  be  switched. 

-  Be  open-minded  about  color  combinations.  Two 
saturated,  neutral  tones  such  as  Ace  Hardware's 
green-grey  "Seal  Point"  and  the  paler  "Millbrook" 
create  a  relaxed,  harmonious  mood.  Or  contrast 
the  subtle  grey-cream  "Italian  Marble"  with  deep 
golden  "Brown  Sugar"  paint.  Even  two  tones  of 
cream  or  off-white  can  feel  livelier  than  an  all- 
white  room.  Combine  dramatic  Asian-inspired 
ceramics  and  fabrics  from  Pier  1  Imports  with 
soft  colors  from  the  Ace  Paint  selections. 

-  Paint  finishes  affect  the  final  appearance  and 
mood  of  a  room.  Satin,  pearl,  and  semi-gloss 
paints  are  usually  more  versatile  than  high-gloss 
or  flat  paints.  Check  with  the  paint  experts  at 
your  hardware  or  paint  store  for  the  paint  that's 
best  for  walls  and  trim  materials. 

-  Look  for  updated  traditional  tones  that  are  multi- 
faceted  and  lively,  without  the  heaviness  and 
one-dimensionality  of  some  "historic"  hues.  New 
subtle,  rich  colors  such  as  Ace  Hardware's 
golden-green  "River  Bank,"  leafy  "Happy  Valley," 
warm  "Rhubarb,"  and  grey-blue  "Chesapeake" 
feel  fresh  but  look  appropriate  in  classic  interiors. 

-  Take  indoor  style  outdoors.  Freshen  a  sunny 
patio  or  garden  terrace  with  new  rattan  furniture, 
colorful  pottery  dinnerware,  and  seasonal  acces- 
sories. Pier  1  Imports  has  a  particularly  broad 
selection  of  metal  furniture,  handpainted  ceramic 
vases,  and  tabletop  accessories. 


Jo 


111  Diane  Dorrans  Saeks  and  Sunset  for  an 
illustrative,  informative  seminar  on  colorful 
solutions  to  interior  design. 
Call  for  FREE  seminar  today! 

Saturday,  November  6, 1999  *>  11  a.m .-1  p.m. 
Mondavi  Center,  Costa  Mesa,  CA  (650)  324-5404 " 

Saturday,  November  13,  1999  $  11  a.m.-1  p.m. 
Sunset  Headquarters,  Menlo  Park,  CA  (650)  324-5728 
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PREPARED  ON  THE  SPOT 

or  transported,  a  magnificent 
roasted  three-spice  turkey 
is  the  Thanksgiving  star. 
(Recipe  on  page  131.) 
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Thanksgiving  means  gathering.  The  pilgrims  and  Native 
Americans  came  together  to  share  the  bounty  of  their  re- 
spective harvests.  Following  their  lead,  Americans  are  still 
carrying  their  turkeys  to  Grandmother's  house — or  the 
beach  or  the  neighbors'  garden.  •  Five  groups  of  Western- 
ers inspired  our  own  movable  feasts  this  year.  Incorporating 
their  favorite  dishes,  and  a  few  of  our  own,  we  offer  a  mix- 
and-match  folio  of  recipes — including  make-ahead  sugges- 
tions— for  Thanksgiving  dinner  on  the  road.  Karen  MacNeil- 
Fife  suggests  great  wines  to  take  along.  •  Here  are  the 
pilgrims,  their  food,  and  our  advice  on  transporting  the  feast. 

BY   ANDREW   BAKER   •   PHOTOGRAPHS   BY   JAMES   CARRIER 
FOOD   STYLING    BY  VALERIE   AIKMAN-SMITH 
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From  Smirnoff  &  Sunset 


Western  homes,  the  holidays  are 
an  excuse  for  nonstop  hospitality.  The 
dinner  table  expands,  the  party  list 
grows  and  good  times  take  priority.  As 
the  house  fills  with  relatives  and  holi- 
day guests,  glasses  rise  in  spontaneous 
toasts.  For  those  moments,  we  devel- 
oped these  eyecatching  drinks  with 
the  Sunset  reader  in  mind.  So  reach 
for  Smirnoff  vodka,  the  perfect  mixer 
with  fresh  ingredients,  and  welcome 
guests  with  one  of  these  festive 
creations.  Savor  a  drink  that's  clean 
•d  crisp,  the  taste  you've  come  to 
from  Smirnoff. 


SMIRNOFF 


ISLAND 

MARTINI 


2  oz.  Smirnoff  Vodka 
2  oz.  Guava  nectar,  such  as  Kern's5 
1  oz.  Fresh  pink  grapefruit  juice 
1  to  2  tsp.  powdered  sugar 


Garnish  with  sage  leaves 
and  a  Borage  blossom  or 
grapefruit  twist. 

In  a  shaker,  combine 
several  ice  cubes  with 
vodka,  guava  nectar, 
grapefruit  juice,  and 
sugar.  Shake  until  cold. 
Strain  into  a  martini 
glass.  Garnish  and  serve. 


®  Sunset  is  a  registered  trademark  of  Sunset 
Publishing  Corporation. 


SMIRNOFF 


TAHOE 


3  cups  Apple  Cider 

3  tbsp.  Fresh  lemon  juice 
2  tbsp.  Sugar 

1  tbsp.  Minced  crystallized  ginger 
8  Whole  cloves 

4  Cinnamon  sticks 

1  cup  (8  oz.)  Smirnoff  Vodka 
Garnish  with  whipped  cream  sprinkled 
with  nutmeg  and  cinnamon  stick 
Serves  Four 

In  a  small  pan  over  medium  heat,  combine 
apple  cider,  lemon  juice,  sugar,  minced 
ginger,  cloves,  and  cinnamon.  Bring  to  a 
boil;  remove  from  heat  and  cover.  Let 
stand  at  least  10  minutes. 

In  four  glasses  with  handles,  such  as 
beer  mugs  or  Irish  coffee  cups,  evenly 
divide  hot  cider  and  spices.  To  each  glass, 
add  1/4  cup  (2  oz.)  vodka.  Garnish  and 
serve. 


Fruit  INFUSION 

And  just  what  is  an  "infusion"?  It's  a  unique,  yet  simple  way 
to  create  delicious,  refreshing  cocktails  for  practically  any 
occasion,  in  any  season.  All  you  need  is  your  infusion  jar, 
fresh  fruit,  and,  of  course,  the  clean,  crisp  taste  of  Smirnoff. 
And  once  you've  prepared  a  jarful  of  your  favorite  recipe, 
you'll  also  discover  how  attractive  it  looks  in  your  kitchen. 
Needless  to  say,  infusions  make  great  gifts,  too.  Enjoy! 


SMIRNOFF 


SPICY  MARY 


1/2  cup  (4  oz.)  tomato  juice 
1/4  cup  (2  oz.)  Smirnoff  Red  Hot  Infusion 
A  dash  of  Worcestershire  Sauce 
Garnish:  celery  stalk  with  leaves 

Fill  a  tall  glass  with  ice  cubes.  Add 
tomato  juice,  Smirnoff  Red  Hot  Infusion 
and  Worcestershire  sauce.  Stir  with 
celery  stalk  and  serve. 

Red  Hot  INFUSION 

1V2  lbs.  Fresh  Poblano  chilies 

1V2  lbs.  Red  bell  peppers 

1  lbs.  Onions,  cut  into  1"  thick  rounds 

1  Cucumber,  peeled  and  halved  length- 
wise 

2  Dry  Chipotle  chilies 
2  Celety  stalks,  ends  trimmed 
1  Garlic  clove,  peeled  halved 
Approx.  6  cups  Smirnoff  Vodka 

Place  Poblano  chilies,  red  bell  peppers,  onions,  and  cucumber  on 
grill  over  hot  coals.  This  will  release  the  natural  juices  and  add  a 
delicious  smoky  flavor.  Grill  chilies  and  peppers  until  skins  are  blis- 
tered and  black,  approx.  20  minutes,  turning  as  needed.  Grill 
onions  and  cucumber  until  golden,  approx.  10  minutes.  Once 
chilies  and  peppers  are  cool,  slip  on  a  pair  of  plastic  gloves  (to  pro- 
tect against  irritating  oils)  and  remove  the  skins,  stems,  and  seeds. 
Then  place  all  your  vegetables,  including  the  garlic  and  celery,  into 
your  n  a  Smirnoff  Infusion  Jar.  Now  pour  the  Smirnoff  over  the  veg- 
etables until  jar  is  full.  Place  the  lid  on  the  jar  and  set  aside  for  at 
least  1  week  before  serving.  Store  in  a  cool,  dry  place  for  up  to  a 
month.  (After  a  month,  strain  remaining  infusion  into  a  reserve 
Smirnoff  bottle,  then  refrigerate  or  freeze  for  future  use.) 


The  Smirnoff8 
Infusion  Jar 

Make  your  own  inspired 
Smirnoff  flavor 

Make  three  quarts  of  delicious, 
fresh  fruit  infusions  whenever  you 
like!  This  decorative  jar,  made  espe- 
cially for  Smirnoff  in  Italy,  is  perfect 
for  entertaining  and  is  yours  for 
only  $14.99. 

To  order  your  Smirnoff  Infusion  Jar: 
Complete  the  form  to  the  right, 
include  check  or  money  order  for 
$14.99  plus  $6.00  for  shipping  and 
handling  payable  to  "Smirnoff 
Infusion  Jar  Offer"  or  call  1-888-466- 
2080  and  have  a  major  credit  card 
handy.  Allow  6  -  8  weeks  for  delivery. 


INFUSION     JAR    OFFER 


Your  Infusion  Jar  will  be  sent  to: 

Name 


Age_ 


Address 


City/State/Zip_ 


Mail  to:    Smirnoff  Infusion  Jar   P.O.  Box  6725,  Saddle  Brook,  NJ   07663-6725 

This  official  certificate  along  with  a  check  or  money  order  in  the  amount  of  $2099  must  accompany  y<  iui 

request,  Photocopies  or  other  mechanical  reproductions  will  noi  be  accepted.  Offer  valid  onlj  fbi  resi- 
dents Of  legal  drinking  age  in  AK,  AZ,  CA,  HI,  ID,  MT.  NM,  NY  OR,  UT,  WA  or  WV  Offer  void  where  taxed, 
prohibited  or  restrit  ted  by  law  The  following  individuals  and  their  families  are  not  eligible  for  partii  Ipa 
Eton  in  this  offer  Employees  of  UDV  North  America,  Int  .  its  subsidiaries  and  affiliates,  printers,  advertis- 
ing and  promotion  agent  ies  all  ohol  beverage  wholesalers  and  retailers  Official  lertifu  ate  mus(  be  foi 
warded  in  an  envelope  with  sufficient  first  -class  postage.  Mail  with  insufficient  postage  will  be  returned 
UDV  North  America,  Inc.  is  not  responsible  for  late,  lost  or  misdirected  mail.  Oiler  expires  2/15/00  All 
requests  must  be  postmarked  h\  2/15/00  and  received  by  2/22/00.  Allow  6  to  8  weeks  for  deliver 
available  while  supplies  last 


FOOD 


ENTERTAINING 


go  for  the  bold:  Crispy  focaccia  topped  with  homemade  tapenade,  crumbled 
goat  cheese,  and  roasted  red  peppers. 


appetizers 

Tapenade  and 
Goat  Cheese  Bruschetta 

Hamida  Betty  Rahman,  Portland 

prep  and  cook  time:  About  20  minutes 

notes:  Instead  of  making  the  tape- 
nade, you  can  use  purchased  tapenade, 
available  at  well-stocked  supermarkets. 

to  transport:  Seal  the  cooled  toasted 
focaccia  and  the  red  peppers,  goat 
cheese,  tapenade,  and  parsley  airtight 
in  separate  containers;  carry  the  focac- 
cia at  room  temperature,  and  keep  red 
peppers,  goat  cheese,  tapenade,  and 
parsley  cold.  To  serve,  spread  the  tape- 
nade and  cheese  onto  focaccia  pieces; 
top  with  red  peppers  and  parsley. 

makes:  8  to  10  servings 

1    pound  plain  or  herb  focaccia 

-    '  ip  c    med  roasted  red 
peppi 

cups  tapenade  (i  follows; 

or  set   i 

J    package  (5  o:  >  fresh  chevre 
it)  iheese 

Parsley  sprigs 


1.  Cut  focaccia  into  16  to  20  equal 
pieces.  Arrange  in  a  single  layer  on  a  14- 
by  17-inch  baking  sheet. 

2.  Bake  in  a  375°  oven  until  crisp,  7  to 
10  minutes. 

3.  Meanwhile,  cut  red  peppers  into  lA- 
inch  strips. 

4.  Spread  all  the  tapenade  evenly  over 
top  of  focaccia  pieces.  Dot  goat  cheese 
evenly  over  tapenade,  pressing  lightly 
with  your  fingers  so  cheese  adheres  to 
surface. 

5.  Return  focaccia  to  oven  and  bake 
until  cheese  is  hot,  about  5  minutes. 
Top  equally  with  red  peppers  and  pars- 
ley sprigs. 

Per  serving:  289  cal.,  53%  (153  cal.)  from  fat; 
9.6  g  protein;  17  g  fat  (4.4  g  sat.);  25  g  carbo 
(0.9  g  fiber);  1,058  mg  sodium;  11  mg  chol. 

Tapenade 

Hamida  Betty  Rahman 

prep  time:  About  10  minutes 

notes:   If  making  tapenade  up  to   1 

week  ahead,  chill  airtight. 

to  transport:  Put  in  a  small  bowl, 

cover,  and  keep  cold. 

MAKES:  About  1V2  cups 

1    can  (2  oz.)  anchovy  fillets 
Olive  oil 


2  cups  pitted  calamata  olives 

3  tablespoons  drained  capers 
1    tablespoon  chopped  garlic 

1.  Drain  oil  from  anchovies  and  meal 
sure;  add  enough  olive  oil  to  make  3  ta 
blespoons  total. 

2.  In  a  blender  or  food  processor,  coml 
bine  oil,  anchovies,  olives,  capers,  anc| 
garlic. 

3.  Whirl  until  smooth,  scraping  con| 
tainer  sides  as  needed. 

Per  tablespoon:  54  cal.,  81%  (44  cal.)  from  fatl 
0.6  g  protein;  4.9  g  fat  (0.6  g  sat.);  1.8  g  carbo| 
(0  g  fiber);  319  mg  sodium;  1  mg  chol. 

Chili-Cream  Cheese  Quiche 

prep  and  cook  time:  About  1  hour 

notes:  If  making  crust  up  to  1  day  bel 
fore  using,  wrap  airtight  and  let  stand] 
at  room  temperature;  freeze  to  stonl 
longer.  Thaw  unwrapped.  If  making 
quiche  up  to  1  day  ahead,  let  cool[ 
cover,  and  chill. 

to  transport:  Wrap  quiche  airtigh| 
and  keep  cold. 

makes:  8  to  10  servings 

VA    cups  all-purpose  flour 

l/4   cup  cornmeal 

l/2    cup  (lA  lb.)  butter  or  margarine, 
in  chunks 

3    large  eggs 

V$   cup  pine  nuts 

About  lV2  cups  (one  3-oz.  package] 
and  one  8-oz.  package)  cream 
cheese 

IV2    cups  (6  oz.)  shredded  sharp 
cheddar  cheese 

1    can  (4  oz.)  diced  green  chilies 

V4    cup  chopped  canned  roasted  redj 
peppers 

1.  In  a  food  processor  or  bowl,  com- 
bine flour  and  cornmeal.  Add  butter; 
whirl  or  rub  with  your  fingers  until  fine 
crumbs  form.  Add  1  egg;  whirl  or  stir 
with  a  fork  until  dough  holds  together. 

2.  Spread  and  press  dough  evenly  ovei 
bottom  and  up  sides  of  a  10-inch  tart 
pan  with  removable  rim. 

3.  Bake  in  a  300°  oven  until  pale  gold. 
25  to  30  minutes;  use  warm  or  cool. 

4.  Meanwhile,  in  an  8-  to  10-inch  frying 
pan  over  medium-high  heat,  stir  oi 
shake  pine  nuts  until  lightly  browned 


Who  needs  mistletoe. 


or  Hdagen-Dazs  gift  certificates.  How  you're  thanked  is  none  of  our  business. 


3  to  4  minutes.  Pour  from  pan. 

5.  In  a  large  bowl  with  a  mixer,  beat 
cream  cheese  and  remaining  2  eggs  un- 
til well  blended.  Stir  in  cheddar  cheese, 
green  chilies,  and  red  peppers.  Pour 
cream  cheese  mixture  evenly  into  crust. 
Sprinkle  nuts  on  filling. 

6.  Bake  quiche  in  a  350°  oven  just  until 
center  no  longer  jiggles  when  pan  is 
gently  shaken,  about  25  minutes  (about 
18  minutes  in  a  convection  oven).  Let 
cool  at  least  10  minutes. 

7.  Serve  quiche  warm  or  chilled.  Cut 
into  wedges. 

Per  serving:  379  cal.,  71%  (270  cal.)  from  fat; 
12  g  protein;  30  g  fat  (17  g  sat.);  18  g  carbo 
(1.3  g  fiber);  387  mg  sodium;  141  mg  chol. 


soups 


Beet  Bisque  with 
Apple-Herb  Salsa 

PREP  AND  COOK  TIME:  About  1  hour 

notes:  Up  to  1  day  ahead,  make  soup 
and  let  cool;  also  make  salsa.  Cover 
soup  and  salsa  separately,  and  chill. 

TO  TRANSPORT:    POUT  Cold   SOUp   intO  a 

thermos;  carry  chilled  apple  salsa  in  a 
covered  jar  in  an  insulated  container. 

makes:  About  10  cups;  8  to  10  servings 

2^2    pounds  trimmed  golden  or  red 
beets 

1  pound  Granny  Smith  apples 

2/3   cup  lemon  juice 

6    tablespoons  minced  fresh  mint 
leaves 

3    tablespoons  minced  fresh 
tarragon  leaves 

2V2   cups  fat-skimmed  chicken  broth 

2  cups  half-and-half  (light  cream) 
Fresh-ground  pepper 

1.  Scrub  beets.  Put  in  a  5-  to  6-quart  pan 
with  2  quarts  water.  Bring  to  a  boil  over 
high  heat;  reduce  heat,  cover,  and  sim- 
mei  beets    are    tender    when 

•  ■  40  minutes. 

Drai  <_}  immerse  in  ice  water 

gh  to  handle,  about  5 

<  ut  off  skins  and  dis- 

U 

ie  apples;  core 
h  i  bunks.  In  a 


liquid  gold:  Cool,  creamy  beet  and  apple  soup  with  tangy  apple-herb  salsa 


small  bowl,  mix  1  cup  of  the  apple 
chunks  with  2  tablespoons  lemon  juice, 
2  tablespoons  mint,  and  1  tablespoon 
tarragon. 

4.  Place  remaining  apple  chunks  in  a 
1-  to  lV2-quart  pan.  Add  chicken  broth 
and  bring  to  a  boil  over  high  heat.  Stir 
occasionally  until  apples  are  very  tender 
when  pierced,  2  to  3  minutes. 

5.  In  a  blender,  whirl  the  apple-broth 
mixture,  beets,  remaining  lemon  juice, 
remaining  mint,  remaining  tarragon, 
and  the  half-and-half,  a  portion  at  a 
time,  until  smooth.  Cover  and  chill  at 
least  1  hour. 

6.  Ladle  soup  into  bowls.  Add  apple 
salsa  and  pepper  to  taste. 

Per  serving:  135  cal.,  39%  (53  cal.)  from  fat; 
4.9  g  protein;  5.9  g  fat  (3.5  g  sat.);  18  g  carbo 
(  1 .9  g  fil  )er);  98  mg  sodium;  18  mg  chol. 


Roasted  Fennel  and 

Potato  Soup  with 

Blue  Cheese  Croutons 

prep  and  cook  time:  About  50  minute  I 

notes:  If  making  soup  up  to  1  dafl 
ahead,  cool,  cover,  and  chill.  Let  crovl 
tons  cool,  wrap  airtight,  and  store  c\ 
room  temperature.  To  reheat  soup,  sti| 
in  a  3-  to  4-quart  pan  over  mediunj 
high  heat  until  steaming;  or  heat  in 
microwave-safe  container  in  a  m1 
crowave  oven  at  full  power  (100%  f 
stirring  often,  until  steaming. 

to  transport:  Put  hot  soup  in  a  the;] 
mos.  Seal  fennel  leaves  in  a  heavy  pla:i 
tic  food  bag  and  keep  cold.  Seal  cocj 
croutons  in  another  plastic  bag  anj 
carry  at  room  temperature. 

makes:  About  8  cups;  8  to  10  servings! 


•UNSET 


Man  always  comes  up  with  new  ways  to  protect  himself. 
Once  every  2,000  years  or  so. 
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Mercedes-Benz 


Eight  air  bags.  Reinforced,  well,  nearly  everything.  And  Tele  Aid:*  It  allows  you  to  ask  about  specific  features  of  the  car,  summon  help  to  your  precise  location,  and  should 
the  air  bags  be  activated,  the  car  will  automatically  call  for  help.  It  really  is  amazing  what  man  can  build.  The  2000  S-Class.  The  complete  automotive  experience. 
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Visit  your  local  Northern  California  Mercedes-Benz  Center 

or  call  1-800-FOR-MERCEDES. 


MR  BAGS  ARE  A  SUPPLEMENTAL  RESTRAINT  SYSTEM,  SO  REMEMBER  AIR  BAG  SAFETY:  BUCKLE  EVERYONE  AND  CHILDREN  IN  BACK!  "Tele  Aid  requires  consumer  subscription  for  monitoring  service,  connection 
charge,  and  air  time.  See  retailer  for  details.  For  more  information,  call  1-800-FOR-MERCEDES  or  visit  our  Web  site,  www.mbusa.com.  ©1999  Authorized  Mercedes-Benz  Retailers 


FOOD 


ENTERTAINING 


A  THANKSGIVING  PICNIC 
"J    TAILORED  FOR  TRANSPORT  * 

Hot  Buttered  Rum  (pictured  at  left) 

Beet  Bisque  with  Apple-Herb  Salsa 

Hot  Mushroom  Salad 

Confit  Turkey  Legs 

Refrigerator  Pickles 

Roasted  Onions,  Yams,  and 
Potatoes  with  Seasoned  Butter 

Wild  Rice  Pilaf 

Refrigerator  Rolls 

Chocolate-Orange  Hazelnut  Pie 

GAME  PLAN 

□  Up  to  1  week  ahead.  Make  spiced  sugar  mixture  for  hot  buttered  rum,  refriger- 
ator pickles,  and  seasoned  butter  for  roasted  vegetables. 

□  Up  to  5  days  ahead.  Start  refrigerator  rolls. 

□  Up  to  1  day  ahead.  Make  beet  bisque  with  apple-herb  salsa,  and  confit  turkey 
legs.  Rinse  greens  for  hot  mushroom  salad.  Bake  refrigerator  rolls  and  choco- 
late-orange hazelnut  pie. 

□  Up  to  2  hours  ahead.  Finish  hot  buttered  rum.  Assemble  hot  mushroom  salad. 
Roast  onions,  yams,  and  potatoes.  Make  wild  rice  pilaf. 

WINES 

For  this  and  the  menus  on  pages  94  and  144,  go  for  expressive  wines  with  bold, 
forward  flavors  rather  than  delicate  wines.  These  dishes  have  dozens  of  dynamic 
ingredients.  You  need  wines  that  won't  be  shy  in  that  company. 

■  With  the  appetizers.  Cuvaison  Chardonnay  1997  (Napa  Valley),  $19.95.  Sassy 
and  dramatic,  with  delicious  apple  and  lemon  flavors. 
Why?  Beets  and  apples  are  terrific  with  Chardonnay  (and  virtually  anything 
flavored  with  tarragon  is  a  Chardonnay  home  run);  the  roundness  of  this 
particular  one  picks  up  on  the  creaminess  of  the  soup.  Chardonnay  can  also  be 
very  good  with  mushrooms,  amplifying  their  earthiness  and,  in  this  case,  offering 
a  nice  texture  contrast  to  the  chanterelles.  Note:  This  beautifully  balanced  wine 
(not  overly  oaky  or  sweet)  also  pairs  extremely  well  with  the  fruit-  and  nut- 
studded  wild  rice  pilaf. 

■  With  the  main  course.  Montevina  "Terra  d'Oro  Deaver  Old  Vines"  Zinfandel 
1997  (Amador  County,  CA),  $22.  A  ripe,  rustic,  and  mouth-filling  wine  with  big 
berry  flavors. 

Why?  This  rustic,  slightl    tai  mic  Zin  is  just  waiting  for  spicy  dark  meat.  Its  tannin 
is  a  perfect  counterpoinl  to  the  black  pepper  and  other  spices  in  the  confit 
turkey  legs,  yet  it  also  has  a  !ot  of  sweet  ripe-berry  fruit  that  is  great  with  the 
:  oasted  onions  and  yams.  —  Karen  MacNeil-Fife 

'J  SET 


2    heads  fennel  (31/2  to  4  in.  wide) 

1  pound  russet  potatoes,  peeled 

2  tablespoons  olive  or  salad  oil 

About  6  cups  fat-skimmed  chicken 
broth 

V4   pound  French  bread 

V4   cup  crumbled  blue  cheese 

Salt 

1.  Trim  fennel  stalks  off  heads.  Rinse 
feathery  green  leaves  and  chop  enough 
to  make  about  V2  cup;  discard  remain- 
ing leaves  and  the  stalks.  Trim  and  dis- 
card root  ends  and  bruised  areas  from 
fennel  heads.  Rinse  heads  and  cut  each 
crosswise  into  V2-  to  3/4-inch  slices. 

2.  Cut  potatoes  into  1-inch  chunks. 

3.  Put  fennel  slices  and  potatoes  in  a  10- 
by  15-inch  pan  and  mix  with  oil. 

4.  Bake  in  a  450°  oven  until  fennel  is  well 
browned,  30  to  35  minutes  (20  to  25 
minutes  in  a  convection  oven);  turn  as 
needed  with  a  spatula  to  brown  evenly. 

5.  In  a  blender  or  food  processor,  whirl 
vegetables,  a  portion  at  a  time  with 
enough  broth  to  puree  easily,  until 
smooth.  Pour  puree  into  a  4-  to  5-quart 
pan  and  add  enough  broth  to  make  8 
cups.  Stir  often  over  medium  heat  until 
steaming. 

6.  Meanwhile,  rinse  and  dry  pan.  Cut 
bread  crosswise  into  8  to  10  equal 
slices.  Spread  blue  cheese  equally  onto 
1  side  of  each  piece  and  set  bread, 
cheese  side  up,  in  pan. 

7.  Bake  in  a  350°  oven  until  croutons  are 
crisp  and  cheese  is  lightly  browned,  15 
to  20  minutes.  Use  hot,  or  cool  on  a  rack. 

8.  Ladle  soup  into  bowls,  float  1  crou- 
ton in  each,  and  sprinkle  with  chopped 
fennel  leaves.  Add  salt  to  taste. 

Per  serving:  155  cal.,  35%  (55  cal.)  from  fat; 
9.5  g  protein;  6.1  g  fat  (2.3  g  sat.);  15  g  carbo 
(1.6  g  fiber);  320  mg  sodium;  7.6  mg  chol. 

Oyster  Stew 

Andrew  Johnson,  Lajolla,  California 

prep  and  cook  time:  About  20  minutes 
notes:  For  a  leaner  stew,  use  2  cups 
whipping  cream  and  6  cups  broth. 
to  transport:  Put  hot  stew  in  a  thermos. 
makes:  10  cups;  8  to  10  servings 

2    jars  (10  to  12  oz.  each)  shucked 
oysters 

6    tablespoons  butter  or  margarine 

4    cups  whipping  cream 


The  Smiths 
Stone  Mountain,  GA 


They're  rich,  COTY1 


and  allow  me  to 


New  Stouffer's  Bakes. 

Introducing  Vegetable  and  Chicken  Pasta  Bake.  One  of  four  new  dishes  from 
Stouffer's.  Topped  with  crispy  seasoned  bread  crumbs,  the  delicious 

oven-baked  taste  is  just  like  homemade. 


Stoufiers 


Nothing  Comes  Closer  to  Home: 

www.stouffers.com 


Now  you'll  always  have  fresh  flowers  foi 
your  table.  Noritake  Gourmet  Garden 
contains  a  dozen  varieties  made  to 
weather  the  elements.  Ovenproof  and 
dishwasher-safe,  these  porcelain  beautji 
stay  as  pretty  as  the  day  they  were  picket 
The  collection:  8.75-$1 10 

Meet  Noritake's  Edward  Lent  and  watch 
him  work  his  tabletop  magic.  Please  call 
for  more  information  and  reservations. 
Macy's  Mission  Valley  •  November  15 
(619)  299-9811,  ext.  4231 
Macy's  Pleasanton  •  November  18 
(925)  944-8047  . 


i 

4    cups  fat-skimmed  chicken  broth 

About  1 4  cup  chopped  parsley 

Salt  and  pepper 

1.  Pour  oysters  and  juices  into  a  5-  to  6- 
i  quart  pan;  with  kitchen  shears,  snip 
aysters  into  1-inch  chunks.  Add  butter, 
:ream,  and  broth.  Stir  often  over 
medium-high  heat  until  steaming,  10  to 
15  minutes.  Add  parsley  and  salt  and 
epper  to  taste. 

.  Ladle  into  bowls  or  cups. 

E'er  serving:  394  cal.,  8^96  (342  cal.)  from  fat; 
'.4  g  protein;  38  g  fat  (23  g  sat.);  5.1  g  carbo 
tO.  1  g  fiber);  197  mg  sodium;  156  mg  chol. 


>alads 

Fall  Salad 

»rep  and  cook  time:  About  30  minutes 

jotes:  Up  to  1  day  ahead,  rinse  leafy 
[vegetables;  wrap  in  towels,  enclose  in 
leavy  plastic  food  bags,  and  chill, 
roast  and  grind  nuts,  and  mix  oil  and 
Tinegar;  cover  airtight,  separately,  and 
teep  at  room  temperature. 

ro  transport:  Carry  leafy  vegetables, 
ground  hazelnuts,  whole  pear,  slivered 
Iheese,  and  dressing  in  separate  con- 
tainers.   Keep   vegetables,    pear,    and 
cheese  cold;  carry  nuts  and  dressing  at 
pom  temperature. 
iakes:  8  to  10  servings 

cup  hazelnuts 

cups  (5  to  6  oz.)  arugula 
head  (10  to  12  oz.)  radicchio 


6 
1 
2 


to  3  cups  frisee  or  inner  leaves  of 
curlv  endive 


1  Asian  pear  (about  3/i  lb.) 

2  ounces  parmesan  cheese 
1 4    cup  olive  oil 

1 2    cup  red  wine  vinegar 
Salt  and  pepper 

In  an  8-  to  9-inch  pan  in  a  350°  oven, 

|ake  hazelnuts  until  dark  gold  under 

ins,  12  to  15  minutes.  Pour  onto  a 

>wel  and  let  stand  until  cool  enough  to 

mch,  about  5  minutes.  Rub  nuts  in 

>wel  to  remove  loose  skins.  Lift  nuts 

j*om  towel;  discard  skins. 

I.  In  a  blender  or  food  processor,  whirl 

Juts  until  finely  ground. 

Meanwhile,  discard  any  bruised 
;aves  and  tough  stems  from  arugula, 
idicchio,  and  frisee.  Separate  radicchio 


and  frisee  leaves;  discard  cores.  Rinse 
all  the  leaves  and  drain  well. 

4.  Arrange  radicchio  leaves  around  the 
side  of  a  wide,  shallow  bowl.  Mound 
arugula  and  frisee  in  the  center. 

5.  Rinse  pear  and  cut  into  '/4-irich  slices. 
Arrange  slices  on  leaves  and  sprinkle 
with  hazelnuts.  With  a  vegetable  peeler, 
shave  parmesan  into  thin  strips  and 
scatter  over  salad. 

6.  In  a  small  bowl,  mix  oil  and  vinegar. 
Pour  over  salad.  Mix  to  serve,  adding 
salt  and  pepper  to  taste. 

Per  serving:  124  cal.,  70%  (87  cal.)  from  fat; 
3-9  g  protein;  9.7  g  fat  (2  g  sat.);  6.6  g  carbo 
(2.1  g  fiber);  118  mg  sodium;  4.5  mgchol. 

Hot  Mushroom  Salad 

Patrice  Benson,  Seattle 

prep  and  cook  time:  About  30  minutes 
notes:  Up  to  1  day  ahead,  rinse  salad 
mix;  wrap  in  towels,  enclose  in  a  heavy 
plastic  food  bag,  and  chill. 

to  transport:  Put  hot  mushrooms 
(step  2)  in  a  thermos.  Seal  salad  mix  in 


a  heavy  plastic  food  bag  and  keep  cold. 
makes:  8  to  10  servings 

lx/4    pounds  chanterelle  or  common 
mushrooms 

V3    cup  olive  oil 

1    tablespoon  Dijon  mustard 

V3    cup  sherry  vinegar  or  balsamic- 
vinegar 

3    quarts  (about  3/4  lb.)  salad  mix, 
rinsed  and  crisped 

Salt  and  pepper 

1.  In  a  12-inch  frying  pan  or  3-  to 
4-quart  pan  over  medium-high  heat,  stir 
mushrooms  in  2  tablespoons  oil  until 
liquid  evaporates  and  mushrooms  are 
well  browned,  15  to  20  minutes. 

2.  Add  remaining  oil,  mustard,  and 
vinegar.  Stir  until  mixture  boils. 

3.  Place  salad  mix  in  wide  bowl.  Spoon 
mushroom  mixture  onto  greens  and 
mix  well.  Add  salt  and  pepper  to  taste. 

Per  serving:  89  cal.,  '75%  (67  cal.)  from  fat; 
1.6  g  protein;  7.4  g  fat  (1  g  sat.);  4.4  g  carbo 
(1.1  g  fiber);  46  mg  sodium;  0  mg  chol. 
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Want  to  chop,  dice  and  cut  prep  time? 


Cook 


Heat 


Campbell's®  Chicken  & 

Prep/Cook  Time:  20  min. 
1/2    pkg.  linguine  or  spaghetti  (8oz.) 

1  cup  fresh  or  frozen  broccoli 
flowerets 

2  tbsp.  butter 

1    lb.  boneless  chicken  breasts, 
cubfid 

1    can  (10  3/4  oz.)  Campbell's® 
Cream  of  Mushroom  or  98%  Fat 
Free  Cream  of  Mushroom  Soup 
1/2    cup  milk 

1/2    cup  grated  Parmesan  cheese 
1/4    tsp.  pepper 


Broccoli  Alfredo 


linguine  according  to  package  directions. 
Add  broccoli  for  last  4  min.  of  cooking 
time.  Drain. 


butter  in  skillet.  Add  chicken  and  cook 
until  browned,  stirring  often. 


Add 


soup,  milk,  cheese,  pepper  and  linguine 
mixture  and  heat  through.  Serve  with 
additional  Parmesan  cheese.  Serves  4. 


,€dmp6elk    fiampSelk 
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^COOKING 


Mushroom  I^ushroom 


We  have  a  soup  for  that. 


turkey 


Three-Spice  Turkey 

REP  AND  COOK  TIME:  About  6  hours 

otes:  Up  to  1  day  ahead,  brine  turkey 
d  lift  out;  either  cover  and  chill,  or 
ook,  cool,  cover,  and  chill. 

o  transport:  Carry  hot,  loosely 
rapped,  in  a  rimmed  pan;  or  wrap 

hilled  turkey  and  keep  cold.  Let 
rkey  stand  at  room  temperature  no 
nger  than  2  hours. 

akes:  Allow  -V4  pound  uncooked 
rkey  per  person,  more  for  leftovers 

1  turkey  (15  to  20  lb.) 

1  cup  firmly  packed  brown  sugar 

Y*  cup  salt 

3  tablespoons  ground  cumin 

3  tablespoons  pepper 

\\l/2  tablespoons  ground  cinnamon 

Remove  and  discard  leg  truss  from 
'jrkey  Pull  off  and  discard  lumps  of 
U.  Remove  giblets  and  neck  (reserve 
3r  other  uses).  Rinse  bird  well  and 
lerce  all  over  with  a  fork. 


2.  In  a  bowl  or  pan  (at  least  12  qt.), 
combine  3  quarts  water,  brown  sugar, 
salt,  cumin,  pepper,  and  cinnamon.  Stir 
until  sugar  and  salt  are  dissolved.  Add 
turkey,  cover,  and  chill  for  4  hours, 
turning  bird  over  occasionally. 

3.  Lift  turkey  from  brine  and  rinse  thor- 
oughly under  cold  running  water,  rub- 
bing gently  to  release  salt;  pat  dry  with 
towels.  Discard  brine.  Insert  a  meat 
thermometer  straight  down  through 
the  thickest  part  of  the  turkey  breast  to 
the  bone. 

4.  On  a  charcoal  barbecue  (20  to  22  in. 
wide)  with  a  lid,  mound  and  ignite  60 
charcoal  briquets  on  firegrate.  When 
coals  are  spotted  with  gray  ash,  in 
about  20  minutes,  push  equal  portions 
to  opposite  sides  of  firegrate.  Place  a 
foil  drip  pan  between  mounds  of  coals. 
To  each  mound,  add  5  briquets  now 
and  every  30  minutes  during  cooking. 
Set  grill  in  place.  Set  turkey,  breast  up, 
on  grill  over  drip  pan.  Cover  barbecue 
and  open  vents. 

On  a  gas  barbecue  (with  at  least  1 1  in. 
between  indirect-heat  burners),  turn 
heat  to  high,  close  lid,  and  heat  for 
about  10  minutes.  Adjust  gas  for  indi- 
rect cooking  (heat  parallel  to  sides  of 
bird  and  not  beneath)  and  set  a  metal 


Oven-roasted  or  barbecued  whole  turkey 

See  recipe  for  three-spice  turkey  (above),  step  4,  for  oven-roasting  and 
barbecuing  directions.  Follow  the  chart  below  for  oven  temperatures  and 
cooking  times. 


Turkey  weight 

Oven 

Internal 

Cooking 

with  giblets 

temp. 

temp.* 

time** 

10-13  lb. 

350° 

160° 

1 V2--2V4 

14-23  lb. 

325° 

160° 

2-3  hr. 

24-27  lb. 

325° 

160° 

3-3%  hr. 

28-30  lb. 

325° 

160° 

3V2-4V2 

CO 

o 

CO 
< 
CO 

> 

UJ 
CC 


*To  measure  the  internal  temperature  of  the  turkey,  insert  a  thermometer  through 
the  thickest  part  of  the  breast  to  the  bone. 

"Times  are  for  unstuffed  birds.  A  stuffed  bird  may  cook  at  the  same  rate  as  an 
unstuffed  one;  however,  be  prepared  to  allow  30  to  50  minutes  more.  (See  page 
1 62  for  how  to  keep  the  bacteria  levels  in  stuffed  turkeys  safe.)  While  turkeys  take 
about  the  same  time  to  roast  in  regular  and  convection  heat,  a  convection  oven 
does  a  better  job  of  browning  the  bird  beautifully  all  over. 

When  you  remove  the  turkey  legs,  if  you  find  that  the  meat  around  the  thigh 
joint  is  still  too  pink,  cut  the  drumsticks  from  the  thighs  and  put  thighs  in  a  shallow 
pan  in  a  450°  oven  until  no  longer  pink,  10  to  15  minutes. 
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Want  to  serve  your 

turkey  with  a 

side  of  tradition? 


Campbell's® 
Green  Bean  Bake 

Prep  Time:  10  min. 
Cook  Time:  30  min. 

1      can  (10  3/4  oz.) 

Campbell's®  Cream  of 
Mushroom  or  98%  Fat  Free 
Cream  of  Mushroom  Soup 
1/2     cup  milk 

1     tsp.  soy  sauce 

1      dash  pepper 

4     cups  cooked  cut  green 
beans 

1      can  (2.8  oz.)  French's® 
French  Fried  Onions 


Mix  soup,  milk,  soy  sauce, 
pepper,  beans  and  1/2 
can  onions  in  1  1/2-qt. 
casserole. 


Bake  at  350T.  for  25  min.  or 
until  hot. 


Stir  and  sprinkle  with 
remaining  onions. 
Bake  5  min.  Serves  6. 

www.campbellsoup.com 

©1999  Campbell  Soup  Company 


We  have  a  soup  for  that. 


FOOD 


ENTERTAINING 


or  foil  drip  pan  in  center  (not  over  di- 
rect heat).  Set  grill  in  place.  Set  turkey, 
breast  up,  on  grill  over  drip  pan.  Close 
barbecue  lid.  If  edges  of  turkey  close  to 
heat  begin  to  get  too  dark,  slide  folded 
strips  of  foil  between  bird  and  grill.  Fat 
in  drippings  may  flare  when  barbecue 
lid  is  opened;  quench  by  pouring  a  little 
water  into  the  pan. 

In  an  oven,  place  turkey,  breast  up,  on  a 
V-shaped  rack  in  a  12-  by  17-inch  roast- 
ing pan  (or  one  that  is  at  least  2  in. 
longer  and  wider  than  the  bird).  Roast 
in  a  325°  or  350°  oven,  depending  on 
size  of  bird;  see  chart  on  page  131. 

5.  Cook  turkey  until  thermometer 
reaches  160°,  2  to  3  hours;  start  check- 
ing after  1  hour. 

6.  Drain  juices  from  cavity  into  drip- 
pings and  reserve  for  gravy  (recipes  fol- 
low). Transfer  turkey  to  a  platter;  let 
rest  15  to  30  minutes  before  carving. 

Per  :/4  pound  boned  cooked  turkey  with  skin, 
based  on  percentages  of  white  and  dark  meat 
in  an  average  bird:  240  cal.,  38%  (90  cal.) 
from  fat;  32  g  protein;  10  g  fat  (3  g  sat.);  2.9  g 
carbo  (0  g  fiber);  376  mg  sodium;  93  mg  chol. 

Confit  Turkey  Legs 

PREP  AND  COOK  TIME:  About  4  hours 

notes:  If  making  turkey  legs  up  to  1 
day  ahead,  cool,  cover,  and  chill. 
to  transport:    Wrap   hot   or   chilled 
turkey  legs  and  cany  in  an  insulated  bag. 
makes:  8  to  10  servings 

8    to  10  turkey  drumsticks  (6  to  61/2 
lb.  total) 

6  tablespoons  salt 

lA  cup  firmly  packed  brown  sugar 

2  teaspoons  dried  marjoram 

2  teaspoons  dried  tarragon 

1  teaspoon  coarse-ground  pepper 

1    tablespoon  crushed  coriander 
seed 

I    tablespoon  sliced  garlic 

1.  Rinse  turkey  legs,  pat  dry,  and  lay  in 
an  11-  by  17-inch  pan  (or  xn  each  in  2 

s,  9  by  13  in.). 

2.  In  a  bowl,  mix  salt,  brown  sugar,  mar- 

tarragon,  pepper,  coriander,  and 
Rub  mixture  all  over  turkey  legs. 
md  chill  l'/2  hours,  turning  sev- 

irkey  and  spices  in  a  fine-mesh 

md  rinse  meat  well  under 

water,  rubbing  to  release 


BEACHSIDE  BARBECUE 

■  Every  year,  three  generations  of  the  Johnson  family,  and  their  friends, 
gather  on  the  beach  at  La  Jolla,  California,  for  Thanksgiving.  Judith 
Johnson  makes  a  list  of  what  everyone  should  bring:  hot  buttered  rum 
(page  147)  and  her  son  Andrew's  oyster  stew  (page  126)  are  perennial 
favorites.  Her  husband,  Duke,  barbecues  a  turkey,  and  while  it  cooks, 
he  roasts  foil-wrapped  vegetables  (potatoes,  onions,  and  yams;  page 
138)  in  the  coals,  along  with  spiced  apples  for  dessert. 

The  crowd  changes  from  year  to  year,  and  guests  are  required  to 
wear  costumes:  pilgrims,  Indian  scouts,  rug  weavers,  fur  traders.  There 

are  always  games,  from  bocce  to  horse- 
shoes. Having  celebrated  Thanksgiving 
outdoors  for  almost  20  years,  the  John- 
sons know  how  to  fit  the  feast  to  the 
setting — and  get  it  there  handily. 

ACROSS  TOWN  TO 
GRANDMA'S  HOUSE 

■  Chet  and  Kristy  Anderson  of 
Longmont,  Colorado,  don't  go  far — just 
across  town  to  Chet's  mom's  place. 
Still,  there's  a  world  to  enjoy  outside 
and  a  crowd  to  feed  back  home.  They 
do  a  trail  run  in  the  morning.  Then 
Chet  and  Kristy  finish  sauteing  their 
signature  brussels  sprouts  leaves  with 
carrots,  onions,  celery,  and  pancetta  (page  138)  to  go  with  two 
turkeys — theirs  and  the  one  Chet's  mother  supplies.  Organic  farmers  by 
profession,  Chet  and  Kristy  often  contribute  a  salad  of  arugula  (from 
their  greenhouse),  gorgonzola,  pears,  and  walnuts.  And,  if  they  have 
any  pumpkins  in  their  patch,  a  pie.  Chet's  sister,  Dawn,  makes  frozen 
maple  mousse  (her  grandmother's  recipe;  page  146)  in  an  ice  cream 
maker  in  the  backyard  under,  appropriately,  twin  maple  trees. 


as  much  salt  as  possible.  Let  drain. 

4.  Return  meat  and  spices  to  pan.  Add 
about  lA  inch  water  and  cover  pan 
tightly  with  foil. 

5.  Bake  in  a  325°  oven  until  meat  is  very 
tender  when  pierced,  about  IV2  hours. 
Drain  juices  and  skim  off  fat;  taste  juices 
and  if  not  too  salty,  reserve  for  gravy 
(recipes  follow) . 

6.  Increase  oven  temperature  to  450°. 
Return  turkey  to  oven  and  bake,  uncov- 
ered, until  browned,  30  to  40  minutes, 
turning  legs  once.  Serve  hot  or  let  cool 
to  room  temperature  and  chill. 

Per  serving:  273  cal.,  43%  (117  cal.) 
from  fat;  36  g  protein;  13  g  fat  (3.9  g  sat.); 
1 .3  g  carbo  (0  g  fiber);  566  mg  sodium; 
1 10  mg  chol. 
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gravies 


Golden  Giblet  Gravy 

prep  and  cook  time:  About  25  minute 
notes:  If  making  gravy  up  to  1  da 
ahead,  cool,  cover,  and  chill.  To  rehea 
stir  over  medium-high  heat  until  stean 
ing;  or  heat  in  a  microwave-safe  cor 
tainer  in  a  microwave  oven  at  fu 
power  (100%),  stirring  often,  unt 
steaming. 

to  transport:  Carry  hot  gravy  in 
thermos. 

MAKES:  About  8  CUpS 

Cooked  turkey  neck  and  giblet; 

from  giblet  broth  (recipe  follows) 
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FOOD 


ENTERTAINING 


1  tablespoon  butter  or  margarine 
(optional) 

V2    cup  cornstarch 

8   cups  giblet  broth  (recipe  follows) 

Fat-skimmed  drippings  from  oven- 
roasted  or  barbecued  turkey  or 
confit  turkey  legs  (recipes  precede) 

Salt  and  pepper 

1.  Pull  meat  off  turkey  neck;  discard 
bones.  Finely  chop  the  neck  meat,  giz- 
zard, and  heart. 

2.  If  desired,  rinse  liver,  pat  dry,  and  cut 
into  3  or  4  pieces.  Melt  butter  in  an  8-  to 
10-inch  frying  pan  over  medium-high 
heat.  Add  liver  and  turn  occasionally  un- 
til lightly  browned,  about  4  minutes.  Let 
cool  about  5  minutes;  coarsely  chop. 

3.  Place  cornstarch  in  a  3-  to  4-quart 
pan;  stir  in  broth.  Add  turkey  drippings. 
Frequently  stir  over  high  heat  until  mix- 
ture boils.  Add  giblets,  including  liver  if 
using,  and  salt  and  pepper  to  taste. 

Per  l/4-cup  serving:  39  cal.,  21%  (8.1  cal.)  from 
fat;  5.3  g  protein;  0.9  g  fat  (0.3  g  sat.);  2  g 
carbo  (0  g  fiber);  33  mg  sodium;  28  mg  chol. 

Giblet  Broth 

PREP  AND  COOK  TIME:  About  IV4  hours 

notes-.  If  making  up  to  1  day  ahead, 
cool  broth  and  giblets;  cover  separately 
and  chill. 

MAKES:  About  8  CUpS 

Giblets  and  neck  from  a  10-  to 
24-pound  turkey 

2  tablespoons  butter  or  margarine 
1    cup  chopped  carrots 

1    cup  chopped  celery 

1    cup  chopped  onions 

About  10  cups  fat-skimmed 
chicken  broth 

1.  Rinse  giblets  and  neck.  Wrap  liver  air- 
tight and  chill  to  use  in  gravy  (recipe 
precedes),  or  save  for  other  uses. 

2.  In  a  5-  to  6-quart  pan  over  high  heat, 
melt  butter;  add  gizzard,  heart,  and 
neck  and  turn  often  until  well  browned, 
about  5  minutes.  Add  carrots,  celery, 
and  onions  and  stir  often  until  onions 
an-  lightly  brown,  about  5  minutes.  Add 
broth  and  stir  to  release  browned  bits. 
Cover  and  bring  to  a  boil.  Reduce  heat 

simmer  until  gizzard  is  very  tender 
when  pierced,  l1 4  to  l'/2  hours. 

Pour    the    broth    through    a    fine 
trainer  into  a  2-quart  measure.  Re- 


serve neck  and  giblets;  discard  vegeta- 
bles. If  you  have  more  than  8  cups  of 
broth,  boil  to  reduce;  if  you  have  less, 
add  chicken  broth. 

Per  cup:  71  cal.,  37%  (26  cal.)  from  fat;  10  g 
protein;  2.9  g  fat  (1.8  g  sat.);  0.5  g  carbo  (0  g 
fiber);  125  mg  sodium;  7.8  mg  chol. 

Easy  Wine  Gravy 

prep  and  cook  time:  About  25  minutes 

notes:  If  serving  a  dry  white  wine  with 
dinner,  use  the  same  wine  in  the  gravy 
for  a  good  flavor  match.  If  making 
gravy  up  to  1  day  ahead,  cool,  cover, 
and  chill.  To  reheat,  stir  over  medium- 
high  heat  until  steaming;  or  heat  in  a 
microwave-safe  container  in  a  mi- 
crowave oven  at  full  power  (100%), 
stirring  often,  until  steaming. 

to  transport:  Carry  hot  gravy  in  a 
thermos. 

MAKES:  About  8  CUpS 

Follow  directions  for  easy  gravy  (page 
98),  decreasing  fat-skimmed  chicken 
broth  to  6  cups.  Add  2  cups  Sauvignon 
Blanc  or  other  dry  white  wine  to  the 
onion  mixture  with  the  broth  and 
turkey  drippings  in  step  2. 

Per  '/4-cup  serving:  35  cal.,  23%  (8.1  cal.)  from 
fat;  1.8  g  protein;  0.9  g  fat  (0.5  g  sat.);  2.4  g 
carbo  (0. 1  g  fiber);  22  mg  sodium;  2.1  mg  chol. 


pickles  and  chutney 

Refrigerator  Pickles 

prep  and  cook  time:  About  30  minutes 

notes:  You  can  use  canning  jars,  rings, 
and  lids,  which  will  seal,  but  remember 
that  the  pickles  are  not  processed  for 
storage.  If  making  pickles  up  to  1  week 
ahead,  chill. 

to  transport:  Carry  tightly  covered  in 
jars,  cold  or  at  room  temperature. 

makes:  2  pints;  8  to  10  servings 

V2    pound  mushrooms 

About  V2  pound  zucchini  (green, 
yellow,  or  a  mix) 

1  red  bell  pepper  (about  lh  lb.) 

4    fresh  red  or  green  jalapeho  or 
Fresno  chilies 

2  teaspoons  whole  allspice 
10    thyme  sprigs  (3  to  4  in.) 
2/i   cup  sugar 

l!/2    cups  rice  vinegar 


refrigerator  pickles,  cran-apple 
chutney,  and  cranberry-orange  relish 
(recipe  on  page  98). 


1.  Rinse  and  drain  mushrooms,  zucj 
chini,  bell  pepper,  and  chilies.  Trim  an 
discard  discolored  mushroom  step 
ends;  cut  mushrooms  vertically  into  fi 
inch-thick  slices.  Trim  and  discard  end 
from  zucchini;  cut  zucchini  crosswis 
into  '/s-inch-thick  slices.  Stem  and  see 
red  bell  pepper;  cut  into  ^-inch  strip: 
Trim  and  discard  chili  stems;  cut  chilie 
crosswise  into  V4-inch-thick  slices. 

2.  Divide  mushrooms,  zucchini,  bell  pej 
per,  chilies,  and  allspice  equally  betwee 
2  jars  (1  pt.  each).  Slide  5  thyme  sprig 
between  vegetables  and  sides  of  each  ja 

3.  Combine  sugar  and  vinegar  in  a  1- 1 
lV^-quart  pan.  Bring  to  a  boil  over  hig 
heat,  stirring  until  sugar  dissolves.  Can 
fully  pour  over  vegetables  in  jars. 

4.  Put  lids  and  rings  on  jars  and  clos 
tightly.  Chill  at  least  1  day  and  up  to 
week,  occasionally  turning  jars  over  t 
keep  vegetables  evenly  moistened. 

Per  serving:  69  cal.,  2.6%  (1.8  cal.)  from  fat; 
1  g  protein;  0.2  g  fat  (0  g  sat.);  17  g  carbo 
(0.8  g  fiber);  2.8  mg  sodium;  0  mg  chol. 


Cran-Apple  Chutney 

Hamida  Betty  Rahman 
prep  and  cook  time:  About  25  minute 

notes:  If  making  chutney  up  to  1  wee 
ahead,  chill  airtight. 

to  transport:  Cover  the  chutney  an 
carry  at  room  temperature. 

MAKES:  About  2  Cups 
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Some  wild  new  oats,  huh? 


Introducing 

French  Vanilla. 

The  irresistible  new 

breakfast  indulgence 

from  Quaker® 

Oatmeal. 
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Making  great  meals  has  never  been  easier — just  look  for  the  new  Great  Meal  Ideas  center  in  the  meat  department 
of  your  neighborhood  Safeway  store!  No  need  to  plan  ahead:  in  one  place  you'll  find  quick  and  easy  recipes  tested  in 
the  Sunset  kitchens,  plus  the  ingredients  you  need  to  make  simple,  super  meals  any  day  of  the  week.  To  find  a 
Safeway  Great  Meal  Ideas  center  near  you,  call  (877)  326-1186.  And  see  just  how  effortless  serving  great  meals  can  be. 

Green  Tomatillo  Chicken 


Orange  Chicken  Glaze 


Best-ever  Roasted  Turkey 


Visit 


Great  Meal  Ideas  On-line  Center 

at  www.sunset.com. 

SPONSORS 


ands  --Select 


O-hi     itlan 


To  find  your  nearest 
participating  Safeway  store  call 

(877)326-1186 

safeway  Sunset 


roasted  root  vegetables  are  dusted  with  toasted  sesame  seed;  brussels  sprouts  leaves  are  sauteed  with  pancetta. 


1    Granny  Smith  apple  (about  xh 
lb.),  rinsed,  cored,  and  chopped 

1    cup  dried  cranberries 
wi   cup  golden  raisins 
V2    cup  finely  chopped  onion 
3  4    cup  firmly  packed  brown  sugar 
%   cup  cider  vinegar 

1    tablespoon  mustard  seed 

1    tablespoon  minced  fresh  ginger 

6   whole  cloves 

1    cinnamon  stick  (3  in.) 
V2    teaspoon  black  peppercorns 
V4   teaspoon  hot  chili  flakes 

In  a  3-  to  4-quart  pan,  combine  ap- 
e,  cranberries,  raisins,  onion,  brown 
igar,  vinegar,  mustard  seed,  ginger, 
oves,  cinnamon  stick,  peppercorns, 
lili  flakes,  and  2  cups  water. 

.  Bring  to  a  boil  over  high  heat,  stir- 
ng  often.  Reduce  heat  and  simmer, 
irring  often,  until  apple  mashes  easily 
hen  pressed  and  most  of  the  liquid 
as  evaporated,  about  20  minutes.  If 
ssired,  discard  cinnamon  stick  and 


cloves.  Serve  warm,  at  room  tempera- 
ture, or  chilled. 

Per  tablespoon:  45  cal.,  4%  (1.8  cal.)  from  fat; 
0.2  g  protein;  0.2  g  fat  (0  g  sat.);  11  g  carbo 
(0.6  g  fiber);  2.5  mg  sodium;  0  mg  chol. 


vegetables 

Roasted  Sesame  Vegetables 

PREP  AND  COOK  TIME:  About  l1/*  hours 

notes:  If  desired,  use  peeled  and 
trimmed  baby  carrots  instead  of  baby- 
cut  carrots.  Up  to  1  day  ahead,  bake 
vegetables  and  add  oil,  vinegar,  and  soy 
sauce;  cool,  cover,  and  chill.  Also  toast 
sesame  seed;  cool,  cover,  and  store  at 
room  temperature.  Reheat  vegetables, 
covered,  in  a  450°  oven  until  hot  in  cen- 
ter, about  15  to  20  minutes. 

to  transport:  Cover  vegetables  and 
carry  in  an  insulated  container.  Carry 
toasted  sesame  seed  separately  at  room 
temperature;  sprinkle  over  vegetables 
just  before  serving. 

makes:  About  6  cups;  8  to  10  servings 


1  pound  turnips 

1  pound  rutabagas 

1  pound  parsnips 

1  pound  red  onions 

1  pound  baby-cut  carrots 

3    tablespoons  Asian  (toasted) 
sesame  oil 

1    tablespoon  sesame  seed 

3    tablespoons  rice  vinegar 

1    tablespoon  soy  sauce 

1.  Peel  turnips,  rutabagas,  and  parsnips 
and  cut  into  '/2-inch  chunks.  Peel 
onions  and  cut  into  1-inch  chunks. 

2.  In  a  10-  by  15-inch  pan,  combine 
turnips,  rutabagas,  parsnips,  onions, 
and  carrots.  Add  2  tablespoons  oil  and 
stir  to  coat  vegetables. 

3.  Bake  in  a  450°  oven  until  vegetables 
are  tender  when  pierced,  about  1  hour, 
turning  often  with  a  wide  spatula  to 
brown  evenly. 

4.  Meanwhile,  in  a  6-  to  8-inch  frying 
pan  over  medium  heat,  stir  or  shake 
sesame  seed  until  lightly  browned,  2 
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Imond  Glazed 
sugar  Cookies 

Land  O'Lakes  Keeper  Recipe) 

1  cup  LAND  O  LAKES® 

Butter,  softened 
°U  cup  sugar 

1  teaspoon  almond  extract 

2  cups  all-purpose  Hour 
V2  teaspoon  taking  powder 
V4  teaspoon  salt    , 

IV2  cup  powdered  sugar 
1  teaspoon  almond  extract 
4  to  5  teaspoons  water 

Sliced  almonds 

Heat  oven  to  400.°  Combine  butter, 
sugar  and  almond  extract  in  large 
mixer  bowl.  Beat  at  medium  speed, 
scraping  bowl  often,  until  creamy 
(1  to  2  minutes).  Reduce  speed  to 
low;  add  all  remaining  cookie 
ingredients.  Beat  until  well  mi 
(1  to  2  minutes). 
Roll  dougb  into  1-incn  balls; 
2  inches  apart  on  cookie  sheet. 
Idatten  balls  to  '/4  inch  thickness 
with  the  bottom  or  a  bulk-red  gli 
dipped  in  sugar.  Bake  lor  7  to  9 
minutes  or  until  edges  are  very 
lightly  browned.  Cool   1  minute; 
remove  from  cookie  sheets.  ^  ool 
completely. 
Stir  together  all  glaze  ingredients 
in  small  bowl  with  wire  whisk. 
ecorat"  cooled  cookies  with  glaze 
liced  almonds. 

akes  3  V2  dozen  cookies 

For  baking  questions  call  the 

Land  O'Lakes  Holiday  Baseline: 

1-800-782-9606 

Nov.  1  -  I  ),x.  24,  8:00a.m.-  6:00p.m.  (CST) 
www  landowiees.com 
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to  4  minutes.  Pour  from  pan  into  a 
small  bowl. 

5.  Add  remaining  tablespoon  oil  and 
the  vinegar  and  soy  sauce  to  vegetables; 
mix  well.  Pour  into  a  wide  bowl.  Sprin- 
kle with  sesame  seed.  Serve  hot,  warm, 
or  at  room  temperature. 

Per  serving:  132  cal.,  33%  (44  cal.)  from  fat; 
2.4  g  protein;  4.9  g  fat  (0.7  g  sat.);  21  g  carbo 
(5-7  g  fiber);  156  mg  sodium;  0  mg  chol. 

Sauteed  Brussels 
Sprouts  Leaves 

Chet  and  Kristy  Anderson, 
Longmont,  Colorado 

prep  and  cook  time:  About  45  minutes 

notes:  Up  to  1  day  ahead,  separate 
brussels  sprouts  leaves  (step  1);  seal  in 
a  heavy  plastic  food  bag  and  chill. 

to  transport:  Complete  step  2;  cool 
vegetables,  cover,  and  chill.  Carry  brus- 
sels sprouts  leaves  and  sauteed  vegeta- 
bles separately  in  an  insulated  con- 
tainer. At  the  site,  heat  vegetable 
mixture  in  frying  pan,  and  when  it  is 
sizzling,  continue  with  step  3. 

makes:  6  cups;  8  to  10  servings 

2  pounds  brussels  sprouts 

3/»  cup  finely  chopped  carrot 

}/4  cup  finely  chopped  celery 

y  1  cup  finely  chopped  onion 

3A    cup  finely  chopped  pancetta 
(about  5  oz.)  or  bacon 

Salt  and  pepper 

1.  Rinse,  drain,  and  core  brussels 
sprouts.  Separate  leaves,  discarding  any 
that  are  bruised  or  discolored. 

2.  In  a  14-inch  frying  pan  or  a  5-  to  6- 
quart  pan  over  high  heat,  stir  carrot,  cel- 
ery, onion,  and  pancetta  until  vegeta- 
bles are  lightly  browned,  about  5 
minutes.  Add  2A  cup  water  and  stir  to 
release  any  browned  bits  in  pan. 

3.  Add  brussels  sprouts  leaves  and  stir  un- 
til slightly  wilted,  10  to  14  minutes.  Pour 
into  a  bowl;  add  salt  and  pepper  to  taste. 

Per  serving:  127  cal.,  61%  (77  cal.)  from  fat; 
4.6  g  protein;  8.5  g  fat  (3-1  g  sat.);  10  g  carbo 
(5.9  g  fiber);  131  mg  sodium;  95  mg  chol. 

Squash  with  Chilies 
and  Ginger 

Hamida  Betty  Rahman 
PREP  AND  COOK  TIME:  About  IV3  hours 

notes:  If  making  squash  up  to  1  day 


ahead,  let  cool,  cover,  and  chill.  To  I 
heat,  bake,  covered,  in  a  400°  oven  i| 
til  hot  in  center,  20  to  25  minutes. 
to  transport:  Wrap  hot  squash  al 
carry  in  an  insulated  container.  Cof 
cilantro  and  keep  cold.  Garnish  squ| 
with  cilantro  before  serving. 
makes:  About  9  cups;  8  to  10  serving 

2    onions  (about  1  lb.  total) 

2    tablespoons  minced  fresh  ging«| 

2    tablespoons  minced  or  pressed 
garlic 

2    tablespoons  minced  fresh 
j  a  1  ape  no  chilies 

2    teaspoons  olive  or  salad  oil 

3^2    pounds  seeded  banana  squash 

About  1  cup  fat-skimmed  chick<| 
broth 

Salt 

V4    cup  chopped  cilantro 

1.  Peel  onions  and  cut  into  V2-iri 
wedges.  In  a  10-  to  12-inch  frying  p| 
over  medium-high  heat,  frequently 
onions,  ginger,  garlic,  and  chilies  inl 
until  vegetables  are  lightly  browned,  | 
to  20  minutes.  Remove  from  heat. 

2.  Meanwhile,  with  a  vegetable  pee 
cut  and  discard  skin  from  squash.  ( 
squash  into  1-inch  cubes. 

3.  In  a  shallow  31/2-  to  4-quart  casserc 
combine  squash  and  onion  mixtu 
Add  l/j  inch  broth.  Cover  casser 
tightly  with  foil. 

4.  Bake  in  a  400°  oven  until  squasl 
very  tender  when  pierced,  40  to  50  rr 
utes.  Uncover,  add  salt  to  taste,  and  j 
nish  with  cilantro. 


Per  serving:  79  cal.,  15%  (12  cal.)  from  fat;  ■ 
3.3  g  protein;  1.3  g  fat  (0.2  g  sat.);  16  g  carl| 
(3  g  fiber);  15  mg  sodium;  0  mg  chol. 


potatoes  and  grains 

Roasted  Onions,  Yams,  anc 
Potatoes  with  Seasoned  Butt 

Judith  Johnson,  Lajolla 
PREP  AND  COOK  TIME:  About  lV2  hou 

notes:   Instead  of  Italian  season 
mix,  you  can  use  V4  teaspoon  et 
dried  oregano  and  dried  rosemary, 
to  1  week  ahead,  season  the  but 
(step  3);  cover  and  chill. 
to  transport:  Cover  hot  vegetat 
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recipe  is  pas 


to  be  true. 


A  recipe  isn  r  just  a  recipe, 

its  a  little  piece  of  family  historu. 

Thats  why  more  recipes  call  for 

LAND  O  LAKES®  Butter. 

The  butter  that  has  proven  itself 

in  the  best  holiday  recipes 

for  more  than  75  years. 


Look  to  www.landoLiRes.com  for 
wonderful  tradith^min  holiddybaking. 
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ENTERTAINING 


and  carry  in  an  insulated  container. 
Wrap  seasoned  butter  airtight  in  a  small 
bowl  and  keep  cold. 
makes:  8  to  10  servings 

4   onions  {l/i  lb.  each) 

3   yams  or  sweet  potatoes  (Vi  lb. 
each) 

3   russet  potatoes  (V2  lb.  each) 

3/4   cup  (3/8  lb.)  butter  or  margarine, 
at  room  temperature 

IV2    teaspoons  paprika 

IV2    teaspoons  Italian  seasoning  mix 

Salt  and  fresh-ground  pepper 

1.  Rinse  onions  and  scrub  yams  and 
potatoes;  set  in  a  10-  by  15-inch  pan. 

2.  Bake  in  a  450°  oven  until  yams  and 
potatoes  give  readily  when  gently 
pressed,  about  1  hour  (about  50  min- 
utes in  a  convection  oven). 

3.  Meanwhile,  in  a  bowl,  beat  butter  un- 
til fluffy.  Stir  in  paprika  and  Italian  sea- 
soning mix. 

4.  Quarter  vegetables,  arrange  on  a  plat- 
ter, and  dot  with  seasoned  butter.  Sea- 
son to  taste  with  salt  and  pepper. 

Per  serving:  284  cal.,  44%  (126  cal.)  from  fat; 
3.4  g  protein;  1-4  g  fat  (8.8  g  sat);  37  g  carbo 
(5  g  fiber);  158  mg  sodium;  38  mgchol. 

Two-Tone 
Potatoes  Anna 

PREP  AND  COOK  TIME:  About  l'/2  hours 

notes:  If  making  up  to  1  day  ahead,  let 
cool,  cover  airtight,  and  chill.  Reheat, 
covered,  in  a  425°  oven  until  hot  in  the 
center,  25  to  30  minutes. 

to  transport  Cover  hot  potatoes  and 
cany  in  an  insulated  container. 
makes:  8  to  10  servings 

lVi   pounds  yams  or  sweet  potatoes 

1 '  2    pounds  russet  potatoes 

10    tablespoons  melted  butter  or 
margarine 

cup  grated  Parmesan  cheese 

teaspoons  crumbled  dried 
emary 

fresh-ground  pepper 

I  russet  potatoes.  Using 

is  and  potatoes  into 

-inch  slices.  As  cut, 

1  ito  slices  in  water  to 


COASTAL  PILGRIMAGE 

■  To  escape  big-city  life,  Penny  and  Paul  Fredlund  and  Patrice  and  Ed 
Benson  head  to  their  "fabulous  funky  cabin,"  as  Penny  describes  it,  at 
Iron  Springs  Resort  on  a  ridge  overlooking  the  ocean  near  Copalis 
Beach,  Washington.  It's  usually  just  the  two  couples  and  their  families, 
but  sometimes  guests  or  relatives  join  them  for  a  relaxed  holiday — so 
relaxed,  in  fact,  that  they  don't  even  have  Thanksgiving  dinner  on 
Thursday.  They  start  preparations  that  day  and  have  the  feast  on  Friday. 

Patrice  is  a  mycologist,  so  the  group  wanders  into  the  forests  of  Sitka 
spruces  and  Douglas  firs  to  gather  wild  porcini  and  chanterelle  mush- 
rooms, which  they  put  in  a  dressing,  or  maybe  soup,  bruschetta,  or  salad 

(page  129).  They  also  dig  for  razor 
clams  when  they're  available.  They 
might  pan-fry  the  clams  for  an  easy 
appetizer  or  add  them  to  a  chowder. 
Ed's  family  recipe  for  refrigerator 
rolls  (page  145)  supplies  the  perfect 
accompaniment.  Penny  is  in  charge 
of  desserts;  a  recent  favorite  is  French 
custard  apple  pie  (page  146). 

NEIGHBORHOOD 
GET-TOGETHER 

■  Sean  Hogan  and  Parker  Sanderson 
invite  about  40  of  their  neighbors  in 
Portland  over  for  Thanksgiving  din- 
ner. In  fact,  the  close-knit  community  is  accustomed  to  pooling  its  ef- 
forts when  it  comes  to  foodstuffs:  The  neighborhood  shares  one  gar- 
den, which  spans  the  whole  block.  The  house-wide  porch  on  Hogan 
and  Sanderson's  turn-of-the-century  home  entices  people  to  eat  out- 
doors, but  if  the  weather  turns  bad,  indoor  plans  go  into  effect. 

Frenzella  Berry  bakes  pies  or  banana  bread  (page  145).  Hamida  Betty 
Rahman  brings  squash  with  fresh  ginger,  chilies,  and  garlic  (page  138);  a 
colorful  chutney,  either  green  apple  (page  134)  or  cranberry-pear;  and  an 
appetizer  of  homemade  tapenade  and  goat  cheese  spread  on  focaccia 
(page  122).  Hogan  is  happy  as  long  as  no  one  brings  creamed  onions. 
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2.  Put  2  tablespoons  butter  in  a  10-inch 
ovenproof  nonstick  frying  pan  and 
spread  to  cover  bottom. 

3.  Drain  russet  potatoes  and  pat  slices 
dry.  Neatly  overlap  lA  of  the  russet 
slices  to  cover  pan  bottom.  Drizzle 
with  1  tablespoon  butter  and  sprinkle 
with  1  tablespoon  cheese  and  JA  tea- 
spoon rosemary.  Neatly  overlap  lA  of 
the  yam  slices  over  russets;  drizzle  with 
1  tablespoon  butter  and  sprinkle  with 
1  tablespoon  cheese  and  lA  teaspoon 
rosemary.  Repeat  layers,  alternating 
russet  potatoes  and  yams,  until  all  the 
vegetables  are  in  the  pan.  Drizzle  with 


any  remaining  butter.  Cover  pan  tight 
with  foil. 

4.  Bake  on  the  lowest  rack  in  a  42 
oven  for  30  minutes.  Uncover  and  bal 
until  vegetables  are  very  tender  wht 
pierced  and  edges  are  brown  and  cris 
35  to  45  minutes  longer.  Let  stand  5 
10  minutes. 

5.  Using  a  pan  lid  to  hold  potatoe 
place,  drain  off  any  excess  butter  ai 
save  for  other  uses.  Run  a  knife  b 
tween  pan  sides  and  potatoes.  Invert 
platter  over  pan;  holding  together,  i 
vert  both  to  release  vegetables.  Remo 
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oducing  Fruitlings.™  They're  fun,  tasty  little  tidbits  of  real 
loaded  with  jumbo  fruit  flavor.  At  home,  at  work  or  on  the 
to  the  gym,  this  delicious,  energy  packed  snack  is  perfect  straight 
In  the  bag,  tossed  into  your  cereal,  sprinkled  on  a  salad  or  mixed  into 
§r  favorite  recipe...  there's  no  end  to  the  possibilities.  Seven  new 
Actable  flavors  from  Apricot  to  Tropical  Mix.  Of  course,  if  you  can't 

up  your  mind,  don't  worry.  There's  also  a  handy  variety  Snack  Pack, 
grab  a  bag  from  the  produce  section  today  and  put  the  fun  back  in  fruit. 
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pan.  Cut  into  wedges  and  serve,  adding 
salt  and  pepper  to  taste. 

Per  serving:  219  cal.,  45%  (99  cal.)  from  fat; 
3.8  g  protein;  11  g  fat  (6.5  g  sat.);  28  g  carbo 
(3-5  g  fiber);  178  mg  sodium;  28  mg  chol. 


Mashed  Potato  Fonduta 

PREP  AND  COOK  TIME:  About  llA  hours 

notes:  White  truffle  oil  is  available  in 
well-stocked  supermarkets  and  spe- 
cialty food  stores.  Up  to  1  day  ahead, 
assemble  the  potatoes  through  step  2; 
cool,  cover,  and  chill.  Reheat,  covered, 
in  a  350°  oven  until  hot  in  the  center, 
35  to  45  minutes;  then  continue  with 
step  3. 

to  transport  Cover  hot  potatoes  and 
carry  in  an  insulated  container. 

makes:  10  cups;  8  to  10  servings 

4l/2    pounds  russet  potatoes 

l'/2    cups  half-and-half  (light  cream) 

2  cups  shredded  fontina  cheese 
(about  '  2  lb.) 

3  tablespoons  white  truffle  oil 

(optional) 

Fresh-grated  nutmeg 

Salt  and  fresh-ground  pepper 

1.  Scrub  potatoes,  peel,  and  cut  into 
1-inch  chunks.  Put  in  a  5-  to  6-quart  pan 
with  3  quarts  water.  Bring  to  a  boil  over 
high  heat;  reduce  heat,  cover,  and  sim- 
mer until  potatoes  mash  easily,  about 
25  minutes. 

2.  Drain  potatoes  and  return  to  pan. 
Add  half-and-half,  1 '  2  cups  cheese,  and 
I '  2  tablespoons  truffle  oil.  Mash  with  a 
potato  masher  or  beat  with  a  mixer  un- 
til smooth.  Add  nutmeg,  salt,  and  pep- 
per to  taste.  Spoon  into  a  shallow 
3-quart  casserole  and  sprinkle  with  re- 
maining cheese. 

3.  Broil  potatoes  4  to  6  inches  from 
heat  until  cheese  is  lightly  browned,  5 
to  6  minutes 

4.  Drizzle  remaining  truffle  oil  over 
potatoes  and  dust  with  more  nutmeg. 

84  cal.,  3     ■  1  108  cal.)  from  fat; 
g  sat.);  35  g  carbo 
2  1 1  mg  sodium;  40  mg  chol. 

1  Rice  Pilaf 

ime:  About  IV,  hours 
ired,  save  a  few  kumquat 

Cover  hot  pilaf  and 


tart,  vibrant  kumquats  sparkle  in 
richly  textured  wild  rice  pilaf. 


carry  in  an  insulated  container. 

MAKES:      About     81  2     CUpS;      8     to      10 

servings 

2'/2  cups  wild  rice 

1  2  cup  slivered  almonds 

I  cup  finely  chopped  onion 

1  cup  finely  chopped  celery 

2  tablespoons  butter  or  margarine 

21 2    cups  fat-skimmed  chicken 
broth 

2V2    cups  apple  cider  or  juice 

'/■i    cup  chopped  rinsed  kumquats 
(about  8;  21 2  oz.  total)  or  V4  cup 
chopped  dried  apricots 

V3    cup  minced  parsley 

Salt  and  fresh-ground  pepper 

1.  Rinse  wild  rice  well  with  cool  water, 
and  drain. 

2.  In  a  12-inch  frying  pan  or  a  4-  to 
5-quart  pan  over  medium-high  heat, 
stir  or  shake  almonds  until  golden,  3  to 
4  minutes.  Pour  from  pan. 

3.  Add  onion,  celery,  and  butter  to  pan. 
Stir  often  over  medium-high  heat  until 
vegetables  are  lightly  browned,  about 
10  minutes.  Stir  in  wild  rice,  broth,  and 
apple  cider.  Bring  to  a  boil,  cover,  re- 
duce heat,  and  simmer  until  grains  be- 
gin to  split  and  rice  is  tender  to  bite, 
l1/.  to  lV2  hours.  Drain  any  liquid. 

4.  Stir  almonds,  kumquats,  and  parsley 


into  wild  rice  pilaf.  Pour  into  a  wi| 
bowl.  Add  salt  and  pepper  to  taste. 

Per  serving:  254  cal.,  22%  (57  cal.)  from  fat;  I 
9.6  g  protein;  6.3  g  fat  (1.8  g  sat.);  42  g  carb| 
(3  g  fiber);  60  mg  sodium;  6.2  mg  chol. 

Thousand-Seed  Pilaf 

prep  and  cook  time:  About  40  minutl 
notes:  Kalijira  is  a  very  small,  basmal 
type  rice.  If  you  can't  find  Kalijira,  t] 
place  it  with  another  V3  cup  quinc 
couscous,  or  bulgur. 

to  transport:  Cover  hot  or  cool  pil| 
and  carry  in  an  insulated  contain* 
Seal  lemon  peel  and  parsley  sprigs 
separate  heavy  plastic  food  bags,  ail 
keep  cold.  Garnish  just  before  servinl 

makes:  About  7  cups;  8  to  10  serving| 

1    teaspoon  each  cumin  seed, 
mustard  seed,  dill  seed,  and 
coriander  seed 

!/2    teaspoon  each  celery  seed  and 
caraway  seed 

1  teaspoon  olive  oil 

2/i   cup  each  quinoa,  couscous, 
bulgur  wheat,  and  Kalijira  rice  | 

(see  notes) 

6V2    cups  fat-skimmed  chicken  broth j 

2  tablespoons  lemon  juice 

l/a    cup  minced  parsley 

About  1  tablespoon  long,  thin 
shreds  lemon  peel 

Parsley  sprigs,  rinsed 

Salt  and  fresh-ground  pepper 

1.  Combine  cumin,  mustard,  dill,  c 
riander,  celery,  and  caraway  seed  in 
12-inch  frying  pan  or  a  4-  to  5-quaj 
pan.  Add  oil.  Stir  often  over  high  he 
until  seeds  smell  fragrant  and  begin 
pop,  about  2  minutes. 

2.  Meanwhile,  rinse  and  drain  quino 
Add  quinoa,  couscous,  bulgur,  and  ri 
to  pan.  Stir  until  grains  are  light] 
toasted,  2  to  3  minutes. 

3.  Add  broth;  when  it  is  boiling  rapid 
cover  pan,  remove  from  heat,  and  1 
stand  until  liquid  is  absorbed,  15  to  i 
minutes. 

4.  Stir  in  lemon  juice  and  parsk 
spoon  pilaf  into  a  bowl  and  garni; 
with  lemon  peel  and  parsley  sprig 
Serve  hot,  warm,  or  at  room  temper 
ture.  Add  salt  and  pepper  to  taste. 

Per  serving:  195  cal.,  7.7%  (15  cal.)  from  fat; 
11  g  protein;  1.7  g  fat  (0.2  g  sat.);  35  g  carbc 
(4  g  fiber);  66  mg  sodium;  0  mg  chol. 


If  Only 
We  All  Aged 

SoWelL 

Safeway  SELECT  cheeses  age  gracefully. 
You  see,  we  insist  that  our  cheeses  are  naturally 
aged  rather  than  forced  with  chemical  additives. 
Our  stringent  aging  guidelines  result  in  delicious 
natural  flavors  like  you'll  experience  with  our 
mouth-watering  New  York  Extra  Sharp  Cheddar 
and  the  nutty,  creamy  flavor  of  our  Vermont 
Cabot  sharp  white  cheddar.  Our  Sonoma  Jack® 
is  a  cheese  that's  so  mild  and  so  sweet  that  you'll 
be  going  back  for  more. 

Of  course,  cheese  this  good  begs  to  be  served 
on  a  premium  cracker.  Try  Safeway  SELECT 
crackers  available  in  Original,  Whole  Wheat, 
Vegetable  and  Whole  Wheat  Reduced  Fat.  And, 
like  the  cheese,  they're  only  available 
at  Safeway,  Vons, 

Pavilions  and  Dominicks. 
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Exclusively  At  The  Safeway  Companies 

Safeway.  Vons.  Pavilions.  Dominions 
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AN  ELEGANT  FEAST  ON  THE  ROAD 

Tapenade  and  Goat  Cheese  Bruschetta 

Oyster  Stew 

Fall  Salad 

Three-Spice  Turkey 

Apricot  Dressing  (recipe  on  page  166) 

Easy  Wine  Gravy 

Cran-Apple  Chutney 

Sauteed  Brussels  Sprouts  Leaves 

Mashed  Potato  Fonduta 

Rustic  Red  Onion-Herb  Bread 
(pictured  at  left) 

Cranberry-Raspberry  Charlotte 
(recipe  on  page  1 58) 

Chocolate  Chestnut  Torte 
(recipe  on  page  1 58) 


GAME  PLAN 

□  Up  to  1  week  ahead.  Make  tapenade  for  goat  cheese  bruschetta,  and 
cran-apple  chutney. 

a  Up  to  3  days  ahead.  Thaw  turkey  in  refrigerator  if  frozen. 
d  Up  to  2  days  ahead.  Make  chocolate  chestnut  torte. 

□  Up  to  1  day  ahead.  Rinse  ieafy  vegetables  for  fall  salad.  Brine  and  roast  turkey. 
Make  apricot  dressing  and  wine  gravy.  Separate  brussels  sprouts  leaves.  Make 
mashed  potato  fonduta,  red  onion-herb  bread,  and  cranberry-raspberry  charlotte. 
a  About  Vfe  hour  ahead.  Assemble  bruschetta  and  salad.  Make  oyster  stew. 
Saute  brussels  sprouts  leaves. 

WINES 

■  With  the  appetizers.  Honig  Sauvignon  Blanc  1998  (Rutherford,  CA),  $13.50. 
Sassy,  vibrant,  and  lemony,  with  great  crispness. 

Why?  Goat  cheese  and  tapenade  are  classic  Old  World  mates  for  Sauvignon 
Blanc,  especially  a  dramatic,  linear  Sauvignon  such  as  this  one.  The  arugula  and 
pears  in  the  fall  salad  are  also  a  downright  winning  match  with  Sauvignon 
Blanc — like  on  like. 

■  With  the  main  course.  Saintsbury  Pinot  Noir  1997  (Carneros,  CA),  $22.  A 
gorgeous,  sweetly  ripe  Pinot  Noir  with  lots  of  power  (by  Pinot  standards). 
Berries,  cherries,  earth,  smoke — they're  all  here. 

Why?  This  is  a  very  earthy,  savory  menu,  with  hints  of  spice  and  sweetness  (the 
apricots).  The  musky  sensuality  of  Pinot  Noir  is  just  the  ticket — but  it's  important 
that  vhe  Pinot  be  on  the  powerful  side;  a  frail  one  wouldn't  stand  up. 

Assert.  Cranberry- raspberry  charlotte:  Chateau  Ste.  Michelle  Late  Harvest 
■  ig  Reserve  1 997  (Columbia  Valley,  WA),  $1 7.  Beautiful  spun  honey 
ind  c  Savors.  Silky  and  very  long  in  the  mouth — a  fabulous  flavor  and  texture 

match  Chocolate  chestnut  torte:  Schuetz  Oles  Port  (Napa  Valley),  $22  (500-ml. 
bottle).  1  \  lis  is  a  gorgeously  crafted,  utterly  soft  port  made  from  Petite  Syrah  and 
'     s,  It's  one  of  the  top  ports  being  made  in  California.  —  K.M.-F. 
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Rustic  Tapenade  Swirl  Bread 


PREP  AND  COOK  TIME:  About  3^4  hours 

notes:  You  can  make  the  tapenad<  , 
(recipe  on  page  122)  or  purchase  it.  I 
making  bread  up  to  1  day  ahead,  wraj 
it  airtight  and  store  at  room  tempera 
ture.  To  recrisp,  set  it  on  a  rack  in  ; 
350°  oven  for  5  to  7  minutes.  (At  mile 
high  altitude,  dough  rises  in  about  I 
less  time.) 

to    transport:    Carry    loaf,    loosel 
wrapped,  at  room  temperature. 

makes:  1  loaf  (about  1  lb.,  10  oz.);  8  t( 
10  servings 
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1    envelope  active  dry  yeast 

About  3  cups  all-purpose  flour 
1    teaspoon  sugar 
1    teaspoon  salt 
'/2   cup  tapenade  (see  notes) 

1.  In  a  large  bowl,  sprinkle  yeast  ove 
VA  cups  warm  (110°)  water.  Let  stan<i ( 
until  yeast  is  soft,  about  5  minutes. 

2.  Mix  3  cups  flour  with  the  sugar  an<|y  , 
salt.  Add  to  yeast  mixture.  Beat  with  ;( Mm  „ 
dough  hook  on  medium  speed,  o 
with  a  heavy  spoon,  until  dough  i 
shiny  and  elastic  (forms  a  thin,  almos 
transparent  skin  when  you  stretch  ;jL 
piece  with  your  fingers)  but  stil 
slightly  sticky,  about  5  minutes  with 
mixer,  10  to  20  minutes  by  hand.  If  th< 
dough  is  too  stiff  to  beat,  add  more  wa 
ter,  1  to  2  teaspoons  at  a  time,  until  i 
is  easy  to  mix. 

3.  Cover  bowl  with  plastic  wrap  and  le 
dough  rise  in  a  warm  place  until  dou  | 
bled,  about  IV2  hours. 

4.  Scrape  dough  (it  will  collapse)  ont< 
a  well-floured  board,  sprinkle  evenl 
with  about  2  tablespoons  flour,  an< 
lightly  pat  into  a  6-  by  16-inch  rectar 
gle.  Cover  dough  loosely  with  plasti 
wrap  and  let  rest  until  puffy,  about  3( 
minutes. 

5.  Spread  tapenade  evenly  over  dough 
Beginning  at  a  16-inch  edge,  roll  dougl 
snugly  into  a  log;  pinch  side  seam  to 
seal.  Using  your  hand  and  a  wide  spal 
ula,  gently  slide  loaf,  seam  down,  onto 
a  buttered  14-  by  17-inch  baking  sheet 

6.  Place  in  a  475°  oven  and  immediatel 
reduce  heat  to  425°.  Bake  until  bread  i 
golden  brown,  30  to  40  minutes.  For 
crisper  crust,  turn  oven  off,  prop  doc 
slightly  ajar,   and  leave  loaf  in  ove: 
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bout  10  minutes  longer.  Transfer  loaf 
o  a  rack  to  cool.  Serve  warm  or  at 
■oom  temperature. 

ter  serving:  191  cal.,  21%  (40  cal.)  from  fat; 
.4  g  protein;  4.4  g  fat  (0.3  g  sat.);  32  g  carbo 
1.2  g  fiber);  550  mg  sodium;  1  mg  chol. 


ustic  red  onion-herb  bread.  Follow 
irections  for  rustic  tapenade  swirl 

read  (preceding),  omitting  tapenade. 
stead,  in  a  10-  to  12-inch  frying  pan, 
ombine  1  cup  finely  chopped  red 
nion,  1  teaspoon  sugar,  V3  cup  dis- 
Jled  white  vinegar,  1  cup  water,  and 
2  teaspoon   each   dried   marjoram, 

m  ried  basil,  dried  tarragon,  and  dried 
hyme.  Stir  often  over  high  heat  until 

,);8l  quid  is  evaporated,  10  to  15  minutes, 
et  cool  at  least  10  minutes.  Spread  over 
ough  as  directed  for  tapenade  in  step  5. 

;r  serving:  165  cal.,  4.4%  (7.2  cal.)  from  fat; 
7  g  protein;  0.8  g  fat  (0.3  g  sat.);  34  g  carbo 
1.5  g  fiber);  240  mg  sodium;  1  mg  chol. 


Banana  Bread 

Frenzella  Berry,  Portland 


nut 


IS!  01 


es 

gar  ai 
;  wil 


tstai  =jep  and  cook  time:  About  l1 2  hours 

otes:  If  making  bread  up  to  2  days 
lead,  cool,  wrap  airtight,  and  store  at 
)om  temperature.  (At  mile-high  alti- 

:ed.    ide,  reduce  sugar  to  3A  cup  and  bak- 

3ugh    g  powder  to  1  teaspoon.) 

^  )  transport:  Wrap  bread  airtight  and 
rry  at  room  temperature. 
kes:   1  loaf  (about  2V2  lb.);  8  to 
servings 


■ut  i 


iore' 


and 


ise)oi 

our, 

hrea 


2    large  eggs 

About  vh  cup  Q/4  lb.)  melted 
butter  or  margarine,  cooled 

1    tablespoon  vanilla 

1    cup  sugar 

1    cup  mashed  ripe  banana  (about  1 
lb.  total) 


trdoi 
oil*11 


2  cups  all-purpose  flour 

jb.  teaspoon  salt 

V2  teaspoons  baking  soda 

V2  teaspoons  baking  powder 

3/4  cup  buttermilk 

fft   cup  chopped  pecans 

jwn,  C 

■  in  a  large  bowl,  beat  eggs  to  blend. 

_d  V2  cup  butter,  vanilla,  sugar,  and  ba- 
^reiflna;  mix  well. 

f,In  another  bowl,  stir  together  flour, 
t,  baking  soda,  and  baking  powder. 


Handy  hampers  and  such 

To  enjoy  a  meal  away  from  your  home 
kitchen,  you'll  need  to  coordinate  these  fac- 
tors: first,  the  last-minute  cooking  steps 
your  dishes  require  and  the  equipment 
available  at  your  destination;  second,  the 
number  of  foods  on  your  menu  that  need  to 
be  carried  hot  or  chilled  and  the  equipment 
you  have  to  do  that  job. 

■  Choose  recipes  that  are  big  on  make- 
ahead  possibilities  and  small  on  last-minute 
cooking,  and  balance  dishes  that  have  hot 
or  cold  transport  needs  with  foods  that  can 
be  served  at  room  temperature. 

■  Build  packing  time  into  your  schedule. 
There's  always  a  final  rush  to  get  out  the  door;  that's  no  time  to  start  cooking. 
■  Equip  yourself  with  handy  supplies  for  toting  food. 

Baskets  and  boxes.  Go  in  style  with  the  latest  expensive  picnic  models  or  set- 
tle for  basic  transportation — cardboard.  Anything  works. 
Ice  chests  and  ice  packs.  The  old-fashioned  way  to  chill  is  still  good.  Best  for 
foods  in  small  and  flexible  containers. 

Insulated  bags  and  containers.  They  come  in  a  variety  of  shapes  and  sizes, 
and  keep  hot  foods  hot  and  cold  foods  cold.  Handy  for  casseroles.  Note: 
Foods  transported  hot  or  chilled  can  stand  on  the  table  up  to  two  hours. 
Thermoses.  Great  not  only  for  hot  drinks  but  for  soups  and  gravies  as  well. 
Resealable  heavy  plastic  food  bags.  They  work  well  for  lettuce,  pilaf,  even 
soup  (seal  one  bag  inside  another). 


(S) 
0_ 


3.  Add  dry  ingredients  to  banana  mix- 
ture, stir  to  moisten  lightly,  then  add 
buttermilk  and  mix  well.  Stir  in  pecans. 
Scrape  batter  into  a  buttered  5-  by 
9-inch  loaf  pan. 

4.  Bake  in  a  325°  oven  until  bread  is 
well  browned  and  begins  to  pull  away 
from  pan  sides,  1  hour  and  5  minutes 
to  1  hour  and  10  minutes.  Let  cool  in 
pan  on  a  rack  about  10  minutes;  run  a 
thin-bladed  knife  between  bread  and 
pan  sides.  Invert  pan  to  remove  bread; 
turn  loaf  rounded  side  up  and  let  cool 
on  rack.  Serve  warm  or  at  room  tem- 
perature. 

Per  serving:  354  cal.,  43%  (153  cal.)  from  fat; 
5-4  g  protein;  17  g  fat  (6.9  g  sat.);  47  g  carbo 
(1.6  g  fiber);  508  mg  sodium;  69  mg  chol. 

Refrigerator  Rolls 

Ed  Benson,  Seattle 

PREP    AND    COOK   TIME:    About    1    hour, 

plus  at  least  4  hours  to  chill 

notes:  For  a  shiny  crust,  beat  1  large 


egg  yolk  to  blend  with  1  tablespoon 
water;  brush  mixture  onto  rolls  just  be- 
fore baking.  Up  to  4  days  before  bak- 
ing, complete  recipe  through  step  2. 
Up  to  1  day  ahead,  finish  rolls;  wrap 
airtight  and  store  at  room  temperature. 
(At  mile-high  altitude,  shaped  rolls  will 
rise  in  about  H  less  time.) 

to  transport:  Wrap  rolls  airtight  and 
carry  at  room  temperature. 

makes:  2  dozen  rolls 

1    package  active  dry  yeast 
V3   cup  sugar 

1  teaspoon  salt 

About  V2  cup  (V4  lb.)  melted 
butter  or  margarine,  cooled 

2  large  eggs 

About  5  cups  all-purpose  flour 

1.  In  a  large  bowl,  sprinkle  yeast  over 
l'/2  cups  warm  (110°)  water.  Let  stand 
until  yeast  is  soft,  about  5  minutes. 

2.  Add  sugar,  salt,  xh  cup  butter,  and 
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eggs;  beat  to  blend.  Add  5  cups  flour 
and  stir  until  well  moistened.  Cover 
with  plastic  wrap  and  chill  at  least  4 
hours  and  up  to  4  days. 

3.  In  bowl,  punch  down  dough  to  expel 
air,  then  knead  on  a  lightly  floured 
board  until  smooth,  about  1  minute. 

4.  Divide  dough  into  24  equal  pieces. 
Form  each  into  a  smooth  ball.  Arrange 
equally  in  2  buttered  9-inch  round 
cake  pans.  Cover  lightly  with  plastic 
wrap  and  let  rise  until  puffy  about  40 
minutes. 

5.  Bake  in  a  350°  oven  until  golden 
brown,  about  30  minutes  (about  20 
minutes  in  a  convection  oven). 

6.  Serve  rolls  hot,  warm,  or  at  room 
temperature. 

Per  roll:  149  cal.,  29%  (43  cal.)  from  fat;  3.4  g 
protein;  4.8  g  fat  (2.7  g  sat.);  23  g  carbo  (0.8  g 
fiber);  145  mg  sodium;  29  mg  chol. 


desserts 


Chocolate-Orange 
Hazelnut  Pie 

PREP  AND  COOK  TIME:  About   VA  hours, 

plus  at  least  30  minutes  to  cool 
notes:  Cocoa-hazelnut  spread,  such  as 
Nutella,  is  sold  in  some  well-stocked 
supermarkets  and  in  specialty  food 
stores.  If  desired,  use  more  pastry 
to  make  decorative  cutouts  for  the 
pie  rim.  If  making  up  to  1  day  ahead, 
cover  pie  airtight  and  store  at  room 
temperature. 

to  transport:  Wrap  cooled  pie  and 
carry  at  room  temperature. 
makes:  8  to  10  servings 

IV2    cups  hazelnuts 

1  refrigerated  pastry  for  single- 
crust  9-inch  pie  ('2  of  a  15-oz. 
package) 

1    jar  (13  oz.;  IV3  cups)  cocoa-flavor 
hazelnut  spread  (see  notes) 

I    large  eggs 

3    tablespoons  orange-flavor 
Iqueur 

tablespoons  long,  thin  shreds 
orange  peel 

<  'c  Inuts  in  a  9-  by  13-inch  pan 
n  until  golden  under  skins 
n     .utes.  Pour  onto  a  towel 
until  cool  enough   to 


touch,  about  5  minutes.  Rub  nuts  in 
towel  to  remove  loose  skins.  Lift  nuts 
from  towel;  discard  skins.  Coarsely 
chop  nuts. 

2.  Meanwhile,  gently  fit  the  pastry  into 
a  9-inch  pie  pan.  Fold  under  any  excess 
pastry  at  rim  and  decoratively  flute 
the  edge. 

3.  In  a  bowl  with  a  mixer,  beat  hazelnut 
spread,  eggs,  and  liqueur  until  well 
blended.  Stir  in  orange  peel  and  toasted 
hazelnuts.  Pour  mixture  into  pastry. 

4.  Bake  on  the  lowest  rack  of  a  325° 
oven  until  filling  is  firm  when  pie  is 
gently  shaken,  about  35  minutes  (about 
45  minutes  in  a  300°  convection  oven). 

5.  Cool  pie  on  a  rack  at  least  30  min- 
utes. Serve  warm  or  cool. 

Per  serving:  -416  cal.,  61%  (252  cal.)  from  fat; 
6.6  g  protein;  28  g  fat  (4.7  g  sat.);  36  g  carbo 
(1.4  g  fiber);  155  mg  sodium;  48  mg  chol. 

Frozen  Maple  Mousse 

Dawn  Anderson,  Longmont 

prep  and  cook  time:  About  35  min- 
utes, plus  at  least  25  minutes  to  freeze 

TO  transport:  Remove  dasher  from 
frozen  mousse,  cover  canister,  and 
carry  on  ice. 

makes:  About  6  cups;  8  to  10  servings 

9   large  egg  yolks 
1  '/2    cups  maple  syrup 


1.  In  the  top  of  a  double  boiler,  be 
egg  yolks  to  blend  with  maple  syrup 

2.  Nest  in  pan  over  simmering  wat 
and  stir  until  mixture  is  thick  enough 
coat  a  metal  spoon,  about  10  minutes 

3.  Immediately  nest  pan  in  ice  wat 
and  stir  mixture  until  cold,  about 
minutes. 

4.  Meanwhile,  in  a  deep  bowl  with 
mixer  on  high  speed,  whip  cream  un 

t  holds  soft  peaks.  Fold  into  map 
mixture. 

5.  Pour  into  an  ice  cream  maker  (lV2-< 
or  larger  capacity).  Freeze  as  direct* 
until  mixture  is  firm  enough  to  scoo 
dasher  is  hard  to  turn,  or  machine  stof 

Per  serving:  387  cal.,  63%  (243  cal.)  from  fat 
4.1  g  protein;  27  g  fat  (15  g  sat.);  34  g  carbo 
(0  g  fiber);  35  mg  sodium;  271  mg  chol. 

French  Custard  Apple  Pie 

Penny  Fredlund,  Seattle 
PREP   AND   COOK   TIME:    About    1    hoi 

plus  at  least  30  minutes  to  cool 

notes:  If  desired,  use  more  pastry 
make  decorative  cutouts  for  pie  rim. 
making  up  to  1  day  ahead,  cool,  co\ 
airtight,  and  chill. 

to  transport:  Wrap  chilled  pie  ai 
carry  in  an  insulated  container. 

makes:  8  to  10  servings 


FOOD 


ENTERTAINING 


1  refrigerated  pastry  for  single- 
crust  9-inch  pie  (V»  of  a  15-oz. 
package) 

2  pounds  Golden  Delicious 
apples 

1  tablespoon  cornstarch 

t/?  cup  sugar 

f/»  cup  whipping  cream 

3  large  egg  yolks 

1 1   tablespoon  vanilla 

/%   teaspoon  ground  cinnamon 

iently  fit  pastry  into  a  9-inch  pie  pan. 
under  any  excess  pastry  at  rim  and 
foratively  flute  edge. 

Peel  apples,  cut  into  quarters,  and 
le.  Arrange  fruit  in  a  single  layer  in 
Itry. 


I 

I  k 


ake  on  the  bottom  rack  of  a  350° 
n  for  30  minutes. 

eanwhile,  in  a  bowl,  mix  cornstarch 
I  sugar.  Add  cream,  egg  yolks, 
ilia,  and  cinnamon.  Whisk  to  blend. 

Pour    cream    mixture    "over    and 
ller|Mund  apples  in  pastry.  Continue  to 


bake  until  filling  no  longer  jiggles  in 
the  center  when  pie  is  gently  shaken, 
40  to  45  minutes  (about  35  minutes  in 
a  convection  oven). 
6.  Let  cool  in  pan  on  a  rack  at  least  30 
minutes.  Serve  warm  or  at  room  tem- 
perature. 

Per  serving:  l\-\  cal.,  48%  (117  cal.)  from  fat; 
2  g  protein;  13  g  fat  (6.3  g  sat.);  30  g  carbo 
(1.1  g  filler);  1 15  nig  sodium;  89  mg  chol. 


beverage 

Hot  Buttered  Rum 

Judith  Johnson 
prep  and  cook  TIME:  About  15  minutes 

notes:  To  make  hot  spiced  cider,  omit 
rum.  Up  to  1  week  ahead,  make  spiced 
butter-sugar  mixture  (step  1);  cool, 
cover,  and  chill. 

to  transport:  Put  hot  spiced  cider  in  a 
thermos;  carry  rum  separately  at  room 
temperature. 

makes:  8  to  10  servings 

2    tablespoons  butter  or  margarine 


3/4  teaspoon  ground  cinnamon 

V2  teaspoon  ground  nutmeg 

V4  teaspoon  ground  cloves 

V4  teaspoon  ground  allspice 

V2  cup  firmly  packed  brown  sugar 

8  to  10  cups  apple  cider  or  juice 

1  to  2  cups  dark  rum 

8    to  10  cinnamon  sticks  (about 
31/2  in.  each;  optional) 

1.  In  a  1-  to  l^-quart  pan  over  medium 
heat,  stir  butter  until  melted.  Add  cinna- 
mon, nutmeg,  cloves,  and  allspice;  stir. 
Add  sugar.  Remove  from  heat;  mix  well. 

2.  In  a  4-  to  5-quart  pan  over  high  heat, 
bring  cider  to  a  boil,  about  15  minutes. 

3.  Combine  butter  mixture  and  hot 
cider  in  a  pitcher  or  thermos.  To  serve, 
pour  hot  spiced  cider  into  mugs  (12 
oz.)  and  to  each  add  2  to  3  tablespoons 
rum,  to  taste.  Stir  with  cinnamon  sticks 
or  spoons. 

Per  serving:  208  cal.,  11%  (23  cal.)  from  fat; 
0.1  g  protein;  2.6  g  fat  (1.5  gsat.);  34  g  carbo 
(0.2  g  fiber);  34  mg  sodium;  6.2  mg  chol.  ♦ 

(Tableware  sources  on  page  61) 
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Citrus 
nd  crab 

rapefruit  gets 
sea  legs 

le  wild  flavor  pairings 
-profile  chefs  once  used 
attract  attention  are  losing 
|am  as  the  popular  palate 

is  to  retro  dishes  like 
ised  lamb  shanks,  beef 
Jganoff,  and  chicken  Kiev, 
those  taste-expanding 
deserve  more  praise 
scorn,  I  think,  because 
pleasures  surfaced.  One 
Serving  survivor  is  grape- 
It  with  fish.  Citrus  and 
food  are  hardly  strangers; 
lion  is  indigenous  in  their 
|g-standing  partnership, 
grapefruit  requires  a 
of  faith,  and  serious 
^centration — of  the  juice, 
is.  If  you  boil  down 
jefruit  juice  and  concen- 
le  its  sweetness,  taking 
|  edge  off  its  natural  bit- 
iess,  the  result  is  bright 
refreshing. 

Ihei  Katsuo  '  Naga"  Naga- 
I  of  Cafe  del  Rev  in  Ma- 
del  Rey  California,  sur- 
|nds  his  marvelous  crab 
(with  so  much  sweet 
and  so  little  else,  they 
;ly  hang  together)  with  a 

grapefruit  sauce, 
|rre  blanc-style:  with  but- 
stirred  in.  For  another 
larating  voyage,  serve 
|sauce  with  grilled 

)n  (be  sure  to  include 
final  swirl  of  butter) . 


Naga's  Crab  Cakes 

PREP  AND  COOK  TIME:  45  tO 

50  minutes 

makes:  8  first-course,  4 

main-dish  servings 

2    pink  or  ruby 
grapefruit 

(about  1  lb.  each) 

3/4    pound  shelled 
cooked  crab 

2    tablespoons  diced 
(}/■*  in.)  red  bell  pepper 

1    tablespoon  diced 
(V4  in.)  celery 

1    tablespoon  diced 
(V4  in.)  red  onion 


1 

V2 
V4 
% 

Vh 


tablespoons  chopped 
parsley 

large  egg 

teaspoon  dry  mustard 

cup  mayonnaise 

teaspoon  fresh-ground 
pepper 

teaspoon  cayenne 

About  1  cup  panko 
(Japanese-style  coarse 
bread  crumbs)  or 
dried  bread  crumbs 

to  7  tablespoons 
butter  or  margarine 

Pink  grapefruit  sauce 

(recipe  follows) 


2    tablespoons  minced 
parsley 

1.  With  a  knife,  cut  and  dis- 
card peel  and  white  mem- 
brane from  grapefruit. 
Holding  fruit  over  a  strainer 
nested  in  a  bowl,  cut  be- 
tween inner  membrane  and 
segments  to  release.  Drop 
segments  into  strainer;  save 
juice  for  other  uses.  Discard 
membrane. 

2.  Sort  through  crab  and 
discard  any  bits  of  shell. 

3.  In  another  bowl,  com- 
bine red  bell  pepper,  celery, 
onion,  chopped  parsley, 
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FOOD 


GUIDE 


egg,  mustard,  mayonnaise, 
pepper,  and  cayenne.  Mix 
well  with  a  fork.  Add  crab 
and  stir  just  to  mix. 

4.  Put  panko  in  a  shallow 
pan.  Mound  %  of  the  crab 
mixture  on  panko,  and  pat 
crumbs  lightly  on  top.  With 
a  spatula,  transfer  cake 
(it's  fragile)  to  a  sheet  of 
waxed  paper.  Repeat  with 
remaining  crab  mixture  to 
shape  and  coat  remaining 
cakes.  Set  slightly  apart  on 
waxed  paper. 

5.  In  a  10-  to  12-inch  non- 
stick frying  pan  over 
medium  heat,  melt  2  table- 
spoons butter.  When  hot,  set 
crab  cakes  slightly  apart  in 
pan.  Cook,  turning  once, 
until  browned  on  both 
sides,  5  to  8  minutes  total. 
Add  more  butter  if  needed 
to  brown  evenly.  As  cooked, 
set  cakes  on  warm  plates 
and  keep  warm. 

6.  Set  pan  with  the  pink 
grapefruit  sauce  over  high 
heat,  add  4  tablespoons  but- 
ter, in  chunks,  and  stir  until 
butter  is  melted,  about  l*/2 
minutes.  Spoon  warm  sauce 
equally  around  crab  cakes. 
Garnish  with  grapefruit  seg- 
ments and  sprinkle  with 
parsley. 

Per  first-course  serving:  26-4  cal., 
58%(153cal.)  from  fat;  Llg 
protein;  I7gfet  (7.3gsal  >; 
L6gcarbo  (0.8  g  fiber);  293  mg 
sodium;  100  mg  Choi. 

Pink  grapefruit  sauce.  In  a 

10-  to  12-inch  frying  pan, 
combine  1  tablespoon  but- 
ter or  margarine,  1  table- 
spoon minced  onion,  and 
lA  cup  minced  mushrooms. 
Stir  often  over  high  heat 
until  mushrooms  begin  to 
brown,  2  to  3  minutes.  Add 
'  .  teaspoon  dried  thyme, 

cup  dry  white  wine,  and 
2  cups  pink  or  ruby  grape- 
6  ait  .nice.  Boil  over  high 
heat,  st         .•  occasionally 
is  reduced  to 
■p.  about  15  minutes. 
Saga's  crab  cakes, 
■ding). 

~e  on  page  61) 


PRODUCT 

Barely  time  for  barley 

■  Soft,  chewy  barley  is  one  of  those  rib-stick- 
ing ingredients  common  to  long-simmered 
soups  of  yesteryear.  I  came  across  a  memo- 
rable version  one  bitterly  cold  day  in  New 
York,  in  a  little  Hungarian  restaurant.  After 
lunching  on  big  bowls  of  it,  we  begged  the 
recipe  from  the  owner-chef.  But  since  then, 
I've  barely  had  time  to  make  the  dish — until 
recently.  What  once  took  me  several  hours 
now  takes  a  quarter  of  the  time  with  quick- 
cook  barley.  The  kernels  are  tender  in  just 
about  10  minutes;  the  soup's  in  the  bowl  in 
little  more  than  half  an  hour. 

Barley-Mushroom  Soup 

prep  and  cook  time:  About  35  minutes 
makes:  About  9  cups;  6  servings 

'/2    pound  Italian  sausages 

1  onion  ('  >  lb.),  peeled  and  chopped 

2  carrots  ('  >  lb.  total),  peeled  and 
chopped 

l/2    pound  mushrooms,  rinsed,  discolored 
stem  ends  trimmed,  and  thinly  sliced 

1    Roma  tomato  (3  to  4  oz.),  rinsed, 
cored,  and  chopped 

6    cups  fat-skimmed  beef  broth 

A  i    cup  quick-cook  barley 

1    package  (10  oz.)  frozen  chopped 
spinach 

Sour  cream  or  nonfat  yogurt 

Salt  and  pepper 


1.  Remove  and  discard  casings  fr< 
sausages.  Crumble  meat  into  a  4-  to  5-qu 
pan.  Add  onion,  carrots,  mushrooms,  a 
tomato. 

2.  Stir  often  over  high  heat  until  meat  i 
gins  to  brown  and  vegetables  are  limp,  1C 
12  minutes. 

3-  Add  broth  and  barley;  scrape  up  browr 
bits.  Add  spinach.  Bring  to  a  boil  over  h 
heat,  stirring  occasionally.  Cover,  redi 
heat,  and  simmer,  stirring  occasionally,  ui 
barley  is  tender  to  bite,  about  10  minute! 

4.  Ladle  soup  into  bowls  and  add  dollop; 
sour  cream  and  salt  and  pepper  to  taste. 

Per  serving:  266  cal.,  44%  (117  cal.)  from  fat; 
15  g  protein;  13  g  fat  (4.3  g  sat.);  25  g  carbo 
(5-1  g  fiber);  397  mg  sodium;  29  mg  chol. 


Take  aim  and  shoot 

■  That's  all  there  is  to  using  the  Raytek  MiniTemp  MT2  anc 
MT4  infrared  sensor  thermometers:  Point,  pull  the  trigger 
and  a  digital  display  shows  the  temperature  at  the  spo: 
sighted— 0°  to  500°F  and  -1 8°  to  260°C.  MiniTemp  MT4  alsc 
has  a  laser  beam  to  confirm  the  accuracy  of  your  aim;  botr 
thermometers  are  battery-powered.  •  Unlike  probe  ther 
mometers,  which  must  be  immersed  or  inserted  in  foods,  the 
MiniTemp  MTs  instantly  read  surface  temperatures.  Beinc 
limited  to  surfaces  isn't  the  handicap  you  might  think.  Cen 
ters  of  soft  mixtures  can  be  swirled  to  the  top,  and  with  the 
laser  beam  to  confirm  your  focus,  you  can  even  get  a  readin< 
in  the  center  of  a  piece  of  meat  when  you  cut  to  test.  MTJ 
costs  about  $99,  MT4  about  $139;  (800)  866-5478. 

■  •r-m 


How  about  a  fresh,  chilled  glass 
of  healthy  antioxidants? 


a 


We've  always  had  great  juice  but  now  we  have  great  news.  Research  has  shown 
conclusively  that  apple  juice  contains  antioxidants,  which  may  contribute  to  a 
healthy  heart  and  offer  other  health  benefits.  So  enjoy  Tree  Top.  It's  not  only  good, 
it's  good  for  you.  For  more  information,  visit  www.treetop.com/health.htm 


FOOD 


GUIDE 


Masa  master 

■  At  his  signature  restau- 
rant in  Denver,  Kevin  Tay- 
lor puts  a  delightful  twist 
on  polenta.  It's  made  with 
ground  corn,  all  right,  but 
in  the  form  of  masa  flour, 
with  the  distinctive  flavor 
of  corn  tortillas.  Taylor 
sometimes  serves  the 
crusty,  moist  wedges  with 
tiny  roasted  chickens  to 
soak  up  the  juices.  But  they 
also  go  well  with  a  Denver 
favorite,  green  chili  stew 
with  pork. 

Polenta  Gratin 

PREP  AND  COOK  TIME:  About 

50  minutes 

makes:  18  triangles;  6  to  9 
servings 


1  cup  low-fat  milk 

2  cups  dehydrated  masa 

(corn  tortilla)  flour 

IV2    cups  fat-skimmed 
chicken  broth 

1    can  (8  oz.)  tomato 
sauce 

1    tablespoon  butter  or 
margarine 

Salt  and  pepper 

About  IV2  cups 
salad  oil 

V4    pound  gruyere  or 

Swiss  cheese,  shredded 

V4    cup  grated  parmesan 
cheese 

1.  In  a  4-  to  5-quart  pan, 
whisk  milk  into  masa  until 
smooth.  Mix  in  broth  and 
tomato  sauce.  Add  butter. 

2.  Stir  over  medium-high 
heat  until  mixture  is  boiling 
and  very  thick,  has  turned 


slightly  darker,  and  holds  its 
shape  when  mounded,  4  to 
5  minutes.  Add  salt  and 
pepper  to  taste. 

3.  Immediately  spread  the 
very  stiff  mixture  evenly  in 
an  8-  or  9-inch  square  pan; 
it  firms  almost  at  once  (if  it 
doesn't,  return  mixture  to 
pan  and  cook,  stirring,  until 
thick).  Let  cool  at  least 
15  minutes.  Invert  polenta 
onto  a  counter.  Cut  into 


9  equal  squares,  then 
cut  each  square  in  half 
diagonally. 

4.  Pour  lV2  cups  oil  into  a 
14-inch  wok  or  a  deep  4-  to 
5-quart  pan  over  high  heat. 
When  oil  reaches  350°,  fill 
pan  with  triangles  without 
crowding;  adjust  heat  to 
maintain  temperature,  and 
turn  pieces  as  needed  to 
brown  on  both  sides,  about 

3  minutes  per  batch. 

5.  As  browned,  lay  triangles 
side  by  side  in  a  towel-linec 
10-  by  15-inch  pan  and 
keep  warm  in  a  350°  oven. 
Slip  towel  from  under  po- 
lenta, sprinkle  with  gruyert 
and  parmesan  cheeses,  anc 
bake  until  cheese  is  melted  I 

4  to  5  minutes. 

Per  triangle:  122  cal.,  49% 
(60  cal.)  from  fat;  4.7  g  protein: 
6.7  g  fat  (2.3  g  sat.);  12  g  carbo 
(1.1  g  fiber);  139  mg  sodium; 

10  mg  chol. 
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How  to  carve  the  Thanksgiving  bird 


■  There  is  no  one  way  to  cut  a  turkey  down 
to  size.  But  here  are  some  tips  that  I  find 
make  the  process  less  daunting. 
tools.  Use  2  sharp  knives:  a  long,  thin 
one  for  slicing  and  a  short-bladed  one  (4  to 
6  in.)  for  poking  into  joints.  Use  a  carving 
fork  to  hold  the  bird  in  place  or,  for  more 
control,  grip  the  bird  with  your  hand,  using 
a  clean  pot  holder  or  napkin  to  protect 
your  fingers  and  the  bird. 
turkey.  Let  the  cooked  bird  rest  at  least  20 
minutes  before  carving  to  give  juices  time 
to  settle  and  allow  the  meat  to  firm. 
legs.  With  a  long  knife,  make  a  cut  parallel 
to  the  carcass  at  the  base  of  the  thigh  on 
each  side  of  the  joint  (a).  Then  press  the 
turkey  leg  down  to  expose  the  hip  joint, 
poke  a  short-bladed  knife  into  the  joint, 
cut  and  twist  to  sever  the  tendon  (b). 
e  leg  on  a  plate  and  cut  through  the 
knee  joii  Slice  the  meat  off  the  thigh  par- 
ti to  the  bone. 

sc  a  long  knife  to  cut  under  the 
lei  to  the  carcass  on  each  side  of 


the  shoulder  joint  (tilt  the  knife  at  an  an- 
gle). Push  the  wing  down  to  expose  the 
joint,  poke  a  short-bladed  knife  tip  into  the 
joint,  and  cut  and  twist  to  sever  the  ten- 
don. Cut  wings  apart  at  the  joints. 
breast.  Use  a  long  knife  to  make  a  hori- 
zontal cut  along  the  bottom  of  the  breast, 
starting  at  the  wing  joint  (c).  Then  angle 
the  blade  upward,  under  the  breast,  paral- 
lel to  the  carcass,  until  you  hit  the  vertical 
breastbone.  Slice  the  breast  parallel  to  the 
carcass  (d);  the  base  cut  lets  slices  separate 
neatly.  Or,  to  cut  the  breast  free  and  carve 
it  off  the  bird,  make  the  same  first  cut 
along  the  base  of  the  breast  and  upward. 
Then,  from  the  top  of  the  bird,  cut  be- 
tween the  breastbone  and  the  meat  along 
the  length  of  the  breast,  angling  the  knife 
down,  parallel  to  the  carcass,  to  meet  the 
first  cut.  Lift  the  breast  half  off,  set  it  on  a 
platter,  and  slice  crosswise. 

Still  nervous  about  accomplishing  all 
this  in  front  of  an  audience?  Retreat  to  the 
kitchen  and  whittle  away  in  private.  ♦ 


YOU'VE  MADE  YOUR  LAST  TASTELESS  REMARK 

ABOUT  LOW  FAT  COOKING. 

Swanson®  Natural  Goodness™  Chicken  Broth  is  the  100%  fat-free  way  to  add  flavor. 

SWANSON® 

GOLDEN  CHICKEN  &  AUTUMN  VEGETABLES 

Prep  Time:  5  min.      Cook  Time:  30  min. 

4  chicken  breast  halves,  skin  removed 
1  cup  Swanson®  Natural  Goodness™ 


COOK  chicken  in  nonstick 
skillet  until  browned. 


or  Swanson®  Chicken  Broth 

tbsp.  chopped  fresh  parsley 
1/2  tsp.  dried  rosemary  leaves 
1/4  tsp.  dried  thyme  leaves,  crushed 
1/4  tsp.  garlic  powder 
1  large  sweet  potato,  cut  up 
1  cup  fresh  or  frozen  whole  green  beans 


ADD  broth,  parsley,  rosemary, 
thyme,  garlic,  potato  and  beans. 
Heat  to  a  boil.  Cover  and  cook 
over  low  heat  20  min.  or  until 
done.  Serves  4. 


I  www  swansonbroth.com 
lutritional  values  &  more  meal  ideas 
k99  Campbell  Soup  Company 


Swanson®  Broth.  When  All  You  Want  To  Add  Is  Flavor. 


The  Wine  Guide 

BY       KAREN       MacNEIL-FIFE 


Now  we're  cooking 

■  Between  Thanksgiving  and  New 
Year's,  most  of  us  think  more  about 
food,  buy  more  groceries,  and  cook 
more  than  we  do  during  the  rest  of  the 
year,  which  makes  it  a  good  time  to  talk 
about  wine,  not  as  a  beverage  but  as  a 
flavor  in  cooking.  When  the  recipe  says 
"1  cup  dry  white  wine,"  will  anything 
costing  from  $3  to  $30  do?  Would  an 
Australian  Chardonnay  and  a  French 
Muscadet  work  in  the  same  recipe? 

To  begin  with,  it  helps  to  know  what 
happens  to  wine  during  cooking.  Con- 
ventional wisdom  has  always  been  that 
the  alcohol  evaporates  and  is  therefore 
eliminated.  But  that's  not  exactly 
the  case.  Recent  U.S.  Department  of 

Agriculture  re- 
SUNSET'S  STEAL       search  (as  re 
OF  THE  MONTH  ported  by  the 

Bogle  "Old  Vine  Cu-  Mayo  Clinic  in 
vee"  Zinfandel  1997  1997)  shows 
(California),  $10.  A  that  when  you 
round     wine,     jam-      add  wine  to  a 

boiling  liquid, 
then  immedi- 
ately remove 
it  from  the 
heat,  85  per- 
cent of  the  al- 
cohol  remains  The  longer  you  cook  the 
mixture,  however,  the  more  alcohol  is 
eliminated.  After  15  minutes,  40  percent 
remains;  after  1  hour,  only  25  percent; 
ifter  2'  j  hours,  just  5  percent. 


Great  for  drinking  — 
aid,  at  this  price,  you 
could  also  slip  some 
into  the  beef  stew. 

N  MacNEIL-FIFE 


Clearly  people  who  must  completely 
avoid  alcohol  shouldn't  cook  with  wine. 
For  most  of  us,  however,  a  small  amount 
presents  no  problem.  The  question  is, 
how  should  the  wine  be  used  to  take  ad- 
vantage of  the  flavors  it  can  contribute? 

Chefs  are  a  good  resource  here.  They 
use  wine  in  two  ways:  First,  as  a  basic 
building  block  to  give  stews,  stocks,  and 
marinades  an  extra  dimension.  Added 
early  in  the  cooking  process,  wine  mar- 
ries with  the  other  ingredients,  so  in  the 
end  you  can't  taste  the  wine  itself,  al- 
though it  has  added  more  layers  of  flavor 
and  richness  than  water  could  have.  Sec- 
ond, chefs  often  finish  sauces,  meats, 
and  vegetable  dishes  with  wine  precisely 
so  you  can  taste  some  of  the  actual  wine. 

Here  are  some  guidelines. 

1.  Never  use  poor-quality  wine.  If  you 
wouldn't  drink  it,  don't  pour  it  in  the 
stew.  A  wine  with  sour  or  bitter  flavors 
will  contribute  those  flavors  to  the  dish. 

2.  Never  use  cooking  sherry  or  any 
other  so-called  cooking  wines.  These 
wretched  liquids  are  horrible-tasting, 
cheap,  thin  base  wines  to  which  salt  and 
food  coloring  have  been  added.  They 
make  foods  taste  worse,  not  better. 

3.  If  a  recipe  calls  for  dry  white  wine, 
the  best  and  easiest  American  choice  is  a 
quality  Sauvignon  Blanc,  a  wine  that  is 
completely  dry  and  has  a  fresh,  light 
herbal  tilt.  We've  used  it,  for  example,  in 
our  easy  wine  gravy  for  Thanksgiving  on 
page  134.  If  the  dish  has  bold  or  spicy 
flavors,  however,  try  a  Gewurztraminer, 
Riesling,  or  Viognier.  They  each  have  dy- 
namic, exotic  floral  and  fruity  aromas 
and  flavors,  which  create  a  fascinating 
counterbalance  in  a  bold  or  spicy  dish. 

4.  If  the  recipe  calls  for  dry  red  wine, 
think  about  the  heartiness  of  the  dish.  A 
rustic,  long-cooked  casserole  of  lamb 
shanks  or  a  substantial  beef  stew  needs  a 
correspondingly  robust  wine.  Use  a  big- 
bodied  red  Zinfandel  or  Petite  Syrah. 
Less  hearty  dishes  can  take  a  less  power- 
ful red,  such  as  a  Merlot  from  Chile  or  a 
Chianti  (Sangiovese  grape)  from  Italy. 

5.  Match  wine  flavor  to  food  flavor. 
Sometimes  the  flavor  of  the  dish  will 


WINE  PANTRY 

Here  are  some  of  my  favorite  versions  of  trj 
absolutely  staple  wines  for  cooking.  (An 
don't  forget  to  sip  a  glass  while  you're  stevj 
ing  and  sauteing.)  Prices  are  approximate 

■  Sauvignon  Blanc:  Callaway  1998 
(Temecula,  CA),  $8 

■  Gewurztraminer:  Louis  M.  Martini  19981 
(Russian  River  Valley,  CA),  $12 

■  Riesling:  Paul  Thomas  1998  (Columbia 
Valley,  WA),  $6 

■  Zinfandel:  Peachy  Canyon  Incredible 
Red  Bin  #106  1997  (California),  $11 

■  Petite  Syrah:  Guenoc  Petite  Sirah  1996 
(California),  $16 

■  Port:  Graham's  Fine  Ruby  (Portugal),  $1 

■  Sherry:  Osborne  Amontillado  (Spain),  $' 

■  Madeira:  Blandy's  5-year-old  Bual 
(Madeira),  $17 

■  Marsala:  Pellegrino  Dry  Superiore 
(Italy),  $10 


suggest  a  desirable  flavor  in  a  win 
Every  time  I  saute  mushrooms,  for  t 
ample,  I  can't  help  but  add  a  little  Pin 
Noir,  which,  like  mushrooms,  is  earth 
6.  Don't  miss  port,  sherry,  madeii 
and  marsala!  I  couldn't  cook  withe 
these  scrumptious  wines.  All  four  are  fi 
tified,  which  means  they  have  sligh 
more  alcohol  than  regular  wines,  hj 
they  pack  a  bigger  wallop  of  flavor,  tc 
And  once  opened,  they  last  six  months 
a  year.  Get  the  real  thing:  port  from  P 
tugal,  sherry  from  Spain,  madeira  frc 
the  island  of  Madeira,  and  marsala  frc 
Italy.  California  versions  are  very  weak 
Port  has  a  rich,  sweet,  deeply  wir 
flavor — a  must  in  meat  casseroles.  I 
either  ruby  port  or  the  style  called  la 
bottled  vintage  port.  Sherry's  comp 
roasted,  nutty  flavors  can  transform  j 
about  any  soup,  stew,  or  sauteed  di 
Two  styles  work  best:  amontillado  a 
oloroso.     Madeira,     with     its     toff 
caramel  flavors,  can  be  mesmerizin 
lush  in  sauteed  vegetable  dishes.  I 
the  medium-rich  style  known  as  bi 
And  marsala's  light,  caramel-like  fri 
ness  is  incomparable  in  Mediterran< 
sautes.  I  like  to  use  a  dry  one.  ♦ 
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Taste  the 

white  wine  even 

red  wine  drinkers 

ENJOY. 


Not  every  white  wine  goes  quite  this  for. 
Toward  something  as  complex  as  a  robust  red. 

Something  so  rich,  it  reveals  itself  in  luscious  turns— 

from  ripe  chardonnay  and  apple  flavors, 
to  buttery  vanilla  cream,  to  touches  of  spice  and  oak. 

But  then  again,  not  every  white  wine  is 
100%  barrel  fermented. 

And  not  every  chardonnay  is  Forest  Glen. 


Forest  Glen 

Ta  ste    it    All 


MimiiPB 


Forest  Glen. 

""  Californja   cha»donn«' 


FOREST    GLEN    WINERY.    SONOMA.   CA    800.692.5780 
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The  periect  blend  or  Chinese  and  Indonesian  Cinnamon 
creates,  arguably,  the  best  cinnamon  in  the  world. 


Hi 


■   to  China  for  intense,  sharp 

inamon,    ana    to    Indonesia 

tely    aromatic,    sweet   tasting 

.'.     I  hen    we    carefully    blend 

i     Ue  what  we  think  is  the 


best  tasting  cinnamon  in  the  world. 
Open  a  jar  of  Spice  Islands  Cinnamon 
and  you  release  all  the  warm,  fragrant 
flavors      of      this      perfectly      balanced 


spice.    It    will    uniquely    ennance    c 
dish    vou    choose.    From    Tung 


you    choose. 
to   Madagascar,   Java  to   Zanzibar, 
place  is  too  remote  in  our  search    ert 
the  finest  herbs  and  spices. 


SPHCE  ISLANDS® 

See,  Smell,  Taste  The  Dirterence. 


- 


For  more  information,  call  1 -800-247-52E 
visit  www.spiceadvice.com 
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'esserts 
1th  lasting 
ppeal 

|reamy  persimmon  tart, 
ranberry  charlotte,  chestnut 
>rte,  and  pumpkin  pots  de 
[■erne  are  worth  the  wait 

LINDA    LAU    ANUSASANANAN 

IOTOGRAPHS    BY 
iMES    CARRIER 

hanksgiving  turkey  with  all  the 
trimmings  is  a  tough  act  to  fol- 
low. Any  dessert,  after  such  a 
st,  has  to  have  plenty  of  pizzazz  to 
attention.  Plus,  on  this  particular 
a  dessert  must  also  resonate  with 
dition.  And  in  many  households,  it 
to  have  the  wherewithal  to  travel  to 
ily  gatherings,  indoors  or  out  (see 
e  118). 

ese  four  desserts,  with  their  varia- 
s,  fill  the  bill  in  every  way.  Each  is  no- 
ly  handsome,  but  you  don't  have  to 
a  pro  to  make  them  look  good.  Each 
es  a  traditional  flavor  one  step  beyond 
ectation:  golden  persimmons  in  a 
ing  tart,  cranberries  in  a  light  and 
ious  charlotte,  mellow  chestnuts  in 
hocolate-cloaked  torte,   and  petite 
pkins  filled  with  velvety  custards  (a 
h  cross  between  pot  de  creme  and 
Tipkin  pie).  All  can  be  made  at  least  a 
ahead  and  need  only  to  be  kept  cool 
secure  to  travel  for  hours  at  a  time, 
t  of  all,  they  can  hold  until  "later," 
en  the  bird  has  settled  and  there's  a 
e  room  for  something  special. 

Persimmon  Cream  Tart 

p  and  cook  time:  About  15  minutes 

es:  If  making  up  to  1  day  ahead, 
:rt  a  large  bowl  over  tart  on  a  plate 
jrotect  fruit  and  keep  dessert  air- 

t;  chill. 

ES:  8  to  10  servings 


fuyu  persimmon  slices  form  a  radiant  fan  over  creamy  filling  in  a  fall  tart. 


2  packages  (8  oz.  each)  neufchatel 
(light  cream)  or  cream  cheese,  at 
room  temperature 

Vz   cup  orange  marmalade 

Butter  crust  (recipe  follows) 

3  Fuyu  persimmons 

(about  3/4  lb.  total) 

1.  In  a  bowl  with  a  mixer,  beat  cheese 
and  6  tablespoons  marmalade  until  well 
blended.  Spoon  into  cool,  baked  butter 
crust  and  spread  evenly. 

2.  Rinse,  stem,  and  peel  persimmons, 
then  cut  lengthwise  into  'A-inch-thick 
wedges;  discard  any  seeds.  Lay  fruit 
slices  in  concentric  circles  on  cheese 
filling,  slightly  overlapping  slices. 

3-  Put  remaining  marmalade  in  a  glass 
measuring  cup.  Heat  in  a  microwave 
oven  on  full  power  (100%)  until 
melted,  about  1  minute,  stirring  several 
times.  Gently  brush  melted  marmalade 
over  persimmon  slices. 

4.  Remove  pan  rim  and  cut  tart  into 
wedges. 

Per  serving:  360  cal.,  53%  (189  cal.)  from  fat; 
6.8  g  protein;  21  g  fat  (13  g  sat.);  39  g  carbo 
(0.4  g  fiber);  285  mg  sodium;  81  mg  chol. 


Butter  Crust 

prep  and  cook  time:  About  35  minutes 

notes:  If  making  up  to  1  day  ahead, 
wrap  cool  crust  airtight  and  let  stand  at 
room  temperature. 

makes:  1  crust;  8  to  10  servings 

IV3    cups  all-purpose  flour 

V4   cup  sugar 

V2    cup  (Vt  lb.)  butter  or  margarine, 
cut  into  chunks 

1    large  egg  yolk 

1.  In  a  food  processor  or  a  bowl,  com- 
bine flour  and  sugar.  Add  butter;  whirl 
or  rub  with  your  fingers  until  fine 
crumbs  form.  Add  egg  yolk;  whirl  or 
mix  with  a  fork  until  dough  sticks  to- 
gether. Pat  into  a  ball. 

2.  Press  dough  over  bottom  and  up 
sides,  flush  with  rim,  of  a  10-  to  IOV2- 
inch  tart  pan  with  removable  rim. 

3.  Bake  in  a  300°  oven  until  golden 
brown,  35  to  40  minutes  (25  to  30  min- 
utes in  a  convection  oven);  let  cool. 

Per  crust  serving:  167  cal.,  53%  (89  cal.)  from 
fat;  2.1  g  protein;  9.9  g  fat  (5.9  g  sat.);  18  g 
carbo  (0.4  g  fiber);  95  mg  sodium;  46  mg  chol. 
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ladyfingers  encase  a  refreshing 
cranberry-raspberry  mousse. 

Cranberry-Raspberry  Charlotte 

prep  and  cook  time:  About  45  min- 
utes, plus  at  least  4  hours  to  chill 
notes:  If  making  up  to  1  day  ahead, 
cover  and  chill.  Garnish  with  fresh 
raspberries  or  cranberries,  plain  or 
sugared.  To  sugar,  dip  berries  in  beaten 
egg  white,  then  sugar,  and  dry  on  a 
rack  at  least  15  minutes.  If  you're  con- 
cerned about  raw  egg  whites,  use  dried 
pasteurized  egg  whites,  available  in 
most  supermarkets;  reconstitute  them 
according  to  package  directions.  Look 
for  a  charlotte  mold  in  specialty  cook- 
ware  stores,  or  use  a  souffle  dish. 

makes:  8  servings 

12    to  14  double  ladyfingers 

(about  3  oz.  total) 

V4    cup  kirsch  or  other  cherry-flavor 
liqueur,  or  orange  juice 

IV4    cups  cranberries,  fresh  or  frozen 

1 -V4   cups  raspberries,  fresh  or 
unsweetened  frozen 

1    cup  sugar 

1  envelope  unflavored  gelatin 

2  large  egg  whites 

3/4    cup  whipping  cream 

1.  Smoothly  line  a  lV2-quart  charlotte 
mold  (about  6  in.  wide  at  top,  5  in.  at 
bottom,  3V2  in.  tall)  or  l'/2-quart  souffle 
dish  with  plastic  wrap.  Separate  lady- 
fingers so  each  is  flat  on  1  s  ide.  Arrange 

1  single  layer  of  ladyfingers,  rounded 
side  down,  in  pan  bottom;  cut  to  a 
point  at  1  end  as  needed  to  make  them 

ij  neatly  into  pan  and  to  cover  bottom 

pletely.  Stand  remaining  ladyfingers 

ly,  rounded  side  against  pan,  to 


cover  sides  of  container.  Lightly  brush 
with  2  tablespoons  kirsch. 

2.  Sort  cranberries  (thaw,  if  frozen)  and 
discard  bruised  or  decayed  fruit.  Rinse 
and  drain  cranberries  and  fresh  rasp- 
berries (thaw  frozen  raspberries).  In  a 
blender,  whirl  cranberries,  raspberries, 
and  3/4  cup  sugar  until  smooth.  Rub 
puree  through  a  fine  strainer  into  a  bowl. 

3.  In  a  2-  to  3-quart  microwave-safe 
bowl,  sprinkle  gelatin  over  lA  cup  water. 
Let  soften  about  5  minutes.  Heat  in  a 
microwave  oven  at  full  power  (100%) 
until  mixture  boils  and  is  clear,  30  to  40 
seconds.  Add  1  cup  berry  puree  and  mix 
well.  Nest  bowl  of  berry-gelatin  mixture 
in  ice  water  and  stir  occasionally  until  it 
becomes  very  thick  and  syrupy,  5  to  10 
minutes.  If  mixture  gets  firm,  nest  bowl 
in  hot  water  and  stir  until  syrupy. 

4.  Add  2  tablespoons  kirsch  to  remain- 
ing puree;  cover  and  chill  up  to  1  day. 

5.  In  a  deep  bowl  with  a  mixer  on  high 
speed,  whip  egg  whites  until  foamy. 
Gradually  add  lA  cup  sugar,  beating 
whites  until  they  hold  stiff,  moist  peaks. 
Stir  about  V3  of  the  whites  into  the 
syrupy  berry-gelatin  mixture,  then  gen- 
tly fold  in  the  remaining  whites. 

6.  In  the  bowl  used  for  beating  whites 
(without  washing  beaters),  whip  cream 
until  it  holds  soft  peaks.  Add  to  berry- 
gelatin  mixture;  gently  fold  together  until 
well  blended.  Pour  into  ladyfinger-lined 
container.  Cover  airtight  and  chill  until 
firm,  at  least  4  hours  and  up  to  1  day. 

7.  Uncover  charlotte.  If  filling  is  lower 
than  rim  of  ladyfingers,  carefully  trim 
tips  off  ladyfingers  so  they  are  even  with 
filling.  Invert  a  flat  plate  over  dessert. 
Holding  containers  together,  invert.  Lift 
off  mold  and  gently  remove  plastic  wrap. 
Cut  dessert  into  wedges  and  serve  with 
reserved  cranberry-raspberry  sauce. 

Per  serving:  254  cal.,  29%  (73  cal.)  from  fat; 
36  g  protein;  8. 1  g  fat  (4.6  g  sat.);  40  g  carbo 
(2.1  g  fiber);  39  mg  sodium;  64  mg  chol. 

Chocolate  Chestnut  Torte 

PREP  AND  COOK  TIME:  About  2lA  hours, 

plus  2  hours  to  chill 

notes:  If  making  dessert  up  to  2  days 

ahead,  cover  and  chill. 

makes:  12  servings 

5    large  eggs,  separated 

lA    teaspoon  cream  of  tartar 

lA   cup  sugar 

1    can  (83/4  oz.;  5A  cup)  sweetened 
chestnut  spread 


V2    cup  fine  dried  bread  crumbs 

2/3    cup  coarsely  chopped  bitterswee| 
or  semisweet  chocolate 

6   tablespoons  orange-flavor  liqueu \ 

1    cup  whipping  cream 

Chestnut  buttercream 

(recipe  follows) 

Chocolate  ganache 

(recipe  follows) 

Glaceed  chestnuts  (optional) 
and/or  raspberries 

1.  Butter  bottom  of  a  9-inch  cake  cl 
cheesecake  pan  (at  least  3  in.  tall)  anl 
line  with  microwave-safe  cooking  parcll 
ment  or  waxed  paper  cut  to  fit.  Buttt.j 
and  flour  pan. 

2.  In  a  deep  bowl  with  a  mixer  on  hig 
speed,  whip  egg  whites  and  cream  <j 
tartar  until  foamy.  Gradually  add  sugal 
beating   until   the   whites   hold   stil| 
moist  peaks. 

3.  In   another   bowl   with   the   mixtl 
(without  washing  beaters),  beat  ea 
yolks  and  chestnut  spread  until  wt| 
blended.  Add  the  bread  crumbs  ar 
chocolate;  stir  to  blend. 

4.  Gently  fold  yolk  mixture  into  whit] 
until  evenly  blended.  Scrape  batter  in| 
prepared  pan. 

5.  Bake  in  a  350°  oven  until  cake  tc 
springs  back  when  gently  touched, 
to  40  minutes  (in  a  325°  convecticl 
oven,  40  to  45  minutes).  Cool  in  pan  <  I 
rack  at  least  45  minutes.  Run  a  thil 
bladed  knife  between  cake  and  pan  ris| 

chestnut  cream  fills  chocolate- 
flecked  chestnut  cake. 


iladelphia  3^Step  Caramel  Pecan  Cheesecake 

a  <>z.  each)  PHILADELPHIA  Cream  Cheese,  softened 

20  caramels 


2  Tbsp 


2  eggs 
1  graham 


rumb  crust  (6  oz.  or  9  i 


MIX     PHILADELPHIA  Cream  Cheese,  sug* 
until  well  blended.  Add  eggs;  mix  until 
on  low  heat,  stirring  frequently  until  s 

.  OL'R  caramel  mixture  into  crust.  Top  with  cr. 

BAKE  \x.  3501'  tor  40  minutes  or  until  center  is  almost  set.  Cool.  Refrigi 
3  hours  or  overnight.  Makes  S  servings. 


.ectnc  mixer 
ds  with  mi" 
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FOOD 


remove  rim.  Invert  cake  onto  a  rack,  re- 
move pan  bottom,  and  peel  off  paper. 

6.  With  a  serrated  knife,  cut  the  cake  in 
half  horizontally  to  make  2  layers.  Gently 
brush  off  any  crumbs.  Carefully  lift  off 
top  cake  layer  and  set,  cut  side  down,  on 
a  sheet  of  cooking  parchment  or  waxed 
paper.  Cut  a  round  of  cardboard  exactly 
the  size  of  the  cake.  Set  bottom  half  of 
cake,  cut  side  up,  on  cardboard  and  driz- 
zle it  evenly  with  xh  the  liqueur. 

7.  Wash  and  dry  beaters  and  bowl  used 
for  whites.  Whip  cream  in  bowl  just  un- 
til it  holds  soft  peaks.  Add  1  cup  chest- 
nut buttercream;  fold  in  to  blend. 

8.  Scoop  whipped  cream  mixture  onto 
cake  on  cardboard;  spread  level.  Set  re- 
maining cake  layer,  cut  side  down,  on 
cream.  Brush  off  crumbs.  Drizzle  cake 
top  evenly  with  remaining  liqueur. 

9-  With  a  thin  spatula,  spread  remaining 
chestnut  buttercream  in  a  thin,  smooth, 
even  layer  over  top  and  sides  of  cake. 
Chill  until  firm,  at  least  1  hour,  or  cover 
with  a  large  inverted  bowl  (to  avoid 
marring  cake)  and  chill  up  to  1  day. 

10.  Set  cake  on  a  rack  in  a  10-  by  15- 
inch  pan.  Pour  chocolate  ganache  in  a 
steady,  generous  stream  onto  cake, 
starting  in  the  center  and  quickly  mov- 
ing toward  the  edge,  following  a  circu- 
lar pattern  so  the  chocolate  flows  evenly 
and  smoothly  over  cake  and  down  the 
sides.  Use  a  small  spatula  to  guide 
chocolate  so  it  covers  cake  sides  evenly. 
Let  cake  stand  until  ganache  stops  drip- 
ping, about  5  minutes.  Lift  rack  with 
cake  into  another  flat  pan  and  put  in 
the  refrigerator  to  cool  until  ganache 
firms,  at  least  1  hour,  or  cover  with  a 
large  inverted  bowl  and  chill  up  to  1 
day.  Scrape  remaining  ganache  into  a 
bowl;  see  recipe  for  another  use. 

11.  Lifting  with  cardboard  base,  set  cake 
on  a  flat  plate.  Garnish  with  glaceed 
chestnuts.  Cut  cake  into  wedges. 

Per  serving:  377  cal.,  62%  (234  cal.)  from  fat; 
5.2  g  protein;  26  g  fat  (15  g  sat.);  30  g  carbo 
(2  g  fiber);  157  mg  sodium;  143  mg  chol. 

Chestnut  buttercream.  In  a  bowl  with 
a  mixer  on  high  speed,  whip  '/>  cup 
'  •  lb.)  butter  or  margarine,  at  room 
temperature,  with  1  can  (8-V4  oz.;  3/4 
i  eetened  chestnut  spread  until 
Men  ell. 

Chocolate  ganache.  In  the  top  of  a  dou- 
ble boiler  or  a  metal  bowl  set  over  sim- 
iins;  water,  combine  1  pound  (23/* 
hopped  bittersweet  or  semi- 
frocolate  and  2  cups  whipping 
Stir  often   until  chocolate  is 


melted.  Remove  from  heat  and  stir  oc- 
casionally until  a  thermometer  in  center 
of  mixture  reads  98°  to  100°  (body  tem- 
perature), 20  to  25  minutes.  If  too  cool, 
gently  stir  mixture  over  simmering  wa- 
ter to  warm  slightly.  Makes  3J/2  cups, 
which  is  how  much  you  need  to  get  a 
smooth,  thick  coating  on  cake;  how- 
ever, only  about  1  cup  sticks.  Chill  left- 
over ganache  and  use  it  to  make  truffles 
by  scooping  it  into  small  balls  and 
rolling  them  in  unsweetened  cocoa. 


tiny,  sweet  pumpkins  make  edible 
cups  for  a  rich,  delicate  custard. 

Orange  Pumpkins  de  Creme 

PREP  AND  COOK  TIME:  About  IV4  hours 

notes:  Filled  pumpkins  and  lids  can  be 
cooked  up  to  1  day  ahead;  when  cool, 
cover  airtight  and  chill.  Garnish  with 
whipped  cream,  if  desired. 
makes:  8  servings 

8   miniature  pumpkins  (Jack  Be 
Little  or  Munchkin;  each  6  to  8  oz.) 

l3/-i    cups  half-and-half  (light  cream) 

5    large  egg  yolks 

%   cup  sugar 

2    tablespoons  orange-flavor  liqueur 

Vi    teaspoon  ground  coriander 

Finely  shredded  orange  peel 

1.  Rinse  pumpkins.  Pierce  each  top 
deeply  with  a  knife  or  fork  several  times. 
Set  pumpkins  (a  few  at  a  time,  if  they 
don't  all  fit)  on  a  rack  at  least  1  inch 
above  IV2  inches  of  water  in  a  14-inch 
wok  or  a  5-  to  6-quart  pan.  Cover  and 
bring  water  to  a  boil  over  high  heat. 
Keep  boiling  and  steam  pumpkins  until 
tender  when  pierced,  15  to  20  minutes. 


If  needed,  add  more  boiling  water. 

2.  Let  pumpkins  cool  until  comfortabl 
to  touch,  about  10  to  15  minutes.  Witl 
a  small,  sharp  knife,  cut  down  an 
around  each  stem  to  make  an  openin 
about  2  inches  wide.  Lift  out  stem  em 
and  reserve.  With  a  small  spoon,  scoo; 
seeds  from  pumpkins  (without  breal 
ing  through  skin)  and  discard. 

3.  In  a  bowl,  whisk  half-and-half,  eg 
yolks,  sugar,  liqueur,  and  coriander.  Fi 
pumpkins  equally  with  egg  mixture. 

4.  Return  filled  pumpkins  (a  few  at 
time,  if  they  don't  all  fit)  and  lids  to 
rack  at  least  1  inch  above  1V2  inches  < 
water  in  the  wok  or  pan.  Drape  foil  ov(| 
pumpkins  to  prevent  condensation 
the  pan  lid  from  dripping  into  fillinjl 
Cover  pan  and  bring  water  to  a  bol 
over  high  heat.  Keep  water  at  a  boil,  an! 
steam  until  filling  looks  set  in  cent<| 
and  jiggles  only  slightly  all  over  whe| 
gently  shaken,  12  to  16  minutes. 

5.  Gently  transfer  pumpkins  to  plates  <J 
a  dish  and  set  lids  alongside  if  desiref 
Serve  warm  or  cool.  Garnish  eatl 
pumpkin  with  shredded  orange  peel. 

Per  serving:  185  cal.,  46%  (85  cal.)  from  fat;  l 
4.7  g  protein;  9.4  g  fat  (4.8  g  sat.);  21  g  carbij 
(0  g  fiber);  28  mg  sodium;  152  mg  chol. 

Ginger  Pumpkins  de  Cremel 

Follow  recipe  for  orange  pumpki  j 
de  creme  (preceding),  but  instead 
orange-flavor  liqueur,  use  ginger-flavl 
liqueur,  or  omit  liqueur  and  use  mo| 
half-and-half.  Omit  ground  coris 
and  use  ground  ginger,  and  01 
orange  peel  and  garnish  the  fill'j 
pumpkins  with  chopped  ginger 
syrup  or  crystallized  ginger. 

Per  serving:  197  cal.,  43%  (85  cal.)  from  fat;| 
4.7  g  protein;  9.4  g  fat  (4.8  g  sat.);  24  g  carfc| 
(0.1  g  fiber);  31  mg  sodium;  152  mg  chol. 

Coconut  Pumpkins  de  Crei 

Follow  recipe  for  orange  pumpkins 
creme  (preceding),  but  omit  1  cur. 
the  half-and-half  and  add  1  cup  ca 
coconut  milk,  omit  orange  liqueur  a  1 
use  rum  or  more  half-and-half,  a  j 
omit  ground  coriander  and  add  lA  tl 
spoon  ground  cardamom.  In  a  6-  tcl 
inch  frying  pan  over  medium-low  h(| 
stir  lA  cup  dried  sweetened  shreddl 
coconut  often  until  golden,  7  to  8  rrl 
utes.  Pour  from  pan  and  cool.  Use  j 
stead  of  orange  peel  as  a  garnish. 

Per  serving:  209  cal.,  56%  (117  cal.)  from  fil 
4.4  g  protein;  13  g  fat  (8.7  g  sat.);  20  g  cart| 
(0.2  g  fiber);  25  mg  sodium;  141  mg  chol. 


I    A  blend  of  the  finest  ripe  olives 

pressed  within  24  hours  of  harvest 
yields  what  may  be  the  richest, 

j   most  delicious  olive  oil  on  earth. 

I  TAR  is  the  only  taste  worthy  of  your 
freshest  bread  or  anything  else. 


* 


EXTRA  VIRGIN 

Pour  On  The  Fresh  Flavor. 


Kitchen  Cabinet 

READERS'  RECIPES  TESTED  IN  SUNSET'S  KITCHENS 

BY       LINDA       LAU       ANUSASANANAN 


And  the  winners  are: 

■  Earlier  this  year,  we  invited  you 
to  send  your  favorite  turkey  dressing 
recipe  to  Sunset's  Thanksgiving 
Kitchen  Cabinet  Contest.  The  entries 
poured  in.  After  Sunset's  food  editors 
reviewed  more  than  400  recipes,  then 
prepared  and  tasted  a  large  number  of 
finalists  with  a  panel  of  judges,  one 
grand-prize  winner  and  four  runners- 
up  were  selected.  The  competition  was 
keen,  and  the  winners  outstanding. 
Here  are  the  results. 

Each   recipe   had  a  story,   and  one 
theme  was  prevalent,  even  among  the 
winners:  Favorite  recipes  grow  out  of 
family  histories.  Ingredients  and  mix- 
tures that  are  considered   traditional 
from    >ast  generations  merge  as  inven- 
>ks  blend  them  into  dressings — 
fing — to  forge  Thanksgiving  clas- 
'>i  i heir  own. 

you  hake  a  casserole  of  dressing 

ih  the  turkey  (see  chart,  page 

oven  temperature  you  use 


PANCETTA,  DRIED 
TOMATOES,  and  fresh 
herbs  win  the  day  in  a 
cornbread  dressing. 


depends  on  the  si/e  of  the  bird.  If  you 
need  to  reduce  the  oven  to  325°,  allow 
at  least  10  additional  minutes  for  dress- 
ings to  reach  the  suggested  tempera- 
ture. If  you  are  using  a  convection  oven 
(at  325°  to  350°),  the  dressing  will  be 
hot  about  10  minutes  earlier  than  times 
suggested  for  regular  oven  heat;  a  ther- 
mometer makes  testing  reliable. 

If  you  prefer  to  stuff  the  turkey  with 
dressing,  follow  these  food  safety  steps: 
Fill  the  bird  loosely  with  the  dressing 
just  before  you  put  it  in  the  oven.  To  be 
sure  that  dressing  in  the  turkey  is 
heated  to  a  bacteria-safe  160°  (hotter 
than  dressing  baked  in  a  casserole),  in- 
sert a  thermometer  into  the  center  of 
the  dressing  when  the  bird  is  cooked. 
And  as  soon  as  the  bird  is  removed 
from  the  oven,  spoon  the  dressing  into 
a  bowl.  If  the  temperature  is  too  low, 
put  the  dressing  in  a  microwave-safe 
bowl  and  heat  in  a  microwave  oven  at 
full  power  (100%),  mixing  often  to  dis- 
tribute heat  evenly,  until  dressing  is 
160°  throughout. 


w 


IB.  1 


Grand-prize  winner 

Cornbread-Herb  Dressing  wit 
Dried  Tomatoes  and  Pancette 

Rita  Ann  Wilkins,  La  Verne,  California 

Rita  Ann  Wilkins's  delicious  culina:  !!l 
merger  combines  an  Americafte 
country  cornbread,  used  by  h< 
husband's  grandmother,  with  herb 
vegetables,  and  pancetta  from  h< 
Italian  grandmother's  table.  Wilkir 
uses  her  own  herb  cornbread  recip 
but  we've  added  those  herbs  to  tl 
dressing.  You  can  either  use  a  recipe  ft 
plain  cornbread  or  make  it  from  a  mix 

PREP  AND  COOK  TIME:  About  IV4  hour:  ft'tOI 

makes:  About  14  cups;  14  to  16  servin; 
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8   cups  '/2-inch  cubes  day-old 

cornbread  (from  scratch  or  a  mb' 

V2    pound  thin-sliced  pancetta, 
chopped 

About  1  tablespoon  olive  oil 

2  onions  (V4  lb.  total),  peeled  and  * 
chopped 

3  tablespoons  minced  garlic 

3    cups  finely  chopped  celery 

1    jar  (about  7  oz.  net)  steamed 
chestnuts  or  IV3  cups  cooked  an 
peeled  water-packed  canned  or 
vacuum-packed  chestnuts,  coarse 
chopped 

1    cup  drained  oil-packed  dried 
tomatoes,  chopped 

V2    cup  chopped  Italian  parsley 

3    tablespoons  chopped  fresh  sage 
leaves  or  dried  rubbed  sage 


m. 
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3    tablespoons  chopped  fresh  basil 
leaves  or  dried  basil 

2  teaspoons  chopped  fresh 
rosemary  leaves  or  dried 
rosemary 

V2   cup  ('/» lb.)  melted  unsalted 
butter  or  unsalted  margarine 

Salt  and  pepper 

IV2    to  2  cups  fat-skimmed 
chicken  broth 

1.  In  a  350°  oven,  bake  cornbread  cui 
in  a  12-  by  17-inch  roasting  pan  un 
edges  begin  to  brown,  25  to  35  mi 
utes;  stir  occasionally. 

2.  Meanwhile,  in  a  10-  to  12-inch 
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over  medium-high  heat,  stir 
cetta  often  until  browned,  about  8 
utes.  With  a  slotted  spoon,  transfer 

™i   cetta  to  towels  to  drain.  Pour  out  fat 
measure;  add  enough  olive  oil  to 
e  '  ->  cup  total  and  return  to  the 
^g  pan. 

lace  pan  over  medium-high  heat, 
onions  and  stir  often  until  limp, 
ha   jt  5  minutes.  Add  garlic  and  celery; 

mi  I   often  until  celery  is  limp,  5  to  7 

Mi  utes. 

ted  D  cornbread  in  roasting  pan,  add 
:etta,  onion  mixture,  chestnuts, 
itoes.  parsley,  sage,  basil,  rosemary, 
butter.  Mix  well,  adding  salt  and 

hoi^er  to  taste.  Mix  in  broth,  1 1  cup  at  a 
,  until  dressing  is  evenly  moistened 
a  crumbly  dressing,  use  minimum 
unt).  Spoon  into  a  shallow  3-quart 
prole  and  cover  tightly.  (If  making 
d  1  day  ahead,  chill.) 

ake  in  a  350°  oven  until  hot  (at  least 
in  center),  35  to  40  minutes  (50  to 
linutes  if  chilled).  For  a  crusty  top, 
)ver  the  last  20  to  25  minutes. 
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^rving:  299  cal.,  51%  (153  cal.)  from  fat; 
iprotein;  1"  g  fat  (6.4  g  sat.);  29  g  carbo 
\  fiber);  544  mg  sodium;  48  mg  chol. 
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n  Francisco-style  Dressing 

Doris  Hussar,  Salinas,  California 

lis  recipe  was  handed  down  to 
)oris  Hussar  from  her  German 
dmother,  a  creative  cook  who 
:ed,  long  ago,  for  families  in  San 

:isco  and  put  local  ingredients  to 

use. 

AND  COOK  TIME:  About  l3  4  hours 

S:  About  16  cups;  16  to  18  servings 

loaf  (l1 2  lb.)  sliced  sourdough 
bread,  cut  into  '2-inch  cubes 

cup  (' -i  lb.)  butter  or  margarine 

onions  (*A  lb.  total),  peeled  and 
finely  chopped 

cups  thinly  sliced  celery, 
including  leaves 

pound  mushrooms,  rinsed, 
discolored  stem  ends  trimmed, 
and  thinly  sliced 

red  bell  pepper  (J  i  lb.),  rinsed, 
stemmed,  seeded,  and  cut  into 
I  VWrich  dice 

NOVEMBER    1  999         1  63 


KUHN  RlKON 

Duromatic®  Pressure  Cookers 

For   Cooks   Who  Know 


Here's  a 
of 


Use  quality  ingredients  like 
Clabber  Girl  Baking  Powder  in 

tested  recipes  like  those  featured 
in  the  Better  Homes  and  Gardens® 

New  Baking  Book! 

The  New  Baking  Book  features 
more  than  600  delicious 
recipes  that  you  will  want  to  bake 
over  and  over 

Our 

easy-open 

pull  tab  folds 

back  for  a 

convenient 

leveling 

edge! 


Better  Homes  and  Gardens 
New  Baking  Book  Offer 


Name: 


Please  send  me 


(qty.)  Better 


Homes  and  Gardens.^  New  Baking 
Bookfs). 

'This  order  form  and  S15.95  (includes  $3.00 
postage  and  handling)  must  accompany  each  request 
(check  or  money  order  only;  no  cash  or  stamps). 
Please  allow  4-6  weeks  for  delivery.  Price  includes  tax, 
if  applicable.  Offer  good  in  the  USA  only  Offer  good 
while  supplies  last.  Offer  expires  Dec.  31,  2000. 


Address: 

City:    

State: 


Zip: 


Enclose  proof  of  purchase  of  Clabber  Girl  Baking  Powder  (cash  register 
receipt  or  one  label  per  order).  Send  check  or  money  order  for  $15.95* 
for  each  cookbook  payable  to  Clabber  Girl  Cookbook  Offer. 

Mail         Clabber  Girl  Cookbook  Offer 
To:  P.O.  Box5110-E 

Clinton.  IA  52736-51 10 


Kitchen  Cabinet 


Va    cup  finely  chopped  Italian 
parsley 

5    green  onions,  ends 

trimmed,  rinsed  and  thinly  sliced 

1  can  (IOV2  oz.)  condensed 
chicken  broth 

2  cans  (6'/2  oz.  each)  minced  clams 

1  can  (21 4  oz.)  sliced  ripe  black 
olives,  drained 

2  teaspoons  Italian  seasoning 
blend  or  1  teaspoon  each  dried 
oregano  and  dried  basil 

Salt  and  coarse-ground  pepper 

2    large  eggs 

1.  In  a  325°  oven,  bake  bread  cubes  in 
a  12-  by  17-inch  roasting  pan  until  dry 
and  firm  to  touch,  15  to  20  minutes; 
stir  occasionally. 

2.  Meanwhile,  in  a  10-  to  12-inch  frying 
pan,  combine  butter,  chopped  onions, 
celery,  mushrooms,  and  bell  pepper; 
stir  often  over  medium-high  heat  until 
vegetables  are  limp,  7  to  10  minutes. 

3.  Mix  cooked  vegetable  mixture,  pars- 
ley, green  onions,  broth,  clams  with 
juice,  olives,  and  Italian  seasonings 
with  bread  cubes  in  roasting  pan.  Add 
salt  and  pepper  to  taste.  In  a  small 
bowl,  beat  eggs  to  blend,  then  stir  into 
bread  mixture. 

4.  Spoon  into  a  shallow  3-quart  casse- 
role and  cover  tightly.  (If  making  up  to 
1  day  ahead,  chill.) 

5.  Bake  in  a  350°  oven  until  hot  (at 
least  150°  in  center),  35  to  40  minutes 
(50  to  65  minutes  if  chilled).  For  a 
crusty  top,  uncover  the  last  20  to  30 
minutes. 


san  francisco-style  dressing 
is  stuffed  with  flavorful  ingredients. 
Add  sourdough  bread  for  the 
authentic 
touch. 


Per  serving:  199  cal.,  34%  (68  cal.)  from  fat; 
8.3  g  protein;  7.6  g  fat  (3.7  g  sat.);  24  g  carbo 
(2.1  g  fiber);  452  mg  sodium;  45  mg  chol. 

Chinese  Sausage  Rice  Dressing 

Jenny  Gillette-Arroyo,  Fremont,  California 

When  she  was  a  child,  Jenny 
Gillette-Arroyo  grew  so  attached 
to  this  dressing  as  part  of  Thanksgiving 
dinner,  she  still  serves  it  annually.  In 
fact,  she  makes  twice  as  much  as  she 
needs,  so  there  are  extras  to  send  home 
with  guests.  Look  for  Chinese  sausage 
in  the  refrigerator  section  of  Asian  food 
markets  and  many  well-stocked  super- 
markets. 

prep  and  cook  time:  About  1  hour  and 
5  minutes 

makes:  9!/2  cups;  9  to  1 1  servings 

*A    cup  long-grain  white  rice 

\  i    cup  medium-grain  white 
(pearl)  rice 

V4    cup  (%  lb.)  butter  or  margarine 

1    onion  (6  oz),  peeled  and 
chopped 

1    cup  chopped  celery 

1  pound  lop  chong  (Chinese) 
sausage,  cut  into  '/i-inch  cubes 

2  cans  (8  oz.  each)  sliced  water 
chestnuts,  drained  and  chopped 

1  1    cup  chopped  fresh  cilantro 

1    cup  fat-skimmed  chicken  broth 

Salt  and  pepper 

1.  In  a  2-  to  3-quart  pan,  combine 
2X/-*  cups  water,  long-grain  rice,  and 
medium-grain  rice.  Bring  to  a  boil  over 
high  heat.  Reduce  heat  to  low,  cover, 
and  simmer  until  rice  is  tender  to  bite, 
about  20  minutes.  Fluff  with  a  fork. 

2.  Meanwhile,  in  a  10-  to  12-inch  frying 
pan   over  medium   heat,   stir  butter, 

onion,  and  celery  often  until  vege- 
^^  tables  are  limp,  about  5 
j^^    minutes. 

3.  In  a  large  bowl,  combine 
Y     rice,  onion  mixture,  sausage, 
water   chestnuts,    cilantro,    and 
broth.  Mix  well  and  add  salt  and 
pepper  to  taste.  Spoon  into  a  shal- 
low  2V2-   to   3-quart 
casserole  and  cover 
tightly.  (If  making  up 
to  1  day  ahead,  chill.) 

4.   Bake  in  a  350°  oven 
until  hot  (at  least  150°  in 


center),  35  to  40  minutes  (50  to 
minutes  if  chilled). 

Per  serving:  343  cal.,  52%  (180  cal.)  from  fat 
13  g  protein;  20  g  fat  (8.7  g  sat.);  26  g  carbo 
(1.6  g  fiber);  574  mg  sodium;  48  mg  chol. 


Sausage-Nut  Dressing 

Sharon  Lynch,  Portola  Valley,  Californi 

Sharon  Lynch  grew  up  in  Texas  w; 
cornbread  dressing.  Her  husbar 
from  New  York,  grew  up  with  bre 
dressing.  When  they  married,  her  d« 
cious  solution  for  harmony  v* 
to  bring  the  two  together.  "I've  be 
making  the  same  'compromise  dre 
ing'  for  16  years  and  get  rave  review 
writes  Lynch. 

PREP  AND  COOK  TIME:  About  2Xh  hoi 

(IV2    hours    if  starting   with   cook 
chestnuts) 

makes:  About  13  cups;  13  to  15  servit 

xh    pound  fresh  chestnuts  in  the 

shell  or  1  cup  cooked  peeled 
chestnuts  (water-packed  canned 
canned  steamed,  or  vacuum- 
packed) 

1    pound  hot  Italian  sausage 

x/i   pound  pork  sausage  links 

x/i    pound  mushrooms,  rinsed, 
discolored  stem  ends  trimmed, 
and  thinly  sliced 

1  cup  chopped  onion 

xh  cup  chopped  celery 

1  clove  garlic,  peeled  and  minced 

xh  cup  pine  nuts 

1    can  (8  oz.)  oysters,  drained  and 
chopped  (optional) 

3    cups  V2-inch  cubes  sourdough 
bread 

3    cups  '/2-inch  chunks  cornbread 
(from  scratch  or  a  mix) 

l/2    cup  roasted  pistachios,  chopp 

lA   cup  chopped  parsley 

lVi    teaspoons  poultry  seasoning 

V2    teaspoon  dried  thyme 

Salt  and  pepper 

V2    cup  half-and-half  (light  cream) 


1.  Discard  any  fresh  chestnuts  \* 
mold.  Cut  an  X  about  xh  inch  1( 
through  flat  side  of  the  shell  of  each 
maining  chestnut.  Place  nuts  in  an  8 
9-inch  pan. 

2.  Bake  in  a  400°  oven  until  nuts  are 


What  was  that?  Did  you  hear 

something?  People  are  talking  about 

me.  Saying  I'm  crunchy.  That  I  taste 

insanely  delicious.  They  stare  at  me. 

Looking  at  me  like  they  want  a  bite  of 

me.  Oh,  you  think  I'm  paranoid?  You 

probably  want  a  bite  of  me,  too.  Don't 

look  at  me  like  that.  You  think  I'm 

nuts,  don't  you? 


Everybody's  talking  about  new  Nut  Thins 
crackers.  Baked  to  perfection,  Nut  i„Si 

Thins  are  deliciously  light.  Irresistibly 
crunchy.  And  absolutely,  positively 
nuts.  It's  their  mild  nuttiness  that  makes 
them  so  entertaining  at  parties,  getting  along 


Insanely 


splendidly  with  cheeses,  pates  and  dips.  Or 
doing  just  fine  all  by  themselves.  They  have 
no  cholesterol,  no  saturated  fat  and  come 
in  Almond,  Pecan  and  Hazelnut  flavors. 
Sure,  they're  nuts.  But  then,  you  would  be 
too  if  everyone  was  after  you. 


Nut  Thins.  The  crunchy  cracker  that's  9  little  nuts. 


www.bluediamondgrowers.com 


Qbipa  &> 
tl>e  Yangtze 


Experience  the  splendors  of  China  in  style. 
Stay  at  deluxe  hotels,  including  the  legendary 
Mandarin  Oriental  in  Hong  Kong.  Cruise  the 
mighty  Yangtze  aboard  deluxe,  American- 
managed  ships.  All  meals,  many  evening  per- 
formances 3nd  cultural  highlights  are  includ- 
ed. Choose  from  10  to  20  day  escorted  all- 
inclusive  deluxe  tours,  from  only  $1 798 
including  airfare  from  USA  on  United 
Airlines.  Fabulous  value  ~  plus  Free  domestic 
air  to  West  Coast  from  anywhere  in  the  USA. 

Across  Mongolia 

S>  Siberia  aboard  tbe 
Nostalgic  Orient  Express 


Join  us  on  a  fantastic,  once-in-a-lifetime  jour- 
ney from  Beijing  to  Moscow  aboard  a  private 
luxury  train.  Travel  in  comfort  through  the  last 
travel  frontiers  along  the  legendary  Trans- 
Siberian  Railway.  The  train,  reserved  exclusive- 
ly for  Uniworld  passengers,  is  fitted  with 
mahogany  and  brass,  has  sleeping  carriages, 
dining  cars,  salon  and  lounge/bar  cars.  Visit, 
some  of  the  most  remote  and  exotic  places: 
Gobi  Desert,  experience  Ulan  Bator,  Irkutsk, 
Lake  Baikal  &  more.  You  will  encounter  fasci- 

g  cultures  and  wonderful  people.  All 
(10  meals  in  local  restaurants),  lectures 

rd,  i     i  ultural  performances  &  all  sight- 
i  included.  15  days -only 
ai r'are  from  any  major  U.S. 
city.  (  s:  May  11,  Jun  8,  Jul  6 


283-9708 

tniworidcruises.com 
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longer  starchy-tasting,  20  to  30  minutes. 
Wrap  hot  nuts  in  a  towel  and  enclose  in 
a  plastic  bag;  let  stand  about  10  min- 
utes. With  a  short-bladed  knife,  pull 
shell  and  brown  skin  from  1  warm  nut 
at  a  time. 

3.  Chop  the  cooked  chestnuts  and  put 
in  a  large  bowl. 

4.  Remove  Italian  and  link  sausages 
from  casings  and  crumble  meat  into  a 
10-  to  12-inch  frying  pan  over  high  heat. 
Stir  often  until  meat  is  browned  and 
crumbly  about  12  minutes.  With  a  slot- 
ted spoon,  transfer  sausages  to  bowl 
with  chestnuts.  Discard  all  fat  from  pan 
except  1  tablespoon. 

5.  To  pan,  add  mushrooms,  onion,  cel- 
ery and  garlic.  Stir  over  high  heat  until 
most  of  the  liquid  is  evaporated  and 
the  vegetables  are  limp,  about  7  min- 
utes. Add  the  pine  nuts;  stir  until  mix- 
ture is  lightly  browned,  about  4  minutes 
longer. 

6.  To  bowl  with  chestnuts  and  sausages, 
add  the  cooked  vegetable  mixture,  oys- 
ters, sourdough  bread,  cornbread,  pis- 
tachios, parsley,  poultry  seasoning,  and 
thyme.  Mix,  and  add  salt  and  pepper  to 
taste.  Drizzle  half-and-half  over  dress- 
ing; stir  to  moisten  evenly.  Spoon  mix- 
ture into  a  shallow  3-quart  casserole 
and  cover  tightly.  (If  making  up  to  1  day 
ahead,  chill.) 

7.  Bake  in  a  350°  oven  until  hot  (at  least 
150°  in  center),  40  to  45  minutes  (50  to 
60  minutes  if  chilled). 

Per  serving:  267  cal.,  54%  (144  cal.)  from  fat; 
10 g  protein;  1(>  g  fat  (4.7  g  sat.);  21  g  carbo 
(2.9  £  fiber);  475  mg  sodium;  36  mg  chol. 

Apricot  Dressing 

Michelle  Diez,  Issaquah,  Washington 

According  to  Michelle  Diez,  this  is 
the  ultimate  dressing.  Her  tangy 
secret  is  Chinese-style  plum  sauce;  look 
for  it  in  the  Asian  foods  section  of  well- 
stocked  supermarkets. 

PREP  AND  COOK  TIME:  About  IV2  hours 

makes:  About  12  cups;  12  to  14  servings 

1    cup  chopped  dried  apricots 
1  '/>    cups  orange  juice 


3/f    cup  (3/s  lb.)  butter  or  margarincj 

2    cups  coarsely  chopped  celery 

1    onion  (V2  lb.),  peeled  and 
chopped 

1  cup  slivered  almonds 

1  pound  bulk  pork  sausage 

1  bag  (1  lb.)  herb  stuffing  mix 

1  jar  (8  oz.)  plum  sauce 

V2  teaspoon  dried  thyme 

1    to  2  cups  fat-skimmed  chicken 
broth 


Salt  and  pepper 

1.  In  a  1-  to  2-quart  pan  over  high  h 
bring  apricots  and  orange  juice  t 
boil.  Remove  from  heat  and  let  st, 
about  30  minutes. 

2.  Meanwhile,  in  a  10-  to  124nch  frl 
pan  over  medium  heat,  frequently 
'/2  cup  butter,  celery,  and  onion  tj 
vegetables  are  limp,  about  15  mini] 
Add  almonds  and  stir  until  nutsf 
golden,  6  to  10  minutes  longer.  Sq 
mixture  into  a  large  bowl. 

3.  In  the  same  frying  pan  over  medil 
high  heat,  frequently  stir  sausage,  cii 
bling  with  spoon,  until  browned,  all 
10  minutes.  Drain  and  discard  fat; 
sausage  to  bowl.  Add  apricots  witl 
ange  juice,  stuffing  mix,  plum  sa 
and  thyme;  mix  well. 

4.  In  the  frying  pan,  combine  V4 
butter  and  1  cup  broth;  stir  often 
medium-high  heat  until  buttei 
melted.  Drizzle  over  mixture  in  b 
mixing  to  moisten  evenly;  dressing 
be  crumbly.  For  a  more  moist  dres 
mix  in  up  to  1  more  cup  broth.  Adcl 
and  pepper  to  taste.  Spoon  drej 
into  a  shallow  3-quart  casserole.  (If 
ing  up  to  1  day  ahead,  cover  and  ch  )r  I 

5.  Bake  in  a  350°  oven  (uncovere< 
crusty   dressing,    covered    tightly 
moist  dressing)  until  hot  (at  least 
in  center),  25  to  30  minutes  (55  t 
minutes  if  chilled). 


Per  serving:  398  cal.,  47%  (189  cal.)  fromi 
10  g  protein;  21  g  fat  (8.4  g  sat.);  43  g  cai 
(4  g  fiber);  863  mg  sodium;  40  mg  chol 
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SHARE  A  RECIPE 

Have  you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discove. 
time-saver?  Send  it  to  us,  with  the  story  behind  the  recipe,  and  you  '11  receive  a  "( 
Cook "  certificate  and  $50  for  each  recipe  published.  Write  to  Kitchen  Cabinet,  S, 
Magazine,  80  Willow  Rd.,  Menlo  Park,  CA  94025,  or  send  e-mail  (including  you 
name,  street  address,  and  phone  number)  to  recipes@sunsetpub.com. 

166        SUNSET 
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^GrmFood.com^ 


Shop  conveniently  online  in  one  place  for  some  of  the  world's  finest  gourmet  food  and  gifts! 

At  GreatFood.com,  you  will  experience  the  best  in  gourmet  food.  Featuring  over  100  specialty 
food  suppliers,  GreatFood.com  offers  a  wide  variety  of  specialty  food  items  that  are  pleasing  to 
even  the  most  discerning  palate. 

Delicious  food  gifts  including:  chocolates,  tortes,  cheesecakes,  hand-packed  cookie 
tins,  gift  baskets,  Muscovy  Duck,  imported  caviar,  prime  beef,  smoked  salmon, 
fruit  salsas,  pestos,  relishes  and  much  more.  These  gifts  are  truly  one  of  a  kind. 

These  gourmet  food  items  are  perfect  for  individual  and  corporate  gifts.  The  service 
includes  beautiful  packages  with  personalized  gift  card. 

Free  Catalog 

Direct  Delivery  Nationwide. 

100%  Guaranteed.  1-SUU-S41-55HW 

www.greatiood.com 


Earthstone  Wood  Fire  Ovens 

ultimate  appliance  for  the  gourmet 
en  and  outdoor  patio.  Prepare  innovative 
nutritious  foods  using  this  timeless 
ing  technique.  Free  brochure. 

800-840-4915 
www.earthstoneovens.com 


GLOVE 


ned  for  working  in  dirt  and  mud.  this 
is  machine   washable    100%   cotton 

oated  with  thick  latex  rubber  and  made 
U.S.A  For  FREE  GARDEN  GLOVE 

LOG  call  or  write: 

Little's  Good  Gloves, 
10.  Box  1966,  Sedona,  AZ  86339 
lee  888-967-5548  or  fax  520-203-9764 
www.mudglove.com 
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Unique  Gifts 

We  invite  you  to  shop  our  Web  Catalog 

www.excaliburcutlery.com 
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Decorative  floral  cakes.  A  unique  experience  of 
gifts  made  from  dried  and  silk  flowers,  herbs, 
shells,  mosses,  and  other  natural  products  in  a 
wide  variety  of  colors  and  designs.  All  items  can 
be  gift  wrapped  and  sent  with  a  personal  message 
directly  to  your  family  and  friends.  Call  us  today 
or  shop  online  at: 

www.flowersoffrienship.com 
(360)  437-7603 

-  Mad,  in  USA 

The  most  versatile  and  artful  line  of  outdoor 
grills  and  accessories  ever  created. 

•  4-in-l  Grill  Tables:  Fire  Pit,  Ice  Bucket, 
Table  and  Barbecue!  All  interchangeable 

•  Fire  Pits 

•  Side  Tables,  Benches  &  Stools 

•  Factory  Direct  Prices 

800.793.7035 
www.masagril.com 


Four  large,  spacious  storage 
drawers,  oak  or  maple 


STORAGE 

Beds  with  Style 

Call  or  write  for  information; 

800.766.7644 

1400  Tennessee  St. 

San  Francisco,  CA  94107 

www.ovsterbed.com 


SCHOOL  &  CAMP  DIRECTORY 


AMERICAN  CAMPING 
ASSOCIATION 


Lose  Weight  &  Have  FUN  too! 

The  Oniy  Weight  Loss  Vacation  At  The  Beach! 


Start  the  New  Year  off  right! 

Join  Us  for  Our  Winter 
Vacation  Camp  -  Reserve  Now! 

Pre-teens  8-12,  Teens  13-18,  Boys  8-18. 

Separate  College  &  Ladies  Fitness  Vacations  too! 

'Call  tor  Reduced  Summer  Rates. 

1-800-825-TRIM 

'As  Seen 


comploiollo.com  »  email:  CamplJ@ool.com 


SPECIALTY  CAMPS 


MMHMHiHMMMMiiaMi 

Tierra  Blanca  Ranch 
High  Country  Youth  Program 


A  New  Beginning/or 
Trmibled  and  At-RLsk  Youth 

•  Exceptional  Results 

'  Capable,  Caring  Staff 

•  Situated  on  a  30,000-Acre 
working  Cattle  Ranch 

•  Short-  and  Long-Term  Sessions 

•  Accredited  Academic  Program 

•  Multi-faceted  Program 

1-800-570-3593 

(505)  895-5363 

Star  Route  2  Box  69 

Hillsboro.  SM  USA  88042 

tbr(a  newme.xico.com 


RESIDENTIAL  TREATMENT 
CENTERS 


J^^^P^ht^     •  female  only  treatment  center 
•MPW'TTWI-'M-  * 'am''y>  ^dividual,  &  group  therapy 
^L  j*«^  "  0n"si,e  horse  care,  riding  &  gardening 

^4***^**  •  fully  accredited  on-site  private  school 

A  small  values  based  intensive  therapeutic  treatment  center. 
Focus  on  family,  love,  locus  of  control,  self-esteem,  &  values. 

(801)  794-1218  E-Mail,  newhavenrtc@worldnet.att.net 
Website,  www.newhavenrtc.com 


TRADITIONAL  SCHOOLS 


Riverside  Military 
Academy 


Bun  ding  Excellence  in  Boys  Since  1907 


I  in  Ncjrih  Glorgia  foothills. 

00  -GO  -CADET 

www.  cadet,  com 


TRADITIONAL  SCHOOLS 


Experience  The  Difference 

•  Young  men  (grades  7-12) 

•  College  prep-small  classes 

Computer/Internet 
training 

•  Learn  to  fly-complete 
flight  training  programs 

Full  sports  &  activities 

Fun,  exciting  Central 
Florida  coastal  location 


CALL  (407)723-3211 

www.flair.com 


FENSTER  SCHOOL 


Coed  college  prep  and  E.S.L.  Program 

for  boarding  students  in  grades  9-12. 

Capable  under/achievers  welcome  to  apply. 

Summer  School  Grades  7-12. 


8500  E.  Ocotillo  Drive,  Tucson  AZ  85750 

(520)749-3340  FAX  (520)749-3349 

http://www.azstarnet.com/~fenster/home.htm 


SEEKING  SUCCESS? 

Find  it  at  SOUTHWESTERN  ACADEMY 


COLLEGE  PREP  WITH  SMALL  CLASSES,  GREAT  TEACHERS 
EXCITING  SUMMER  PROGRAMS  ALSO 

•  warm,  friendly,  safe  •  since  1 924  •  WASC  accredited  •  co-ed     . 

•  Suburban  California  and  Arizona  ranch  campuses  ,-<• 

2800  MONTEREY  ROAD  •  SAN  MARINO,  CA  91 108 
TEL:  626-799-5010    FAX:  626-799-0407 

www.SouthwesternAcademy.edu 


SQUAW  VALLEY  ACADEMY 


A  Tahoe  Tradition  since  1978  •  Fully  Accredited 
100%  College  Placement  •  AP  College  Courses 
Low  1  -to-1 0  Teacher  Ratio  •  Outdoor  Adventure 

Study  Skills  •  Grades  6-12  •  Summer  School 

PO  Box  2667  •  Olympic  Valley,  CA  96146 

WWW.SVA.ORG  530-583-1558 


The  Delphian  School 

ACADEMIC    EXCELLENCE 


Individualized  Curriculum  •  Ages  8 -18 

Residential  Coed  •  Coastal  Oregon 
Year-Round  Enrollment  &  Summer  Program 

Delphi  uses  the  effective  study  methods  ot  L.  Ron  Hubbard 


CALL  NOW:    I-K00-626-66I0 


or  write:   Delphi  •  Dcpt.  SU  ♦  Sheridan,  OR  9737X 


TRADITIONAL  SCHOOLS 


PRIVATE  EDUCATION 

...and  so  much  more. 

jkollment  limited  to  zoo 
Outstanding  Young  Men 


1 ISIIIJ1  HMi  Mil  1 1 VKV  Sf  HOOI 

An  Army  JROTC  Honor  Unit  with  Distinction 
Waynesboro,  Virginia 

146-7775  •  540-946-7706  •  www.fishbunic.o 


teWic: 


^ — — — i —  __   ■   ■■ 

Happy  Valley  School 
The  Art  of  Learning 


college  prep-coed-g  retries  9-12 

arl-music-drama-photography 

ESUBoarding/Day 

Summer  Program 

call  for  free  brochure 
800.900.0487 

8585  Ojai-Santa  Paulo  Rood 

P.O.  box  850 
805.646.4343  805.646.4371 
Ojoi,  California  93024 
www.hvolley.org « e:mail  odmin@hvolley. ' 
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OAK  CREEK  RANCH  SCHOd 
in  Arizona 


nut 

1  Still 

ja 

An 


Residential  school  on  Oak  Creek.  100  mi  N  of  Phoenix.  College)  «|l 


Miijfi 


General  Course  studies.  Specializing  in  the  Academic  underac 
and  ADD  child.  Co-ed  ages  11-19.  Small  classes.  Sports,  horseba!  . 
ng,  paint  ball,  snow  skiing,  golf  and  more.    NCA  ACCREDITEI  i   ' 
year.  Open  enrollment.  Fall  year  begins  Sept.  7th.  Catalogue:  D)   |j|»,, . 


Wick.  M.A.  Ed.  Dir..  Box  4329,  West  Sedona,  AZ  86340. 
Tel:  520-634-5571  or 

admissions@ocrs.com  wehsite:www.ocrs.c 
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Did  you  know  that  the  [ 

School  &  Camp 

Directory 

has  appeared  every 

month  in 


Sunset 


since  1961? 


* 


. 
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SCHOOL  &  CAMP  DIRECTORY 


SPECIALTY  SCHOOLS 


|ars  of  Helping 
lies 


& 


Assisted  over  "000 
Families 


A  PLACE  OF  HEALINCt  FOR  VOUNCr  TEENS 
PLACE  OF  TRAINING  FOR  CARlNCi  PARENTS 
I  ACE  OF  BRINCtINCt  A  FAMILY  PACK  TOGETHER 


ilian.  Youth  Academy 

A  Program  of 
Teen  Rescue,  Inc. 


Kation-Wide  Program  Referral  Service 
•ioraL  Victimization,  Adoption,  Traumatic  Events 
f  Parents  from  Unproductive  Programs 
i  through  Legal.  Educational,  and  Crisis  Issues 
Long  &  Short  Term  Treatment  Planning 
Urn  Private  Christian  Boarding  School 
]fu-n  Day  Program  and  In-Home  Program 

cus/o/n/ze  our  proaram  to  meet  your  needs 

800-494-2200 

iteenrrscue(aaoI  com  Home  Page:   http: '''.'www.teenrescue.com 


^Otcntmtl 


Everv  child  has  it. 


f  you  are  concerned  about  your  child 
idling  their  full  potential,  we  can  help, 
catea  in  Greybull  River  Valley  near 
•llowstone  Park,  we  focus  on 
sponsibility  and  accountability.  We 
fer  a  structured  home  setting 
essing  academic  achievement, 
irk  and  recreation. 


mall  rural  high  school  and  middle  school 
.mo  student/teaclier  ratio 
sn    kje  environment 
Western  values 
\ural  living 

Limited       £i$  Worn  "g>d&in 

anacitv        ADOLESCENT  PROGRAMS 
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800-575-7620 

n858*  Basin,  WY  82410 

:/  /basinhome.  wyoming.com/ 


A  Better  Way 


Reef  Academy  is  a  small,  private  therapeutic  program 
troubled  young  men  make  better  choices  as  they  face 
ilcnges  of  living  in  today's  world.  At  Coral  Reef  Academy 
I  the  following: 

UviduaJ  and  Group  Therapy  by  Licensed  Professionals 
ive  Peer  Group  •  Fulhy  Accredited  School  Work 
•  Recreation  •  Daily  Living  Skills 
"  Community  Service  •  Cultural  Enrichment 
Making  Changes  Now  That  Will  Last  A  Lifetime 


: 


1-888-707-3251     (702)  233-0444 

www.abetterwayrtc.com 
mail    dsmyth@abetterwayrtc.coni 


SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


World  Wide  Association  of  Specialty  Programs 

Creating  Family  Unity  through  Education,  Growth  and  Change 

Teen  Help  Admissions  1-800-981-2876 


Cross  Creek  Manor  for  Girls 


Cross  Creek  Academy 


Casa  by  the  Sea 


"WARRANTY" 

All  students  who  meet 

completion  criteria  from  these 

facilities,  may  be  re-admitted 

for  up  to  60  days  of  free  tuition, 

if  old  attitude  or  behavior 

patterns  resurface 


Spring  Creek  Lodge 


Carolina  Springs 


Cross  Creek  Center  for  Boys  Paradise  Cove  Tranquility  Bay 

Effective  programs  starting  at  $1,990  per  month.' 


i  based  on  Advanced  Pay  Discount  criu 


,  and  doesn't  include  processing  fees ,  or  any  other  individual  costs.  Prices  are  subject  to  change  without  notice 


Evaluation  and  Assessment  Facility 


With  a  teen  in  crisis,  identifying  the  right  placement 
option  is  crucial.  Mistakes  are  costly.  Red  Rock 
Springs  provides  professional  evaluations  necessary 
in  identifying  your  teen's  needs.  We  take  the 
pressure  off  so  you  can  make  a  rational  decision. 

Our  professionals  provide  the  tools  you 
need  to  make  an  informed  placement 

Call  Toil-Free 

1-888-635-4987 


24  Hours  7  days  a  week 


Don't  give  up 
dreams  of  college  for 
your  troubled  child. 


CASCADE  SCHOOL 


A  PLACE  TO  SUCCEED 

A  fully-accredited,  coeducational  boarding 

school  that  specializes  in  working  with 

underachieving  adolescents  who  are  having 

problems  at  school  and  at  home  and  who 

may  be  experiencing  emotional  difficulties. 

Counseling  in  personal   I  ■  Year-round  instruction 
growth  &  development  j     grades  8-12 

■  Full  college  preparatory  ;  ■  Beautiful  250-acre 
curriculum  mountain  setting 


P.O.  BOX  9,  WHlTlMfORE,  CA  9.6096 

(530)  4r2-303t 

www.cascadeschool.com/sunset 


dvertise  call  1  -800-222-9404 
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SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


Defiant  Teen? 

Irresponsible  •  Rebellious  •  Running  with  the  Wrong  Crowd  •  Out  of  Control  •  Depressed 


vf-  tjv/dh  $  via  vy  {{<iiAtfkte>yf 
hdvw  it's  tvv  UU/ 

The  Pacific  Coast  Foundation  will  help  you  find 
the  right  program  at  the  right  price.  Call  us  today. 

FOUNDATION 

1-877-686-4560 


A  41  j 
tradition  of  providing 
health,  wellness  and 
strength  based 
opportunities  for 
troubled  teens. 


t  YELLOWSTONE 
s  and  Girls  Ranch 

1732  South  72nd  Street  West 

Billings,  Montana  59106 

Phone  (406)  655-2100 

800-726-6755 

Fax  (i06)  656-0021 

www.ytc.org 

no  Accredited  with  Commendation 
i  Ucensed  •  Insurance  Approved 
I  in  Northwest  Schools  and  Colleges 


Adolescent  Services 
Incorporated 

Helping  to  Navigate  the 

Troubled  Waters 

of  Adolescence 

A  Free  Service  for  Parents 
Troubled  or  Defiant  Teen  I 

call  24  hours-7  days  a  week 

1-800-965-9450 


WHO  IS  CLOSEST  TO  THE  EDGE: 
YOU  OR  YOUR  TEENAGER? 

We  Help  Parents  Help  Their  Kids. 

v«^      Toll  Free  877.362.9887 

\r  www.integrityshores.com 


MEGRITY 


A  School  For  Troubled  Teens. 


SPECIALTY  SCHOOLS 


suws 

Adolescent  &  Youth  Program 

A  fresh  start  for  adolescents  experiencing 
adjustment  disorders  &  who  might  be  exhibiti 

Low  self-esteem 
Bright  but  unmotivatl 


Rebellion  against 

parental  or  school 

authority 

Anger  due  to 

adoption 

Frustration  due  to 

parents '  divorce 


Running  away 

Depression 

Out-of-control 

behavior 

Alcohol/drug  use  I 


Manipulative  behavior 

Effective  2 1  -day  outdoor  experiential  prograi 

in  Idaho.  Trips  depart  weekly  year-round.  Co- 

Programs  for  11-13  and  14-18  years.  Sevei 

max.  in  group.  Impacts  low  self-esteem  and  s 

defeating  behaviors.  Empowers  students  to  1 

successful.  Ask  for  free  brochure.  Since  19? 

(208)  934-8523 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 
Before  making  this  important  decision, 
consider  all  the  options. 
The  right  choice  for  your  child  depends  on  [ 
many  factors. 

Virginia  Reiss  has  helped  over  5,000 
families  make  these  difficult  decisions.      ■ 


Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  #LEP65; 


A  Christian  Home  &  School  for  Teenage  Be 


FWTHnDME 

TEEN RANCH 

SINCE    1920 


P.O.Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithhome 


▲  athletic  program 

▲  year-around 

▲  small  classes 

▲  farm  setting 

▲  vocational  training 

▲  individual  attention 

▲  non-denominational 


ADVERTISERS 

IN  THIS 

SCHOOL  &  CAMP 

DIRECTORY 

cheerfully  will  send  complet 

information,  including  rates 

reservations,  and  accommc 

dations,  upon  request. 


SCHOOL  &  CAMP  DIRECTORY 
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m 

M 

Since  1 


SPECIALTY  SCHOOLS 


Defiant  Teenagers! 


RedClifF  Ascent 

.'vildecness  Tieatment  Piogiam  of  Choice" 


Girls  and  boys  13-1S 

Depression,  substance  aouse.  ocnavior  cnscroa  * 

Treatment  dii  ected  by  licenced  psychologist 

Psych  ewil  and  treatment  plan  upon  admissiui. 

Academically  accredited 

Parent  semintu 

Transitional  piaimuis 

30  to  60+  days  curriculum 

3  to  1  student  to  staff  rauu 

Insui  .like  accepted 


Phone  800-898-1244 

757  South  Main  Springville,  UT  84663 

Web  Site  www.xmission.cx>m/-redcliff 

Email  redcliff@xmission.com 


IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 


Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
it  is  backed  by  a  warranty!' 

CALL  TODAY  FOR  DETAILS 


TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 


I  ngry,  Defiant  Teen 


•  Time-tested  therapeutic 
&  academic  program 

•  Boys  &  girls,  ages  13-17 

•  Youth  &  family  workshops 
•ADD,  ADHD  and  depression 

•  Drug  &  alcohol  abuse 

•  Social  &  learning  problems 

•  We  help  change  destructive 
behaviors  into  positive 
attitudes  and  actions 

•  Insurance  &  financing  help 


• 


vsunhawfc.org  •  800-2  1 4-3878 


RS 


TURN-ABOUT  RANCH 

9 


»A'£v 


A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://www.turnaboutranch.com 
■]  imily  environment  •  Parent  references  nationwide 

ocated  on  a  working         •  Christian  ethics/ 
■estern  ranch  non-denominational 

rn-About  Ranch,  Inc.  P.O.  Box  345  Escalanle.  UT  84726 


SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


« 


>5 


Sharing  a  common  purpose  to  assist  families 
in  having  a  more  meaningful  life.3 


PBteJ!! 


(Additional  facilities 
under  construction) 


Cross  Creek  Manor  for    Cross  Creek  Academy  a    Cross  Creek  Center  for 
girls  co-ed  boarding  school  boys 

Cross  Creek  offers  a  variety  of  residential  programs  for  teens 

struggling  at  home,  school  or  community.  Each  facility  offers  unique 

capabilities  for  the  specific  needs  of  your  teen,  ranging  from  therapy 

to  youth  leadership  and  independent  living. 

1-800-818-6228 


TEEN  HELP 

Recommends  Effective  Programs: 

•  Backed  by  a  Warranty 

•  Hundreds  of  Testimonials 

•  Financial  plans  available 

•  Starting  at  $1,990*  per  month 

800-637-0701 

Options  for  Boys  or  Girls 


lude  processing  fees,  or  any  other  individual  costs.  Prices  are  subject  to  change  without  notice;- 


A    FREE    National   Referral    Service 


Help  for  Troubled  Teens  and  Their  Families 


■  Behavioral  Issues 

■  Chemical  Dependency 

■  Wilderness  Programs 

■  Emotional  Growth 


XSA<P 

Adolescent  Services 
And  Placement,  Inc. 


•  Crisis  Intervention 

•  Residential  Treatment 

•  Short/Long  Term  Programs 

•  Escort  Services 


"Stop  living  in  the  problem  and  start  living  in  the  solution." 


Call  ASAP:  (888)  230-ASAP  •  www.asapforteens.com 


advertise  call  1-800-222-9404 


NOVEMBER    1  999         1  71 
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SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


Changing  Behavior.  Rebuilding  Dreams. 

Struggling  with  your  child's  behavioral  problems  is  arviaing  your  rarnily.  ASCENT 
can  bring  you  together  again.  Our  six-week  therapeutic  adventure  program  tor 
kids  13  to  17  years  old  will  improve  attitudes,  behaviors  and  build  serr-conndence 
while  helping  your  child  learn  to  make  healthy  decisions. 

Call  admissions  at:  800-974-1999  WWW.cedu.com 
ASCENT:  Six-weeks  that  will  change  your  child's  life,  forever. 


Mo 

Academy 


"True ' 
stretches  the  intellect, 
Challenges  the  body, 
;  and  encourages 
healthy 
emotional 
expression." 


Located    in    the    forested    wilderness    of 

Central  Oregon,  Mount  Bachelor  Academy 

guide-  \  ouths  ages  13  to  18  through  a  year- 

am  of  emotional  growth  and 

j  -rep.  For  more  information  on  what 

"the  future  of  education",  call 

Mount  Bachelor  Academy 
51  NE  Ochoco  Highway 
Prineville,  Oregon  97754 
J404  USA* (800)235-3404  CAN 


I  S  E  T 


School  Where  Students  Discover 
.Who  They  Are  and  Learn  What 
LThey  Can  Become 


•  Immediate  enrollment,  vear-round 

•  Co-educational  (ages  12-18) 


■  Customized  academy 
'  Personal,  group,  andi 
.SubstanceJM 

>  Sinp  the  do\vn\.wrH| 


(fully  accredited) 
therapy 
apists 
environment 


(80 1 )  374-2 12 1    www.cliscovcryacadcniy.coni 

105  North  500  West  •  Provo,  Utah  •  84601 


Troubled  Teen? 


yoAo< 

m  Therape 


WVhs 


Therapeutic  Wilderness  Program 


Sojourn  is  a  POWERFUL  "WAKE  UP  CALL"  for  boys  and  girls, 

ages  13-17.  Our  short-term  program  treats  teens  with  a  variety  of 

issues,  including:  social  and  learning  problems,  drug  and  alcohol 

abuse,  and  other  destructive  behaviors.  Sojourn's  UNIQUE  approach 

promotes  positive  attitudes  and  strong  moral  values.  We  also 

provide  family  workshops  and  insurance/financing  assistance. 


www.mnhawk.org  .  800-214-3878 


GARDEN  &  OUTDOOR 
LIVING 


GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLAS  j 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EAij 
ASSEMBLY.  ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-527( 
email:  robsbg@aoi.com 
website:  www.sbgreenhouse.com 
SANTA  BARBARA  GREENHOUSE  \ 
721  Richmond  Ave.-S     Oxnard,  CA  9303   = 


Accelerated  Gardening 


\    * 

v    _ 


Etera  plants  thrh 

and  bloom  in  ju 

8  to  1 0  wt 

Shop  on-lin 

www.etera. 

or  call  for  o 

FREE  catalc 

featuring  mo! 

than  350  varieti 

and  much  moi 


Toll-Free:  888-840-40. 


Etera 

Products   For   Gjidtntn 


fcr  year-round  gardening  advenfu/^fr 


Hoieierc 

x  ■ 

We  to  a 

ton 
en 


Sizes:  6'x6' to  16'x30' 
Prices  as  low  as  $775 
Do-it-yourself  assembly 
Full  line  of  accessories 


Caff  for  FREE 

80-og  catalog! 


■L 


\}\})ill^/\}/    www.diarley-sgreemtous 
1 7979  State  Route  536,  Mount  Vernon,  WA  982i 


Art,  Gardening,  Cooking,  Tra 

i 

Courses  from  University  of  California  Exte 
Offered  in  Silicon  Valley,  Monterey,  Santa 
and  around  the  world. 


Call  1-888-530-0660  for  a  New  Perspectives  Cal 


>EN  &  OUTDOOR 
LIVING 


or  exercise 
ist  a  smooth  current 

[stable  to  any  speed  or  ability.  Ideal  for 
iming,  water  aerobics,  rehabilitation  and 
Jie  8'x  15'  Endless  Poor  is  simple  to 

litain,  economical  to  run,  and  easy  to 

111  inside  or  outdoors. 


For  Free  Video  Call 

100)233-0741,  Ext.  798 

or  visit  www.endlesspools.com 
CW*>        200  E  Dutton  Mill  Rd,  Dept  798 
^f^Ts  Aston,  PA  19014 


IAKBENCHES.COM 

fairlight  Teak  Bench  for  $168 
regular  price  is  $345 


mjM 


rnet/Mail  orders  only 
If  two  per  customer 
pe  Year  Warranty 
Andersen  Drive  San  Rafael,  CA   94901 


VV.TEAKBENCHES.COM 


SHOPPING  DIRECTORY 


Move  Up  with 
the  World's  Most 
Chosen  Stairlift 

I  he  new  Stannah  250  is  the 

most  versatile  stairlift  in  the 
world  today.  Featuring  advanced 
technology,  european  design, 
unique  slim  rail,  and  battery 
powered. 

For  a  free  brochure,  call  Acme 
Home  Elevator  —  your  exclusive 
dealer  for  Stannah  lifts  —  today. 


■ 


ACME 


HOME  ELEVATOR,  INC. 

1-800-888-5267 

www.acmehomeelevator.com 


CA.LIC.»521967 
NV.LIC.  #0034377 


Ducov&v  a,  bett&v  place, . 

National  Parif 


The  Finest  National 

Park  Merchandise 

&  Collectibles 

Ever  Offered ! 


Emg  £ak  £uppo>&  Owv  Peak! 

1*888*727*5726 

THE  PARKS  COMPANY  •  P.O.  Box  284 
DEPT.  SN-5  •  Marylhurst,  OR   97036 


WWW.THEPARKSCO.COM 


ALL  MAJOR 

CREDIT  CARDS 

ACCEPTED 

Wixw.auardian-tableDad.com 

13!MtT~ 


KEEP  YOUR  COOKWARE 
LOOKING  NEW 


IF  YOU 

CARE 
ABOUT 
YOUR 

COOKWARE 
AND  WANT 
TO  HELP 
KEEP  IT 
LOOKING 
NEW,  USE 
BON  AMI® 
CLEANSER. 


Bon  Ami's  fine  powder  removes 
stains,  cuts  grease  and  rinses 
cleaner.  With  no  harsh  chemi- 
cals, it's  easier  on  you  and  the 
environment,  too. 

BON  AMI,  WHEN  YOU  CARE 
ABOUT  YOUR  COOKWARE. 

www.bonami.com 

Recommended  for  Corning  Ware,"  Pyrex  Ware," 
Farberware,6  Regal  Ware  and  other  quality  cookware. 

•  A T  STORES  EVERYWHERE  • 
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SHOPPING  DIRECTORY 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

Save  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 


1-800/328-7237 
Ext.  281 


cP^ 


TABLE  PAD  CO. 


©SENTRY.  1998 


Kit  Prices:  S25-S35  Sq.  Ft. 

•  Open  beam  cedar  or  conventional  truss  roof  systems 

•  Prestige  homes  500  sq.  ft  to  5,000  sq.  ft. 

•  R-40  roof  &  R-20  wall  systems 

•  Established  30yrs. 

•  Shipped  world  wide 

•  FREE  quote  on  your  custom  plans 

•  New  1 2 1  page  Full  Color  Plan  Book  &  Price 
List  ($12.00) 

LlNWOOD  HOMES 

CUSTOM  CEDAR  HOMES 

7220  Pacific  Hwy.  E.,  Milton,  WA  98354 

Toll-free  1-800-451-4888 

Dealer  Inquiries  Welcome 

FAX  253-926-3661 


MISSING  A  PIECE 
OF  YOUR  PATTERN? 


Replace  pieces  or  add  to  your  sterling  silver 
at  up  to  75%  off  retail.  We  specialize 
in  new  and  used  flatware  and 
hollowware.  Over  1,200  patterns 
in  stock.  Call  or  write  for  a  free 
inventory  of  your  sterling  partem. 

<lerling  silver,  with  a  careful 
appraisal  for  maximum  value.) 
Beverly  Bremer 


SILVER  SHOP 

404-261-4009 

7164  Peachtree  Rd.  NE,  Dept  SV.  Atlanta,  GA  30305/Mon.-Sat. 

mi  mmj—m — — — — ^— «■. ^^^^m 


Shown  h.in.r.  I  l>y  Reed  k  Barton. 


10-5 


i  Carpet  Industries 

'SJUON  YARDS 


TNYL&.L  \MINATES 
In  Stock 
rsold  •  Fr  :e  Samples 


i£j&m#ii 


CHINA,  CRYSTAL  &  SILVERWARE 

SAVE  (IP  TO  60%  ON 

LENOX,  ROYAL  DOULTON, 

NORTTAKE,  GORHAM,  ONEIDA, 

REED  &  BARTON,  YAMAZAKE 

Aynsley  ♦  Bemardaud  ♦  Block  ♦  Villeroy  &  Boch 

Hutschenreuther  ♦  Pickard  ♦  Portmerion  ♦  Towle 

Wallace  ♦  Wedgwood  ♦  and  much  more... 


1  -800-862-7578  s 

Store  Hrs:  Sun.  1 1  -5,  Mon-.Thurs.  9:30-7,  Fri.  9:30-4  .  pp~ 

315  Franklin  Avenue  Wyckoff,  NJ  07481 


induded.  Call  tor  information  about  listing  in  our  bridal  registry  at  1 


Comfortable  ~jfi$f- 

JlvU\JJl\1j1\iJ    l 


CHAIRS  •  SOFAS  •  RECL1NERS 


Beautiful  furniture 
for  the  spaces  you 
live  and  work  in 

Free  Catalog 

(800)451-7247  J^^bie 

www.kleindesign.com         lumBar  support 

Klein  Design  Inc.  99  Sadler  St.,  Gloucester,  MA  0)930 

FURN  ITURE     Mi 
TO    FIT    YOUR    B( 


brigger0 


World's  Largest 
Inventory!       ^ 

China,  Crystal,  Silver 
&  Collectibles 

•  Old  &  Sew 

•  100,000  Patterns  */ 

•  5  Million  Pieces         .   <' 

•  Buy  &  Sell  J 

Call  for  FREE  lists. 


Replacements,  Ltd 


>()  Box  26029.  Greensboro,  NC  27420  Dept.TU 
www.  replacements,  com 


1-800-REPLACE  (1-800-737-5223) 


WORLDLY  GOODS 

Florentine  journals,  French  fragrances,  Ecospheres,  Mah 
Jong,  Millennia,  Moroccan  lamps,  Umbrian  truffles,  Deco 
ware,  Portuguese  soaps,  vintage  posters Bon  Voyage! 

SteamerTrunkMerchants.com 


m 


fa  harden  (Expressions 


Arbors,  Flower  Presses, 
Sundials 
and  More... 


www.gardenexpressions.com 


Mrs.  Stewart's  Bluing] 


MRS. 
STEWARTS, 


■ 


•  Whitest  Whites 

Salt  Crystal  Garden 
;  •  Swimming  Pools 

White  Hair  &  Pets 
[•  Fine  Crystal 

Ask  Your  Grocerl 

Find  Out  About  "MSBl 
Free  literature: 

P.  O.  Box  201405 

Bloomington,  MN  55420 


1-800-325-7781 


www.mrsstewart.coi 


Extend 

Your 

Evenings. 

The  fabulous  firepit, 
featuring:  low  profile, 
stainless  steel  frame 
&  spark  screen,  BBQ 
grill,  foot  rail,  portabili 
&  waterproof  cover. 


S  LLC  J — 

P.O.  Box  1594   Lafayette,  CA   94549 
Phone  (925)  283-6082    Fax  (925)  283-40' 


CAP  Silver 

•  Buckles  •  Earrings 

•  Belts  •  Bracelets 

•  Rings  •  Bolos 

•  Watch  Bands 

•  Custom  Pieces 

•  Fine  Western  Jewelry 

Call  for  Color  Catalog  - 


byR 


1.800.468.4C 


(*>}}%  Display  Platform  Systei\ 

Attractive  steel  construction 

Durable,  versatile,  expandabl 

adjustable,  multipurpose 

Includes  clear  plexiglass  top 

Free  Catalog 

1-800-554-3410 


for  Windows.  Doors,  and  Partitions.  Add  a  timeless  a 
elegant  Asian  design  to  your  environment. 

Translucent  Traditii 

1 785  Egbert  Ave.,  SF,  CA  9< 

Call  for  FREE  brochure 


1  (800)977-465-*. 


Street  addresses  appear  in  many  ma 
order  advertisements  for  the  customei 

protection. 
However,  when  a  P.  O.  Box  number  i 
given,  our  advertisers  request  that  you 
it  when  ordering 


" 


[advertise  call  1-800-222-9404 


SHOPPING  DIRECTORY 


V  &  *V   "C~1Ar  t>  &         i  fr 


&  fr  fr  . 


Aegis  of  Aptos  -  Now  Open1. 

125  Heather  Terrace,  Aptos,  CA 

831.684.2700 

Aegis  of  Fremont  -  Not*-  Open! 

3850  Walnut  Avenue,  Fremont,  CA 


un  is  a  natural  part  of  everyone's  life.     510.739.1515 


We  celebrate  life  at  every  age. 
Come  celebrate  with  us. 


www.aegisal.com 


RCFE  286800740  Napa 
RCFE  435200677  Aptos         RCFE  075600289  Pleasant  Hill 
RCFE  015600335  Fremont     All  others  peniiim 


Aegis  of  Pleasant  Hill  -  Now  Open! 

1660  Oak  Park  Boulevard,  Pleasant  Hill,  CA 

925.939.2700 

Aegis  of  Napa  -  Opening  July  '99! 

2100  Redwood  Road,  Napa,  CA 

707.251.1409 

Aegis  of  Moraga  -  Opening  December  '99! 

950  Country  Club  Drive,  Moraga,  CA 

925.377.7900 

Aegis  of  Carmichael  —  Opening  Summer  2000! 

4050  Walnut  Avenue,  Carmichael,  CA 

916.972.1313 

Aegis  of  Corte  Madera  -  Opening  Summer  2000! 
1-888-AL-AEGIS  D  v. *.  ■  „™«  a™h-« 


w 


FRANCIS  I  & 
SAVANNAH 

Brand  New  Sterling  Silver 
by  Reed  &  Barton  Silversmiths 

4  pc.     5  pc. 

FRANCIS  I     $127   $163 

SAVANNAH  $135   $169 

Over  4000  patterns  of  active 
&  discontinued  sterling  - 
patterns,  estate  or  new  - 
at  very  affordable  prices. 


QlLVEKWUE 


7th 


UEEN 

730  N.  Indian  Rocks  Rd. 

Belleair  Bluffs,  FL  33770 

(800)262-3134     (727)581-6827 

Email:sqbc@tampa  bay.rr.com 

FAX:  (727)586-0822 
www.silverqueen.com 

Visa  Mastercard  Discover.  Aroex 


A-**** 


WE  ALSO 
BUY 

STERLING 


Quality  Name 
id  Blinds  & 


Ipaper  ^ 


You'll  never  find  a  reason 
I  to  buy  from  anyone  else! 
.ffe  guarantee  it! 

I    Sieve  Kalzman.  President 
*  FREE  UPS  Shipping!! 


enl'M 


)!fH 


lencan 

and  Wallpaper  Factory' 


300-735-5300 


800-391-2293,  909  N.  Sheldon  Rd,  Plymouth,  Ml  48 1 70  | 

7  days  a  week!  Call  24  hours  a  day. 

major  credit  cords,  money  orders  &  checks  accepted 

/.  AmericanHomeDecorating.com  I 


shipping  &  handling  for  wallpaper  catalog  only. 


e  custom 


iless  Driveway  Alarm 

A  bell  rings  in  your  house 

anytime  someone  walks  or 

drives  into  your  place. 

-  Free  Literature  - 

Dakota  Alert,  Inc. 

Box  130,  Elk  Point,  SD  57025 
605-356-2772 


GUARANTEED  LOW  PRICE... 


We  shop  the  competition  tor  you  to  ensure  no  one '»  prices  are  lower  than  ours! 


BUND  &  WALLPAPER  FACTORY 


GALLiRIA  IHOO  •  SOUTHFIELD.  Ml  48034y 


CHINA,  CRYSTAL,  &  SILVERWARE 
AT  LOWEST  POSSIBLE  PRICES!!! 


SAVE  ON: 

REED  &  BARTON  •  LENOX 

WALLACE  •  BACCARAT  •  &  MANY  MORE 

CALL  NOW  1-800-522-0047 

We  are  one  of  the  largest  in  stock  dealers  in  the  country!!! 


Most  in  stock  orders 
shipped  within  24  hrs. 


SATISFACTION 
GUARANTEED 


Call  for  our  tree 

beautiful  catalog 


Lanac  Sales         Fax:(718)782-1313 
500  Driggs  Ave.    Brooklyn,  N.Y.  11211 


ICS  B       a3   |^^|i*  Computerize        ' 
, .............. ...  -  ■       Bridal  Peqbfptj 

Store  Hrs  Sun  10-5    Mon.-Thur.  9-7    M   ♦  Low«i  PW* 
Friday  9-2  Closed  Saturday  RR;     Guaranty 


The  gourmets'  choice 
For  free  recipes  visit 
www.  rossipasU2.com 
For  a  free  catalog 
of  "the  healthy  gift 
alternative"  call 
1-800-227-677 


Climb  stairs  sitting  down 


StairLIFTsc® 

If  you  shouldn't 
climb  stairs  or 
fy  the  mere  thought 
of  trudging  up 
and  down  steps 
makes  you 
weary,  enjoy  the 
I  practical  conve- 
'  nience  of  an 
affordable 
StairLIFTsc.  It's 
tax  deductible 
when  doctor 
recommended. 


For  free  literature,  call 

18004561329 

Or  write  to: 

INCLINATOR 


COMPANY    OF 


AMERICA 


Dept.  20 

PO  Box  1557 

Harrisburg,  PA  17105-1557 


TABLE  PADS  DIRECT! 

FROM  AMERICA'S  LEADING  FACTORY 

"INSTANT 

PHONE 

QUOTES" 


FREE  IN-HOME 

MEASURING 

(IN  MOST  AREAS) 

MC  /  VISA  /  NOVUS  /  AMEX 


^bTpK  1-800-737-7227 

Visit  our  web  site  at  http://www.tablepads.com 
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CLASSIFIEDS 


1999  Sunset  Classifieds  rate  is  $19.95  per 
word,  10  word  minimum.  $17.95  for  3  or 
more  issue  placement.  Prepayment  by  Master- 
Card, Visa  or  check  is  required  for  all  ads. 
Closing  date  is  the  25th  of  the  3rd  month 
prior  to  issue  date,  ie.  Dec.  issue  closes 
Sept.  25.  For  rates  and  order  form,  call 
MEDIA  PEOPLE,  INC.,  800-542-5585. 
860-542-5535  Fax:  860-542-6904. 
Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People, 
Inc.  and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

BAJA'S  FRIENDLY  WHALES!  February/ 
March.  Ecotours  since   1966.  Piet: 

800-726-7231. 

COPPER  CANYON,  Costa  Rica.  more. 
The  California  Native.  800-926-1140, 
www.calnative.ciwn 

HUGE  DISCOUNTS  on  adventure 
travel!  Monthly  prizes  -  register  NOW! 
www.adventurebid.com 

APPAREL 

AUSTRALIAN  SHEEPSKIN  Boots. 
Slippers.  Mattress  Pads.  Warm,  fleecy, 
healthy.  l-8(X)-464-9665. 

FLORAL  DESIGNS  silkscreened  on 
aprons,  tote  bags,  t-shirts.  sweatshirts. 

www.noralimagcs.com 

NORTH  STAR  -  Finest  Sheepskin  Slippers 
made  in  Washington.  Order  on  line  @ 

www.woolslippers.com  or  call  800-440-9276 
for  free  brochure. 

ARTS/ANTIQUES/COLLECTIBLES 

www.ArtIam.com  Online  Art  Festival 
catalog.  Hand-crafted  limited  edition  artwork. 
Great  home  decor  and  gift  ideas. 

BOOKS/PUBLICATIONS 

MANUSCRIPTS  WANTED.  Subsidy 
Publisher  with  75-year  tradition.  Call 
1-800-695-9599. 

BUSINESS  OPPORTUNITIES 

DORLING  KINDERSLEY.  Promote 
award-winning  hooks.  CDROMs.  $99 
investment,  800-367-6260, 
EARN  WHILE  WRITING-OIF 
VACATION  EXPENSES.  Mandate  Products, 
877-828-3644  toll-free,  or  www.maridale.CQni 

CARPETS/RUGS 

CARPEL  VINYL.  WOOD,  RUGS.  For  25 
years.  The  lop  Brands.  The  Lowest  Puces 
West  Carpet,  Dalton,  GA  8M-57 1  -3976. 
1-800-789-9784  CARPET  and  Rugs.  All 
major  brands  5*8  over  cost'  American 
Carpet  Brokers 

At  Michael's  Carpet  in  Dalton.  Georgia  we 

I  lull  line  ol  Wear-Dated  carpet  styles 

ilors,  plus  a  large  variety  of  Hardwoods, 

•  and  Rugs.  We  ship  am  where.  Call 

mples,  800-375-9509. 

RU\  SM  VRT  First  quality .  warranted  carpet, 

1  ceramic,  laminate  flooring 

v  Dalton's  largest  outlet.  Family 

ated  lor  26  years.  Guaranteed 

i  pies.  Ship  anywhere.  Call 

Carpets  ..if  Dalton  toll  free  1-888-514-7446. 

'  \RPEt7uRN  -  Buy  All  Major  Brands 
>  ;  irgi  si  Selection  of  Berbers 
Mir  J45-0478. 

■nee  1965.  CARPET,  vinyl, 
(800)569-5184. 


CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  6565  44th  Street 
North,  #1005,  Pinellas  Park,  FL  33781. 

1-888-244-6239. , 

#1-800-423-4390  SILVERWARE:  Obsolete 
flatware  replacements.  Silver  Ladies,  5650 

Central,  Toledo,  Ohio  43615. 

#1-800-553-6693  LENOX  ONLY  Discon- 
tinued  China/Crystal  replacements  specialist. 
Lesley's  Lenox,  www.lesleyslenox.com 
#1-800-562-2655  Discontinued  CHINA/ 
CRYSTAL/FLATWARE.  Most  Manufacturers. 
Buy/Sell,  www.chinareplacements.com 
1-800-781-8900.  WE  MATCH  MOST 
PRICES.  DISCONTINUED  CHINA/ 
CRYSTAL/FLATWARE.  Large  Inventory. 
Buy/Sell.  CIJNTSMAN  INTERNATIONAL. 
www.clintsmanint.com 
ATLANTIC  SILVER  and  China.  1-800- 
368-3153.  Sterling  Flatware,  Holloware  and 
China.  Active,  Inactive,  Huge  Inventory 
Discounted.  Charges  accepted.  We  also 
buy.  www.atlanticsilver.com 
DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the 
piece.  CHINATOWN  1-888-757-8282, 
www.edish.com 

A.$t£  DINNERWARE  -  Old  look  -  1 1 
{/colors  (new  |,  discount  prices,  Place  settings. 
open  stock  &  new  color  PEARL  GRAY. 
1  -8(X)-542- 1 203,  w  ww  .retroware.com 
GREAT  DISCOUNT  PRICES  FROM 
THURBER'S!  Save  up  to  6()'i  on  current 
china,  silver  and  crystal  patterns  from  all 
leading  manufacturers.  Fum  quality  guaranteed. 

Call  today1  1-800-848-7237. 

LENOX,  SYRACUSE.  Oxford.  Gorham 

discontinued  china/crystal,  Buy/Sell. 

[-800-619-6226. 

STERLING  SILVER  &  Waterford  crystal 

specialists    Huge  inventory  of  patterns. 

Silver  Locators.  1-800-367-9690. 

CONCRETE  " 

ConcrvteNetwork.com  -  residential  concrete 
information,  Fixing,  maintaining,  ordering. 
decorative,  basements,  concrete  homes 

COOKING  SCHOOLS 

(I  I  INARYVACATIONS,hands-on  cooking 
instruction  in  the  beautiful  countryside  of 
Provence  and  Normandy,  France  and  Tuscany, 
Italy.  Call  for  a  free  brochure  1-888-636-2073. 
www.culinaryvacationsinc.com 

CUPOLAS/WEATHEPVANES 

WEATHERVANES  AND  CUPOLAS  - 

50'  i  OH  Sale!  America's  Largest  Selection. 
Free  Catalogue  1-800-724-2548. 
h  ww  .weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696. 


EDUCATION 

Do  you  need  help  in  healing  your  hurting 
child?  CHILDREN'S  VILLAGE,  Inc. 
Miller  Residential  Treatment  Center,  Coeur 
d'Alene,  Idaho  specializes  in  healing  children 
suffering  from  severe  emotional  problems. 
Accredited  school.  Call  208-667-1 189. 

FAMILY  REUNIONS 

REUNION  IN  THE  ROCKIES  Economy 
Deluxe  Accommodations.   14  Resort 
Destinations.  We  do  the  work!  Packages 
available.  Free  brochure  888-284-3686. 
www.vacationsinc.com 


FINANCIAL 


TOO  MANY  BILLS?  Free,  Easy  Debt 
Consolidation.  One  monthly  payment  -  reduced 
up  to  50%!  Genus  Credit  Management  - 
Nonprofit  1-800-299-6778  ( 1223). 


FURNITURE 


1-800-322-5850  HOUSE  DRESSING 

FURNITURE.  (Free  Brochure)  3608 
W.Wendover,  Greensboro,  NC  27407. 

CAROLINA  FURNITURE  DIRECT 

40%-60%  savings  on  major  brands  factory 
direct.  Insured  in-home  delivery.  For 
quotes  or  information  1-800-838-7647. 

CAROLINA  FURNITURE  WORLD- 
WIDE  ****  Save  up  to  60%  on  major 
brands.  White  Glove  Express  Delivery. 
Immediate  Quotes  Call  1-800-714-4448. 

After  6PM  EST  and  Saturday  1  -800-369-9868. 
DISCOUNTS  TO  50%.  500  Finest  brands. 
65  years  experience.  Nationwide  Delivery. 
CHERRY  HILL  FURNITURE.  1/800 
666-0933  or  http://www.cherryhillfurn.com 
Brochures,  1/800-888-0933  quotes. 

FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors.  Prospect  Hill. 
North  Carolina.  (800)  743-9792. 
HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927.  Free 
brochure.  Thomasville,  NC  336-472-0400. 

PORCH  SWINGS.  NC  crafted.  Any  length. 
Bankston  Swing  I -800-YO-SWING  (967-9464). 
www.micropublislung.com/bankston 

GARDEN  GIFTS 

UNIQUE  GARDENING  TOOLS  for 

birthday,  house  warming,  gardening  friend. 
createagarden.com 

WREATHS,  TOPIARIES,  Bonsai, 
Aromatherapy  &  Flowering  Gift  items!  We 
ship  anywhere  in  continental  U.S. 
www.ByTheVine.com  I  -888-298-4384. 
www.LIVINGWREATH.com  distinctive 
gifts,  lasting  wreaths,  all  regions.  Originator, 
Teddy  Colbert's  Garden:  Award  winning  book, 
1 1 ir  living  Wreath.  easy-to-pl;uit  wreath  bases, 
exclusive  frames,  succulent  cuttings.  P.O.B.  9, 
Sonus.  CA  93066.  (800)  TEDDY81  or  SASE. 

GARDENING  " 

BIRD  PROBLEMS  New  proven  products 
affordably  reduce  bird  problems.  Information 
$2.  Motion  Scarecrows  Inc..  P.O.Box  1966. 
Ventura.  CA  93002.  Money  Back  Guarantee. 
www.nobirds.net  805-388- 1 770. 

BONSAI  SUPPLIES.  Largest  Selection. 
Catalog  $4.00.  Dallas  Bonsai  Garden 

1-800-982-1223. 

DEER  DAMAGE?  Virtually  invisible,  high- 
strength  barrier.  Easy  to  install.  1  -800-753-4660. 
FREE  SWEET  PEA  FACT  KIT  How  to 

grow  beautiful  fragrant  long-stemmed  sweet 
peas.  Call  (800)  371-0233  or  write  Enchanting 
Sweet  Peas,  244  Florence  Ave.,  Sebastopol, 
CA  95472  -  www.enchantingsweetpeas.com 

Sunshine  GardenHouserM  redwood  frame, 
poly-carbonate  panelized  kit,  easy  assembly. 
888-272-9333,  www.gardenhouse.com 

THE  BEST  West  Coast  Organic  Garden  Guide 
and  Seed  Catalog,  www.westcoastseeds.com 
Toll-free  fax  1-877-482-8822. 

GAZEBOS 

GARDEN  STYLE  GAZEBOS.  Free 
Catalog.  Bella  Vista  Gazebos  800-600-0299, 
www.4gazebos.com 

GIFTS 

HAWAIIAN  FLOWERS  make  excellent 
Holiday,  Birthday  gifts  -  brochure  1-800- 
32FARMS,  www.hawaii-island.com/flowers 


HAWAIIAN  GIFTS  for  everyone:  can' 
clothing,  jewelry,  ornaments,  uku 
www.HawaiiGiftSite.com 


HOLIDAY  GIFTS,  Collectibles.  Shop, 
from  home.  Avoid  mall  cro\ 
www.giftsnideas.com 


fit 

PERFECT  GIFT  for  all  occasions.  It   nm 
Murano  Glass  Candies.  www.SaintLion 

C) 


GOURMET  CHOCOLATES 


ARIZONA  CHOCOLATE  CREATI 

Western  •  Animals  •  Roses  •  Holiday  SI 
Gift  Baskets  www.chocolateshapes.co 


GOURMET  FOODS 


GROW-YOUR-OWN  SHUT. 
MUSHROOM  GIFT  LOG.  Guarar 
Free  brochure  1-800-792-0053.  Lost  { 
Mushroom  Farm,  www.cowboy.net/lct 


it 


■ 


HEALTH/  HERBALS 


BROCCOLI  SPROUTS,  33  spro 
seed  varieties.  Holiday  gifts,  Millen 
kits.  Tollfree  (888)  770-031 1. 


GLUCOSAMINE  -  CHONDRO 
SULFATE  same  as  national  brands.  S 
50%.  Shop  and  compare  120's/29.9 
240's/49.99,  S2.95S/H.  1-877-77VAL 

1 


HELP  WANTED 


EASY  WORK!  Excellent  Pay!  Assd  ORTQI 
Products  At  Home.  Call  ToHF>H 
1-800-467-5566  Ext.  11797. 


HOME  FURNISHINGS 


ICE/1 

tiFiu 
tu 

M 

tVAC 

ipft 

I  Bits. 

Mitten 


WINDOW  ROLLER  SHADES  I 

Darkening,  Light  Filtering,  Lami  t 
1/800-482-9956,  F/x  501-954-9540. 


JEWELRY 


resorts 

Hitiuitt 

Wm 
DESIGNER'S  one-of-a-kind  and  L 

Edition  necklaces.  1-800-484-6972)1  if*,,, 

www.hythumbs.com 

LOG  HOMES 


CENTURY  CEDAR  Log  Homes 
for  Free  Information  800-383-| 
www.centurycedar.com 


OF  INTEREST  TO  ALL 


id  ii 


PEN  PALS.  Find  new  friends  in  the 
Writers  Club.  Send  stamp  for  applii; 
P.O.Box  6033,  Los  Osos,  CA  93402 
of  acceptance  reserved. 

PETS 


Pets  can  cover  themselves 
SIRIUS  DESIGNS,  Inc..  POBox  2 
Northridge,CA91328. 

M 


REAL  ESTATE 


AAAA  FREE  Homes  and  Land  J  (M^  p 
Olympic  Peninsula  Washington.  Cal,  Dni,  i 
Relocation  Consultant  1-800-73*  |t|: 
Windermere  Realty. 


H 


MONTANA,    WYOMING    & 

MEXICO  Trees,  Creeks  and  Wi  5y, , 
Many  properties  and  sizes  available  - 
35  acres  starting  at  $9,750.  Owner  Fir 
Guaranteed  Access.  Warranty  i 
Insured  Title.  Free  Brochure.  To! 
1-800-682-8088.  Rocky  Mot! 
Timberlands,  1315  East  Main,  Depi 
P.O.Box  1 153,  Bozeman,  MT  59771 
406-586-8088.  New  Mexico  ( 
505-832-5232.  www.rockymountaintim 

RECEIVING  PAYMENTS?  Lum 

CASH  PAID  for  Real  Estate  Notes 
Settlements,  Lottery  Winnings.  1-8004" 
ROCY  MOUNTAIN  affordable  ailC, 
Idaho,  Washington,  Montanapf 
terms.  Free  information  800-94: 
www.rockymountainranches.com 


TIMESHARE  FOR  Sale  Tv 
Weeks.  R.C.I.  Resort.  Asking  $3 
Both.  602-417-0175. 


CALL  1-800-542-5585 


RECIPES 


QUITE  COOKIES,  muffins.  $5  SASE: 
r.  Bo\  1  792,  Yuma,  AZ  85364. 


RETIREMENT  LIVING 


IOR  SELECTIONS:  A  FREE  color 
featuring  housing  choices  specifically 
:ople  55+.  Available  in  23  regions  and 
ins.  Call  1-800-222-5771. 


} 


TACULAR  VIEW  home,  land 
ages.  Oregon's  finest  full  security 
Tient  manufactured  housing  community. 

578-727 1 .  ww  w  .easy,  street.com/ 
indassoc/ 


TRAVEL/SPECIAL  EVENTS 


SKA  DISCOUNT  CRUISE  GUIDE. 

Compares  major  ships  itineraries  and 
800-544-9361. 


NCE/ITALY  holiday  properties. 
:  (France)  33  2  4756' 7043  Email: 
Mhm.net  advising  postal  address. 


VACATION  RENTALS 


IJ 


VACATION  RENTALS  on  the 

.  http://cyberrentals.com  Homes,  villas. 
Is  direct  from  owners,  color  photos  & 
It  rates.  Or  call  1-800-628-0558  for 
1  written  guide. 

RTQUEST.COM  —  VACATION 

ALS  FROM  SAND  TO  SNOWSM 

ng  for  the  perfect  place  to  stay? 

ResortOuest.com  and  browse  our 

ion  of  privately  owned  vacation 

and  condominium  rentals.  Locations 

e  mountain,  beach,  island,  golf,  and 

resorts.  All  ResortQuest  homes  and 

miniums  are  carefully  selected 

in  appearance,  comfort  and  amenities;' 

fly,  you  can  choose  from  more  than 

fully  furnished  vacation  residences 

rth  America  and  beyond.  Visit 

^    tQuest.com  for  locations,  photos,  floor 


..■•- 


end"  10 
p  for  af 


i«Jkpecial  values  and  online  reservations. 

)g  Hm  you  stay  at  a  ResortQuest  property, 
want  to  vacation  with  us  again  and 
ResortQuest.com  877-588-5800. 


f. \  ACATIONSPOT.COM  -  FIND 
ACATION  LODGING  YOU'RE 

TNG  FOR  -  We  list  over  5.000  condos. 
villas  &  inns  around  the  world.  Search 
h  quality  photos,  up-to-date  rates, 
itions  &  amenities,  at  no  cost  to  you. 

offers  include  family  getaways  and 
specials.  Or  visit  to  list  your  vacation 

to  over  1 2.000  travelers  everyday. 

ARIZONA 

NA  -  BEST  VALUE  TRAVEL  PKG. 

ient  Valley  Location.  Quiet  -  Spacious 
Daily  Activities  &  Resort  Amenities, 
class  golf  &  preferred  tee  times. 
i-6341  orwww.grandvTstavacations.com 
Mountain  Golf  Resort. 


MP 
elts  >«* 

t 

flOitfl 


)NA,  LAKE  HAVASU  2bdrm/2bath 
Family  reunions,  etc.  Walk  to  movies, 
ints.  English  Village.  800-315-6642, 
Pefn.org  www.primopastimes.com 

CALIFORNIA 

:HFRONT  SAN  DIEGO,  miles 

a  ^       ch.  fully  equipped  condominiums. 

brochure.       800-248-5262. 

)eachfrontsandiego.com 


ASIDE  RESERVATIONS.  Small 
Big  Beach.  Free  Brochure.  Pismo 
California.  888-GO  PISMO. 


EL  Monthly  vacation  homes  close 
is/beach.  Fouratt-Simmons  R.E. 
J4-3829.  www.fouran-simmons.com 


RAL  COAST  -  Hearst  Castle, 
Shops.  Wineries.  Free  Brochure. 
CA.  (800)  464-0177. 


CONDO  ON  South  Shore  Lake  Tahoe. 
Sleeps  6-8.  530-541-8448  Carol. 
GRANNY'S  TAHOE  Lakefront  5  Star 
Home  Sleeps  S.  Impeccable'  530-543-1414. 
tahocastle@aol.com 

LAKE  TAHOE  Lake  front  condo.  3br3ba, 
spa.  all  amenities,  skiing,  casino.  800-299-3623, 
E-mail  Robin@lightspeed.net 

MENDOCINO  Coast  Beachfront  Vacation 
Homes,  spas,  fireplaces.  1-800-359-4649. 
\\  v. « .pacitic.net/~rohison 

MISSION  BEACH  SAN  DIEGO  Ocean 
&  Bayfront  furnished  vacation  condos. 
Decks,  barbecues,  beaches  &  views. 
Corporate  welcome.  Day/Week/Month 
www.thenerve.com/beaches  (800)  779-7263. 
MONTEREY  BAY  oceanside  4BR  house. 
sleeps  13+.  nostalgic  village.  (408)  244-3456. 
NEVADA  CITY.  Furnished  Gold  Country 
Homes.  Real  Estate  Information  Available. 

Broker.  800-255-8071. 

S.  LAKE  TAHOE:  Cabins,  Condos  and 
Homes.  Free  Boat  docks.  Free  Bicycles  & 
Casinos  nearby.  AAA  Approved.  Free  Brochure 
800-462-5397.  www.tahoevacationguide.com 
S.  LAKE  TAHOE  Sleeps  to  90.  1  Acre 
Retreat,  Hottubs.  1 2'  Home  Theatre.  Reunions, 
Weddings.  Ski  Groups.  1-800-700-2022. 

SAN  DIEGO/Del  Mar  area  luxury  condos. 
Oceanfront    resorts.    Free    brochure. 
www.davestubbs.com  (800)  378-8221. 
SAN  DIEGO  OCEANFRONT   - 
BAYFRONT.  Largest  Selection.  Homes, 
Condominiums.  Cottages.  Penny  Realty. 
www.missionbeach.com  (800)  748-6704. 
SAN  DIEGO  Panoramic  Beachfront  Luxury 
Condo.  Great  Vacation  Spot.  (619)  428-3974. 
SAN  FRANCISCO.  B&B  in  San  Francisco. 
Economy  to  Luxury  apartment  suites 
w/spas.  Edward  II  Inn  800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 
SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by  weekend  and 
weeks.  800-260-2041.  www.cheshire-rio.com 
TAHOE  LAKEFRONT  cabin-south 
Large  deck  over  the  lake.  Contact  owner  at 
707-588-8469  or  Fax  415-925-0857. 
YOSEMITE:  GREAT  location  inside 
Yosemite  Park  gates.  559/642-2211 
weekdays  9-5. 

COLORADO 

BRECKENRIDGE,  Exceptional  condos 
Ski-in  Ski-out  or  walk  to  everything.  Private 
owners  www.rentbreckenridge.com/lodging 
Rick  888-754-9282  or  970-635-0886. 
STEAMBOAT  SPRINGS  luxurious 
vacation  homes.  New  in  1996.  3-minute  walk 
to  slopes.  Huge  space  &  spectacular  views. 
www.steamboat-homes.com  1-800-766-8841 . 

HAWAII 

ACTIVITIES,  KAUAI-PRINCEVILLE, 
LUXURIOUS  HOME:  Panoramic  views, 
Jacuzzi.  Steambath,  Beaches  1-800-601-9483, 
http://www.garden-isle.com/jordan 
BEACHFRONT  HOUSE  -  Kailua-Kona. 
Watch  sunsets  and  dolphins  from  lanai.  1/2 
sleeps  4-6.  S200.  Owner.  (719)  260-9917. 

BEACH  HOUSES  -  KONA  1,2,3  even  a 
4bedroom  that  sleeps  20  for  family  reunions. 
From  S55.00  night.  Can  equip  for  kids/ 
babies.  800-588-2800,  hawaiibeach.com 
"BIG  ISLAND"  VACATION  HOV1ES 
with  ALOHA,  alii  aina  realty.  808-982-5396; 
antan@gte.net 

HAWAII  AFFORDABLE  LUXURY 
Condominiums  Big  Island.  All  Amenities. 
Oceanfront  Properties.  1-800-344-7675. 
www.vi-great-vacations.com/rentals/ 


HAWAII,  OAHU  -  Luxury  homes  and 
condos  Diamond  Head  Kahala  Kailua 
North  Shore.  Mary  Worrall  Associates 
(808)  739-4408.  www.won-all.com 
"HAWAII'S  BEST"  Kona  Private  Beach- 
house  with  waterfront  pool.  (808)  328-9571, 
www.konacoasthawaii.com 

HAWAII'S  BEST  VACATION  HOMES 

Hundreds  of  properties  on  all  islands  online 

availability/reservations  800-754-0905, 

www.vacationhosts.com 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 

Condominium,  Tennis,  Pool.  Owner 

1-800-928-2750. 

KAUAI  BEACHFRONT  VACATIONS 
Kauai  North  Shore  Superb  Beachfront  Cottages, 
Condominiums,  Homes.  Details  on  web  at 
800hawaii.com  or  call  1-800-487-9833. 
KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily.  800-767-4707. 
http://www.prosser-realty.com 
KAUAI  FAIRWAY  HOME  - 
PRINCEVILLE.  Three  Master  Bedrooms. 
$l,450-$l,550/week.  PACKAGE  AVAIL. 

Brochure.  1-800-866-2539. 

KAUAI  POIPU  2bd/2ba,  spectacular, 
ocean  view  condo!  Beach,  pool,  golf!  Owner 
(800)  757-9969. 

KAUAI,  POIPU  2Br/2Ba,  Panoramic 
ocean  view,  www.danoconnor.com   (925) 

838-4103. 

KAUAI  POIPU  -  KIAHUNA  Oceanfront 
Complex  1-2BR.  Best  Prices.  Owner  Direct 
888-277-1009  Hawaii  time. 
KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $200/night.  Owner 
808-742-1509.  www.hshawaii.com/kvp/hoku 
KAUAI-POIPU  New  Oceanfront 
Coastline  Cottages  808-742-9688 
www.coastlinecottages.com 

KAUAI,  POIPU  OCEANFRONT  condos. 
2BR  $195,  1BR  $125.  www.chuckballard.com 

800-959-1911. 

KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 

KAUAI  -  POIPU'S  choicest  villas/condos, 
breathtaking  oceanviews,  designer- 
furnished.  OWNER:  1  (800)  468-3992. 
KAUAI  PRINCEVILLE  Sealodge  ocean- 
front  condos.  fantastic  views,  owner 
800-585-6101  orwww.hestara.com 
KAUAI,  PRINCEVILLE:  Spectacular 
Oceanfront  Condominium,  Panoramic 
Views!  Elegant  2BR.  401-245-6956. 
KAUAI  -  SOUTHSHORE  1  Bedroom  w/ 
Kitchen,  $55  per  night,  www.kalaheoinn.com 
Toll  Free  888-332-6023. 
KIAHUNA,  KAUAI  Poipu's  best.  1BR. 

sleeps  4  877-491-5360. 

MAUI  ACCOMMODATIONS  -  FREE 
GUIDE.  Color  photos,  amenities,  rates 
800-221-61 18.  www.niauiaccommodations.com 
MAUI  AFFORDABLE  vacation  rental. 
1&2  bedroom.  Call  1-800-241-1421  or 
mauilowry@aol.com 

MAUI  BEACHFRONT  CONDO: 
Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 

1-888-747-1002.  $60-180  Plush!!! 

MAUI  BEACHFRONT  HOMES.  Available 
the  Millennium.  4BD.  true  beachfront.  Results 
RE.  Robert  N.Hansen  (RA)  808-572-7709; 
www.MauiRealEstate.net 
MAUI  CONDO  2bd.  2bth  luxury,  heated 
pool,  hottub.  oceanview.  Owner  808-879-9226. 
MAUI  DREAMHOUSE,  10  acre  secluded 
paradise  by  ocean.  Pool.  Views.  $2,300/ 
week.  888-572-8555.  www.happynest.com 


MAUI  -  KAPALUA  Private  Oceanview 
Estate,  5BR/5BA,  Indonesian  decor. 

800-646-6574. 

MAUI  LUXURY  Villa  5BR,  5BA.  Pool.  View. 
Brochure  (888)  667-8890,  www.mauihale.com 
MAUI-MAKENA  SURF  -  Simply  the  best  - 
GUARANTEED  -  2BR/2BA,  Luxury 
Oceanfront  Condo  from  $3  1  5/night, 
(425)  391-8900.  www.makenasurf.com 
MAUI  OCEANFRONT  condo.  one/two 
bedrooms  from  $100.  Owner  800-733-3603. 
MAUI  VACATION  HOME,  LAHAINA; 
TROPICAL,  GARDENS,  POOL; 
3br2ba.  Walk  to  beach,  shops,  restaurants. 
Available  for  the  Millennium.  Weekly 

(800)  707-4599. 

MAUI  WAILEA  Ekahi,  1  bedroom  2bath, 
Luxury  Beach  Resort,  Owner  (510)  582-9262. 
OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 

Turtle  Bay  808-293-0600. 

POIPU  BEACH  Kauai.  New  studio 
apts.  near  the  beach,  $75.00  per  night. 
Toll  Free  877-742-9369,  Web  Site 
accommodationspoipu.com 

MONTANA 

MONTANA  LAKEFRONT  private  cabin 
near  Glacier  Park.  $950/$3,600  wkly/mo. 
406-755-1380. 

NEVADA 

TAHOE  LAKEFRONT  COMFORT. 

4BR  designer  condo,  Nevada  S. Shore, 
6mi.  Heavenly  Valley.  2fireplaces, 
gourmet  kitchen,  PC  w/internet.  3mi.  casinos. 
1-877-ONTAHOE;  lakeofsky@aol.com 

OREGON 

CHARMING  COTTAGE  directly  on 
Rogue  River.  3BR2BA.  $l,100/wk.  Christmas 
and  New  Year's.  $2.500/wk.  415-435-2469. 
OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963,  http:// 
wwte.com/oregon/arcadia.htm 

UTAH 

CONDO  7  minutes  from  2002  OLYMPIC 
Downhill-GS.  2BR2BA.  Pat  1-801-394-5910. 

WASHINGTON 

QUINAUUT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1  -800-255-6936, 
www.rfrv.com 

MEXICO 

CABO  SAN  LUCAS  Beachfront 
Villas/Condominiums.  FREE  brochures 
1  -800-745-2226.  www.cabovillas.com 
CABO  SAN  LUCAS,  Vacation  Rentals. 
Real  Estate.  Fax  011-521-143-1162, 
email  Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

MEXICO:  MANZANILLO  Luxury 
private  staffed  Villa  with  pool,  1-7  bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct  Flights.  Las  Hadas  resort  privileges. 
1-800-860-1000-340266.  mexicanviUa.com 

PUERTO  VALLARTA  Ocean  front 
Condo.  2,400  sq/ft.  Sleeps  6.  Travel  agency 
owner.  1-800-426-2015;  Fax  253-537-7813. 

WEATHER  PRODUCTS 

Weather  Stations  -  Davis  Instruments,  best 
prices.  877-249-4771,  www.wxsystems.com 
WEATHER  SYSTEMS  CO. 

WINE 

WINE  TOTES  by  Surf  to  Summit.  Screw  pull 
&  accessories,  www.surftosummit.coni 
800-930-8782. 
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Window  on  the  West 


BY      JIM       McCAUSLAND 


S.O.S.:  Save  our  salmon 


■  For  Al  Adams,  hefting  a  spawned-out  Pacific  salmon  from 
Washington's  Hamma  Hamma  River  is  a  bittersweet  experi- 
ence. Bitter,  because  now  that  it  has  finished  breeding,  the  fish 
is  about  to  die;  sweet,  because  the  fish  is  there  at  all. 

A  century  ago,  vast  runs  of  salmon  navigated  the  Hamma 
Hamma  every  month  of  the  year.  There  were  chinook,  silver, 
pink,  and  summer  and  fall  chum  salmon  by  the  thousands, 
along  with  steelhead  and  sea-run  cutthroat  trout  (both  techni- 
cally also  salmon).  By  the  1990s,  most  of  the  Hamma  Hamma's 
runs  had  crashed.  Six  months  of  the  year,  there  were  no 
spawning  Pacific  salmon  at  all.  In  the  other  half  of  the  year, 
LO  or  20  fish  were  all  that  remained  for  most  species. 


To  restore  the  Hamma  Hamma's  indigenous  salmon,  Adam 
became  a  charter  member  of  the  Hood  Canal  Salmon  En 
hancement  Group,  created  in  1990.  By  hatching  salmon  egg 
in  innovative,  trash-can-size  containers  developed  by  Washing 
ton  State  Fisheries,  the  group  is  rebuilding  the  runs.  Voluf 
teers  rear  the  tiny  fish  in  stream-fed  pools;  this  environmenJ 
more  natural  than  fish  hatcheries'  concrete  raceways,  nurture 
healthier  salmon  that  return  to  streams  in  higher  number 
than  do  hatchery  fish.  In  1998,  for  example,  the  Hamm 
Hamma's  chinook  run  increased  from  10  to  350  fish. 

To  learn  more  about  the  group's  techniques  (which  wol 
even  in  backyard  streams),  call  (360)  275-3575.  ♦ 
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From  the  Editor 

BY    ROSALIE    MULLER    WRIGHT 
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Share  your 
holiday  traditions 


■  Some  of  the  most  beautiful  traditions  at  Sunset  revolve  around  the 
Christmas  tree  at  our  headquarters  in  Menlo  Park,  California.  Every 
year  we  erect  a  lofty  evergreen  in  the  lobby  and  deck  the  fragrant 
boughs  with  lights  and  ornaments,  many  of  which  have  been  fea- 
tured as  projects  in  the  magazine  during  the  last  30  years.  Our  em- 
ployees wrap  presents  and  set  them  under  the  tree  to  be  distributed 
to  needy  families  in  the  community. 

Chances  are  you,  too,  have  a  beautiful  holiday  tradition  that  would 
inspire  other  Sunset  readers.  If  so,  we'd  like  to  hear  from  you. 
•How  do  you  and  your  family  trim  the  tree  and  decorate  the  house? 
Share  with  us  creative  uses  for  typically  Western  materials,  such  as 
winter-blooming  flowers,  colorful  fruit,  evergreens,  and  bright  berries. 
•Do  you  bring  the  outdoors  into  your  home  in  a  festive  way,  or  do 
you  head  outside  to  decorate  your  garden?  Let  us  see  your  arrange- 
ments for  tabletops  or  mantels,  or  your  holiday  landscape. 
•  What  special  recipes  have  you  developed  for  holiday  meals?  Have  you 
an  all-time  favorite  dessert?  Tell  us  about  your  holiday  entertaining. 
•Do  you  design  your  own  distinctive  cards  or  wrapping  paper,  or  cre- 
ate naturally  scented  candles  or  handmade  gifts?  We'd  like  to  see  holi- 
day projects  that  other  readers  could  do. 

•Is  there  a  place  in  the  West  where  you  like  to  go  for  a  seasonal  get- 
away? Perhaps  each  year  you  head  for  a  favorite  beach  or  ski  slope,  a 
historic  hotel  or  park  lodge,  a  shopper's  wonderland  or  a  special  event. 

Please  send  a  brief  written  summary  (include  recipes)  and  color 
snapshots  of  your  event  or  project  to  Holiday  Traditions,  Sunset  Mag- 
azine, 80  Willow  Rd.,  Menlo  Park,  CA  94025.  Early  submissions  will 
be  considered  for  next  year's  holiday  issues. 

Meanwhile,  we've  filled  this  issue  with  bright  ideas  for  holiday  get- 
aways, gifts,  decorating,  and  entertaining.  One  of  them  just  might  be- 
come a  new  tradition  for  you.  Finally,  in  this  last  issue  of  the  20th  cen- 
tury, we  offer    Party  of  the  Century,"  page  96. 
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LETTERS   FROM  OUR   READERS 


FLIGHTSEEING  OVER  OREGON 
I  was  thrilled  to  see  M&M  Seaplanes 
mentioned  in  your  article  "Secrets  of 
the  Oregon  Coast — Revealed!"  (Octo- 
ber, page  86).  My  husband  and  I  visited 
Florence,  Oregon,  and  he  treated  me  to 
an  hour  flight.  The  day  was  beautiful, 
and  pilot  Matt  Hipkiss  flew  us  over  the 
ocean  up  to  the  Heceta  Head  Light- 
house. I  would  recommend  this  trip  to 
anyone. 

Yvonne  Sargent 

S.\c  KAMI. mo 


MOONRISE  POTLUCK  IN  YOSEMITE 
Re:  "A  Food  Lovers'  Picnic"  (September, 
page  161).  This  is  the  eighth  year  I  have 
organized  a  potluck  dinner  on  top  of 
Sentinel  Dome  in  Yosemite  National 
Park  on  the  evening  of  the  harvest 
moon.  After  a  short  hike,  we  watch  the 
sunset,  followed  by  the  full  moon  rising 
over  the  Sierra  crest.  The  view  is  awe- 
some. Our  annual  event  began  with 
four  families;  this  year  around  65  peo- 
ple came — our  biggest  group  ever.  Your 
recipes  and  tips  will  be  very  helpful  for 
many  more  moonrise  potlucks  on  Sen- 
tinel Dome. 

Nancy  Kckart 

MaKII'OSA,  CaJ  IFORN1A 


A  DESKTOP  FOUNTAIN— FOR  $30 
Recently  I  gave  my  room  a  new  look, 
and  the  finishing  touch  1  wanted  was  a 
fountain  to  put  on  my  desk.  Then  I 
found  the  article  "Make  a  Fountain  in  a 
Howl'  (September,  page  142B).  My  fa- 
ther and  I  made  the  tabletop  fountain 
version  lor  around  $30.  We  substituted 
colored  glass  pebbles  for  river  rocks 
and  put  a  small  jug  on  top  of  the  pump, 
so  that  the  water  flows  out  of  the  jug. 
Thanks  for  the  great  idea. 

Alissa  Miyake 
Rancho  Palos  Verdes,  California 


Vietnamese  cilantro  garnishes 
Rau  Ram  Chicken  Salad. 

RAH-RAH  FOR  RAU  RAM 
Each  spring  when  we  replenish  our 
herb  garden,  we  add  a  few  rare  or  un- 
usual selections.  This  year  we  were  en- 
ticed by  Vietnamese  cilantro.  It  did  well 
in  the  garden,  and  we  experimented 
with  it  in  several  dishes  but  could  find 
no  recipes  listing  it  as  an  ingredient. 
Then,  in  your  September  issue,  the 
headline  "A  Zippy  Asian  Herb"  caught 
my  eye.  Your  recipe  for  Rau  Ram 
Chicken  Salad  (page  152;  shown  above) 
was  a  winner,  and  your  description  of 
the  herb  (resembling  a  blend  of  corian- 
der and  purple  basil)  was  right  on. 

Diane  Leach 

Tucson 

» 

Editor's  note:  A  tender  perennial  herb, 
Vietnamese  cilantro  (Polygonum  odor- 
atum)  is  also  known  as  rau  ram  (pro- 
nounced raw-ROOM).  It  grows  well 
indoors  or  in  a  frost-free  garden.  You 
can  order  plants  from  Mountain  Valley 
Growers  at  (559)  338-2775  or  www. 
rnountainvalleygrowers.  com. 


NAVIGATING  WWW.SUNSET.COM 
My  roommate  and  I  were  interested  in 
building  the  raised-bed  garden  in  the 
May  issue  ("Bare  Earth  to  Beauty,"  page 
68).  But  when  we  finally  found  a  week- 
end that  was  convenient,  I'd  lost  the  ar- 
ticle. Thinking  that  I  would  e-mail  you 
for  information,  I  ran  across  your  web- 
site, and  in  minutes  I  had  the  article  I 
wanted.  I  found  the  site  very  easy  to 
navigate.  Hurray  for  on-line! 

Tracy  Perry  I 
Pleasanton,  California 

Editor's  note:  A  newly  installed  search 
engine  should  make  Sunset's  website 
even  easier  to  navigate.  To  check  it\ 
out,    click  on   www.sunset.com  and  I 
follow  the  directions  at  the  bottom  of\ 
page  8. 

NEW  HOME  AFLOAT 
Your  October  issue  is  one  of  the  best  l| 
have  seen,   and   I   have  been  a  sub- 
scriber for  over  40  years.  I  was  particu-l 
larly  happy  reading  "1999-2000  West- 
ern Home  Awards"  (page  94)  including! 
new  homes,  cabins,  and  remodels.  I 
designed  and  am  currently  buildingl 
a   small   home   on   Bethel   Island    in| 
the    Sacramento-San  Joaquin   Delta. 
My    new    home    will    float    on    large| 
pontoons. 

Alberta  M.  Trowbridge  I 

Los  Altos  Hills,  California! 


Send  letters  to  Open  House,  Sunset  Maga-\ 
zine,  80  Willow  Rd.,  Menlo  Park,  CA\ 
94025;  fax  (650)  327-7537.  Send  e-mai\ 
(including full  name  and  street  address)\ 
to  openhouse@sunsetpub.com. 

The  gardens  at  Sunset's  headquartersl 
are  closed  for  renovation  until  mid-\ 
February.  The  lobby  will  remain  open\ 
9  to  4:30  weekdays  except  holidays.  Call 
(650)  321-3600  with  questions. 
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Best  of  the  West 

BY       NORMAN       KOLPAS       •      ILLUSTRATION       BY       RAFAEL       LOPEZ 


Little  bundles 
of  holiday  joy 

■  In  the  American  Southwest, 
tamales  mean  celebration,  says  John 
Rivera  Sedlar,  an  L.A.  chef  who  has 
been  dubbed  the  father  of  modern 
Southwest  cuisine  by  the  food  press 
and  the  tamale  king  by  his  fellow 
chefs.  Sedlar  cherishes  childhood 
memories  from  the  1950s  and  '60s  of 
holiday  tamale-making  in  the  kitchen 
of  his  great-aunt  Corinna's  rustic 
adobe  in  Abiquiu,  New  Mexico. 

In  early  December,  Corinna,  sev- 
eral of  her  six  sisters,  and  her  three 
daughters  would  handmake  dozens 
and  dozens  of  Christmas  tamales,  as 
if  on  an  assembly  line.  They'd  wrap 
cornmeal  masa,  the  tamale  dough, 
inside  dried  cornhusks  with  fillings 
of  red  chili  pork,  green  chili 
chicken,  or  sweet  raisins  and  pine 
nuts.  Then  they'd  put  the  tamales  in 
the  deep  freeze,  ready  to  steam  for 
dinner  before  midnight  mass  on 
Christmas  Eve,  or  for  holiday  guests. 

The  setting,  the  recipes,  or  the 
number  of  participants  may  vary,  but 
as  Christmas  approaches,  such 
scenes  are  repeated  throughout  the 
west's  traditional  Latino  communi- 
ties. Even  in  homes  where  there's 
little  time  to  cook,  tamales  bought 
from  ethnic  markets — but  just  like 
those  that  Tia  or  Abuela  used  to 
make — fill  freezers  and  refrigerators. 

Of  course,  you  don't  have  to  be 
Latino — or  even  celebrate  Christ- 
mas— to  love  tamales.  But  if  the 
idea  of  making  them  en  masse 
daunts  you,  consider  instead  a  visit 
to  Southern  California's  Coachella 
Valley  in  December  for  the  eighth 

ial  [ndio  International  Tamale  Festi- 
val. Here    he  scent  of  steaming  corn- 
meal  fills  the  air  of  the  old  downtown  as 
crowds    cruise    past    gaily    decorated 
ooths  vending  not  just  food  but  also 
1  other  merchandise.  Last  year, 
male-makers,  both  profes- 
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Tamales  are  a  much-loved 

Christmas  tradition  in 

Latino  homes — and  at  a 

Southern  California  festival. 

sional  chefs  and  amateur  cooks,  offered 
their  creations  for  sale.  A  jury  of  hardy 
food  lovers  awards  prizes  to  the  best 
traditional  or  gourmet  tamales. 

It's  a  real  grassroots  family  festival, 
says  Sedlar,  the  official  spokesperson. 
Highlights  include  a  Saturday  morning 


parade,  live  music  and  dance  perfor- 
mances, and  cooking  demonstrations. 
And  you've  never  tasted  so  many  great 
tamales  in  your  life. 

The  eighth  annual  I  ndio  International 
Tamale  Festival  is  9-5  December  4-5 
along  Miles  Ave.,  Smurr  St.,  and  Civic 
Center  Dr.  in  Old  Town  Indio,  16  miles 
southeast  of  Palm  Springs  on  I- 10.  (760) 
342-6532  or  www.tamalefestival.org. 

For  a  Christmas  tamale  recipe,  visit 
our  website  at  www.sunset.com.  ♦ 


Not  to  worry.  Mom. 


Relax,  it's  got  the  government's  highest  rating  in  frontal  collision  tests."  And  3-point  seat  belts  for  all  seven 
seats.  What?  You  worry?    The  5Star  Rated  Odyssey.  Its  one  big  happy  minivatt 


WJHONDA 


For  more  information,  call  one  big  happy  toil-free  number.  1-800-33-HONDA  or  visit  us  at  www.honda.com.  EX  model  shown.  'NHTSA  NCAP  driver  &  passenger  frontal  collision  tests,  ©  1999  \  me 


merican  Honda  Motor  Co.,  Int. 
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Christmas  flower 

■  When  Paul  Ecke  III  inspects  his  busi- 
ness operations,  the  effect  is  like  Moses 
parting  the  Red  Sea.  Washed  in  the 
milky  light  peculiar  to  greenhouses, 
Ecke  glides  through  an  ocean  of  crim- 
son: 'Red  Satin',  'Red  Baron',  and,  of 
course,  'Freedom'. 

Ecke  pauses  to  admire  one  especially 
pulchritudinous  example  of  this  last 
specimen.  "'Freedom'  is  our  Michael 
Jordan,"  he  says.  "It  is  as  good  at  what  it 
does  as  Michael  Jordan  is." 

'Freedom'  is  a  poinsettia.  If  as 
you  read  this  you  have  a  holiday 
poinsettia  lurking  nearby,  you 
have  Paul  Ecke  III  and  his  family 
to  thank. 

Euphorbia  pulcherrima  played 
a  large  role  in  my  childhood 
Christmases.  I  grew  up  in  Ven- 
tura, a  Southern  California  town 
that  styled  itself  "The  Poinsettia 
City  by  the  Sea."  Out  of  civic- 
duty  residents  annually  acquired 
poinsettias  by  the  truckload,  un- 
til it  seemed  to  me  the  flower 
must  have  been  part  of  Christ- 
mas since  the  time  of  the  original 
St.  Nicholas. 

The  reality  is  different,  I  find 
when  I  visit  the  Paul  Ecke  Ranch, 
in  Encinitas  on  the  San  Diego 
County  coast. 

"The  poinsettia  was  named  for  Joel 
Poinsett,"  Ecke  tells  me.  "He  was  the 
first  American  ambassador  to  Mexico." 
In  1828,  Ecke  explains,  Poinsett  noticed 
the  plant  growing  near  Taxco  and  sent  it 
home  to  South  Carolina.  It  might  have 
remained  mere  botanical  novelty  were 
it  not  for  Fcke's  ancestors. 

"M]    ...  u -grandfather  Albert   emi- 
grated from  Germany,"  Ecke  says.  Albert 
Kcke  farmed  land  in  Hollywood.  He 
and  cut  flowers,  including 
settias  he  had  probably  found 
'  I    These  plants  had  an  in- 


OUR  MAN   IN  ENCINITAS 

BY      PETER       FISH 

teresting  feature:  As  December  neared, 
reduced  hours  of  daylight  turned  their 
leaves  from  green  to  red. 

Until  then,  the  plant  most  associated 
with  Christmas  was  the  cyclamen.  But 
Albert's  son,  Paul,  realized  the  red-and- 
green  poinsettia  could  be  a  bigger  draw. 
"He  took  those  flowers  to  florists  across 
the  U.S.,"  Paul  Ecke  III  tells  me.  "He 
said,  'Here  is  a  plant  you  can  sell  at 
Christmas.'"  It  was  the  1920s,  the 
decade  when  Hollywood  burst  onto  the 
American  scene,  and  Ecke  benefited 
from  reflected  show  business  glamour. 
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yule  blooms:  Paul  Ecke  III  stands  in  sea  of 
poinsettias  at  Ecke  Ranch. 


"When    Paul    Ecke    showed   up    from 
Southern  California,  it  was  a  big  deal." 

Ecke  succeeded  in  getting  countless 
articles  about  poinsettias  in  newspapers 
and  magazines.  His  son,  Paul  Jr.,  who 
took  over  the  business  in  the  1960s, 
even  more  successfully  capitalized  on 
television.  "Oh,"  Ecke  Sr.  says  when  we 
bump  into  him  at  the  ranch  lunchroom, 
"we  put  poinsettias  on  the  Bob  Hope 
Christmas  special.  And  every  year  on 
Johnny  Carson."  Says  Paul  Ecke  III,  "It 
was  subliminal.  When  it's  December, 
you  need  a  Christmas  tree  and  you 
need  a  poinsettia." 


The  Eckes  changed  the  poinsettia  as 
well.  The  original  plant  was  leggy  and 
spindly-leafed.  The  Eckes'  poinsettia 
breeding  programs  made  it  voluptuous 
and  technicolored:  not  just  red  but, 
if  you  wanted,  candy-cane-striped  or 
impressionist  pink,  although  the  red 
'Freedom'  remains  the  biggest  seller. 

These  days,  blooming  poinsettias 
constitute  a  relatively  small  percentage 
of  the  Eckes'  business.  The  ranch 
mainly  sells  cuttings,  which  are 
shipped  to  growers  who  then  use  them 
to  cultivate  finished  plants.  In  this 
slightly  indirect  fashion,  the  Eckes  are 
responsible  for  some  80  percent  of  the 
poinsettias  in  the  United  States  and 
Canada.  Theirs  is  an  American  success 
story,  and  yet,  as  I  walk  through  the 
greenhouses  with  Paul  Ecke  III,  I  find 
myself  feeling  a  bit  crestfallen.  It  is  a 
strange  thing  about  Christmas.  You 
expect  all  its  artifacts  to  possess  the 
permanence  of  the  original  story.  To 
discover  that  the  Christmas  flower 
of  my  youth  owes  its  success  to  Bob 
Hope  TV  specials  is  disconcerting,  like 
discovering  that 
Handel's  Messiah 
was  in  fact  written 
for  Alvin  and  the 
Chipmunks. 

Ecke  shows  me 
one  last  green- 
house: another  sea  of  red.  "Should  we 
sell  poinsettias  the  rest  of  the  year?"  he 
asks  rhetorically.  "In  France  and  Aus- 
tralia, they  do.  But  I  haven't  been  con- 
vinced." In  his  mind,  the  poinsettia  is 
still  the  Christmas  flower. 

And,  of  course,  it  is  in  my  mind  too.  I 
give  in  and  buy  a  poinsettia,  a  very  large 
'Freedom',  its  leaves  the  red  of  Santa 
Claus's  velvet  suit.  I  belt  the  poinsettia 
into  the  car  seat  next  to  me.  Through 
out  the  drive  home,  I  keep  glancing  al 
it,  and  every  time  I  do,  I  think,  "Well 
Christmas  is  here."  Just  as  the  Eckes 
knew  I  would.  ♦ 


To  learn 
more  about 

ECKE  RANCH 

poinsettias,  visit 
www.ecke.com. 
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THE  TOUGH  PART  IS  ACTUALLY  GIVING  IT  AWAY.  The  KODAK  ADVANTIX T550 
is  so  small  and  lightweight  it  can  go  practically  anywhere.  And  it  has  drop-in  film  loading  and  three  picture  formats, 

not  to  mention  a  surprisingly  affordable  price.  All  of  which  make  it  the 


aUd.  perfect  gift  for  just  about  anybody  -  even  if  it's  just  for  you. 

Take  Pictures.  Further!"      ^S 


travel  & 

RECREATION 

Christmas 
streets 

Need  the  perfect  gift?  A  holiday  lift? 
Come  explore  San  Francisco's  best 
shopping  neighborhoods 


(, 


BY    JEFF    PHILLIPS 

PHOTOGRAPHS    BY    CATHERINE    KARNOW 


■ 


■  Who  says  holiday  shopping  has  to  be  horrible?  While  it  may  be 
time  to  face  the  seasonal  Muzak,  unless  you're  on  the  trail  of 
this  year's  must-have  toy,  there's  more  to  shopping  than  malls 
and  megastores.  Some  of  Northern  California's  browsing  is  in 
the  one-of-a-kind  galleries  and  boutiques  crowding  into  San 
Francisco's  booming  neighborhoods. 

Dur  top  choices  are  Hayes  Valley  and  Sacramento  Street 

ise  they  are  such  polar  retail-culture  opposites;  Valencia 

and  Fillmore  streets  add  spice  to  the  mix.  Merchandise  ranges 

from  trad  ti  >nal  to  trendy,  the  service  is  great,  and  local  cafes 

and  eateries  abound  for  midday  R&R. 

Why,  a  cynical  reader  might  wonder,  are  we  sharing  our  fa- 
vorite neighborhoods,  shops,  and  restaurants  with  you  now? 

Because  we've  already  finished  our  holiday  shopping. 

Area  code  is  415. 
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TALE  OF  TWO  STREETS:  Taking 
Santa  for  a  stroll  down  Hayes 
Street;  sweatered  toy  dogs  in  a 
Sacramento  Street  window  (left). 
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Hayes  Street 

the  buzz  Tucked  out  of  sight  behind 
the  opulent  elegance  of  the  War  Memor- 
ial Opera  House  like  a  cotton  shirttail 
beneath  a  silk  cummerbund,  Hayes  Val- 
ley is  one  of  those  rare  San  Francisco 
neighborhoods  where  the  city  surprises 
even  its  own  blase  self.  The  three  blocks 
along  Hayes  Street  between  Franklin 
and  Laguna  streets  are  short,  but  they're 
lined  with  leafy  trees  and  jammed  with 
some  of  the  city's  most  original  shops 
and  a  good  variety  of  restaurants. 
the  shops  A  study  in  simplicity  with 
just  enough  eclecticism  to  make  things 
interesting,  Alabaster  (597  Hayes;  558- 
0482)  is  heavy  on  well-designed  vintage 
architectural  artifacts  for  the  home. 

Making  its  return  is  the  Great  De- 
pression of  the  1930s,  or  at  least  the 
wobbly-legged  tables,  rusty  iron  bed 
frames,  and  clunky  dressers  with  layers 
of  peeling  paint  that  came  out  of  those 
old  Dust  Bowl  farmhouses.  Zonal  (568 
Hayes;  255-9307)  has  it  all,  plus  a  slick 
line  of  leather  living  room  furniture. 

The  answer:  Something  wild,  slinky, 
and  one-of-a-kind  from  designer  Dar- 
bury  Stenderu  (541  Hayes;  861-3020). 
The  question:  What  should  she  wear  to 
the  company  party  that  will  set  off  her 
tongue  piercing  and  henna  tattoo? 

Proof  that  jewelry  doesn't  have  to  be 
either  expensive  or  boring  is  at  Velvet 
da  Vinci  (508  Hayes;  626-7478).  Look 
for  Sandra  Fnterline's  geometric  ster- 
ling silver  pendants  and  Grainne  Mor- 
ton's shadow-box  brooches  of  found 
objects;  go  early  for  the  December-only 
ornament  sale  by  gallery  artists. 

The  vibrant  colors  of  Mexican  art,  in- 
cluding antique  carved  santos,  prints 
and  paintings  by  Rodolfo  Morales,  and 
papier-mache  skeletons  by  the  Linares 
family  of  Mexico  City,  leap  off  the  floors 
and  walls  at  Polanco  (393  Hayes;  252- 
t~  -'3).  The  painted  tin,  glass,  and  ce- 
ramic adornos  on  the  tree  in  the  entry 
make  original  and  inexpensive  gifts. 

Toast  the  new  year  in  style  with  one 

>f  the  30  to  40  different  vintages  of  red 

ite  wines  on  the  $10-and-under 

Amphora    Wine    Merchant 
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decking  the  halls,  from  heaping  displays  of  ornaments  to  swags,  is  taken 
seriously  at  Sue  Fisher  King  on  Sacramento  Street. 


(384A  Hayes;  863-1104).  Heck,  splurge 
and  buy  two — it's  the  millennium. 

Clubby  Richard  Hilkert  Bookseller 
(333  Hayes;  863-3339),  which  special- 
izes in  books  on  interior  design  and 
architecture  as  well  as  out-of-print 
biography,  is  so  unhip  it's  cool. 
the  plan  •  Parking.  Slip  into  the  Per- 
forming Arts  Garage  on  Grove  Street  be- 
tween Franklin  and  Gough  streets  by  1 1 
(that's  a.m.,  you  night  owls),  or  late  in 
the  afternoon,  after  the  Nutcracker 
matinee  lets  out. 

•  Event.  Hayes  Valley  Holiday  Block 
Party:  strolling  carolers  and  refresh- 
ments, 7-10  December  3- 

•  Eats.  The  tres  chic  French  bistro  at- 
mosphere and  tres  bon  menu  of  Ab- 
sinthe Brasserie  and  Bar  (398  Hayes; 
551-1590)  make  this  a  favorite.  For  soul- 
warming  pasta,  soup,  and  a  glass  of 
house  chianti,  try  Caffe  Delle  Stelle 
(395  Hayes;  252-1110). 

Sacramento  Street 

the  buzz  Sandwiched  between  the 
greensward  of  the  Presidio  on  the  north 
and  bustling  University  of  San  Francisco 
on  the  south,  the  nine  blocks  of  Sacra- 
mento Street  between  Divisadero  and 


Maple  streets  are  about  as  close  as  you 
can  get  to  a  tony  suburb  in  the  city.  So 
what  if  this  neighborhood  of  tweedy 
poodle-walkers  and  preppy  stroller- 
pushers  feels  more  like  Sonoma  than 
SOMA.  With  more  than  five  dozen  shops 
lining  the  street,  there  isn't  one  Gap  or 
Restoration  Hardware.  This  is  the  place 
to  prowl  for  fine  antiques,  distinctive 
home  furnishings,  designer  fashions 
and  jewelry,  and  original  arts  and  crafts. 
the  shops  If  the  bowls  of  glittering  or- 
naments and  the  billowing  decorations 
at  Sue  Fisher  King  (3067  Sacramento; 
922-7276)  don't  get  those  grumpy  shop- 
pers with  you  into  the  holiday  mood, 
buy  them  one  of  the  many  gift  items  that 
will  immortalize  the  year  2000. 

One  of  the  two  don't-miss  galleries 
on  Sacramento  is  Virginia  Breier  Con- 
temporary &  Traditional  Crafts  (3091 
Sacramento;  929-7173),  where  playful- 
ness and  good  taste  blend  in  a  contem- 
porary mix  of  ethnic  and  California  arts 
and  crafts.  Case  in  point:  a  colorful, 
crown-shaped  chandelier  from  Mexico 
made  from  recycled  tin  food  cans. 

Grandma's  closet  seems  to  have  over- 
flowed in  American  Pie  (3101  Sacra- 
mento; 929-8025),  with  works  by  local 
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In  Sonoma,  California's 

premier  wine  growing  region, 

Gma  makes  wines  that  are 

earning  international  awards 

like  these: 


1998 

Winery  of 
the  Year 

San  rraneisco  Intl  Wine  Competition 
2.600  wines  entered  from  over  600  wineries 


INTERNATIONAL 

WINERY   of 
THE   YEAR 

1998  Vinitali)  Intl  wine  Competition  (Verona) 
1,482  wines  entered  jrom  22  countries 
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1998 

Best 
Chardonnay 

WORLDWIDE 

Inl  I  Wine  &  Spirits  Competition  (London) 
1995  Gallo  of  Sonoma  Estate  Cnaraonnau 
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GIN  A  GALLO  Third-Generation  Family  Winemaker. 


gAULO       SONOMA 

RUSS1AN   RIVER   VALLEY 
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craftsmakers,  unusual  furnishings,  kids' 
stuff,  books,  and  lots  of  ornaments. 

You'll  have  to  wade  through  the 
stacks  of  baskets  spilling  out  onto  the 
sidewalk  to  get  into  Forrest  Jones 
(3274  Sacramento;  567-2483).  Wander 
its  creaky  floors  for  kitchen  goods  and 
housewares. 

The  smallest  shop  on  Sacramento  is 
probably  no  bigger  than  some  walk-in 
closets  in  neighborhood  homes,  but 
Three  Bags  Full  (3314  Sacramento; 


923-1454)  is  stuffed  to  the  rafters  with 
warm  and  fuzzy  sweaters. 

Open  only  seven  months,  the  street's 
other  don't-miss  gallery  is  Twiga  (3333 
Sacramento;  292-8020).  Owner  Twiga 
Mbunda  designs  her  own  distinctive 
ebony  jewelry  and  uses  her  artist's  eye 
to  assemble  a  collection  of  whimsical 
carvings,  fine  antiques,  masks,  fabrics, 
and  baskets  from  across  Africa. 

It  smells  like  a  wonderfully  musty  at- 
tic, yet  the  Antique  &  Art  Exchange 


(3419  Sacramento;  567-4094)  is 
crammed  not  with  junk  but  with  trea- 
sures ranging  from  Victorian  silver  to 
paintings  by  California  impressionists. 

Pop  into  Interior  Perspectives  An- 
tiques (3461  Sacramento;  292-5962)  to 
browse  its  wide  selection  of  18th-  and 
19th-century  framed  prints,  then  linger 
over  the  carefully  chosen  antiques. 

Cute,  colorful,  and  charming, 
Jonathan-Kaye  (3548  Sacramento; 
563-0773)  has  everything  from  clothing 
and  toys  to  furniture  and  furnishings 
for  the  toddler  (and  younger)  set. 

The  potpourris,  candles,  frilly  night- 
gowns, essential  oils,  glassware,  frames, 
and  other  romantic  accent  pieces  are  ex- 
actly what  you'd  expect  at  a  shop  called 
the    Sonoma   Country   Store    (3575 
Sacramento;  923-1600). 
the  plan    •  Parking.  On  the  street.  On 
weekends  arrive  before  lunch  and  start 
looking  along  the  Divisadero  end  of 
Sacramento  and  adjacent  side  streets. 

•  Event.  Holiday  Walk:  carolers  and 
other  entertainment  December  4  and  5. 

•  Eats.  Surprisingly  limited  lunch  op- 
tions. Tuba  Garden  Restaurant  and 
Gallery  (3634  Sacramento;  921-8822)  is 
a  lovely  Edwardian  house  with  a  flower- 
filled  garden  out  back;  try  the  carrot-gin- 
ger soup.  Magic  Flute  Garden  Ris- 
torante  (3673  Sacramento;  922-1225) 
has  a  patio,  a  limited  lunch  menu  week- 
days, and  brunch  on  weekends. 


More  great  shopping 

Valencia  Street 

the  buzz  New  shops,  secondhand 
stores,  and  eateries  keep  opening  along 
Valencia  Street  near  20th  Street. 
the  shops  Living  wreaths  are  the  holi- 
day special  at  newly  opened  Paxton 
Gate  (824  Valencia;  824-1872),  which 
specializes  in  garden  and  natural  sci- 
ences. Ruby  Gallery  (3602  20th;  550- 
8052)  has  jewelry  and  accessories  by  lo- 
cal artists.  Visit  Encantada  Gallery  of 
Fine  Arts  (904  Valencia;  642-3939)  for 
illent  crafts  and  arts  by  Latin  Ameri- 
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can  artists.  The  new  home  furnishings 
store  on  the  block  is  Home  Remedies 
(1026  Valencia;  826-2026). 

Fillmore  Street 

the  buzz  Start  at  California  Street  and 
work  north  and  south  on  Fillmore  Street 
for  ample  shopping  and  dining  choices, 
including  the  ever-excellent  Vivande 
Porta  Via  (2125  Fillmore;  346-4430). 
the  shops  You'll  find  "a  hat  for  every 
head"  at  Mrs.  Dewson's  Hats  (2050 
Fillmore;  346-1600),  including  fedoras  for 
Mayor  Willie  Brown.  The  essence  of 
1950s  furniture  and  furnishings  is  back  at 


trendy  Fillamento  (2185  Fillmore;  931- 
2224),  and  there's  French-influenced  ro- 
mantic eclecticism  at  Nest  (2300  Fill- 
more; 292-6199). 

One  great  shop 

Detour  to  Dandelion  (55  Potrero  Ave.  at 
Alameda  St.;  436-9500)  just  to  see  what 
Carl,  Steve,  and  Del  have  added  to  their 
oddball  two-story  collection.  Always  taste- 
ful, they  have  everything  from  golf  gags, 
books  on  cowboy  poetry,  fine  housewares, 
and  wonderful  imported  ornaments  to 
Japanese  art  and  designer  furnishings. 
They  also  have  parking  behind  the  store.  ♦ 


THE  STARTING  MS8P  Of  A  1W9  DISCOVERY  SERIES  II  IS  S34775  MSRP  INCLUDES  $625  DESTINATION  CHARGE  AND  EXCLUDES  TAXES,  TITLE,  LICENSE  &  OPTIONS,  LADDER,  fRONT  BRUSH  BAR,  AND  EXTENDED  ROOF  RACK  ARE  AVAILABLE  SEPARATELY  AS 
ACCESSORIES  ACTUAL  PRICE  DEPENDS  ON  RETAIER  4  SUBJECT  TO  CHANGE.  OPTIONAL  FEATURES  SUBJECT  TO  AVAILABILITY  TREAD  UGHTIY-DRIVE  RESPONSIBLY  OFF  ROAD  PLEASE  BUCKLE  UP  FOR  SECURITY  ©1999  LAND  ROVER  NORTH  AMERICA,  INC 

Once  again,  we  re  moving  technology  forward. 
And  at  the  same  time,  backing  it  up. 


Introducing  the  most  technologically 
advanced  Land  Rover  ever. 

When  it  comes  to  innovative  technol- 
ogy, nothing  gets  in  Land  Rover's  way. 

Case  in  point:  the  Discovery  Series  II. 
It's  entirely  reengineered  and  equipped 
with  some  13,500  new  parts. 

Take  the  newly  patented  Hill  Descent 
Control,  a  feature  that,  when  activated,  is 
designed  to  automatically  apply  the  brakes 
to  slowly  and  safely  negotiate  steep  grades. 


Or  available  Self-Leveling  Suspension, 
a  system  that  helps  keep  the  vehicle  level, 
whether  the  load  is  this  heavy  or  this  heavy. 


«ROVER 


DISCOVERY  SERIES  II   $34,775* 


In  addition  to  four-wheel  electronic 
traction  control,  permanent  four-wheel 
drive,  and  all-terrain  ABS,  there's  some- 
thing else  you'll  genuinely  appreciate 
about  the  Discovery  Series  II.  A  starting 
MSRP  of  just  $34,775* 

So  why  not  call  1-800-FINE  4WD  for 
your  local  retailer?  Or  visit  us  at 
www.Best4x4.LandRovcr.com.  You'll 
greatly  appreciate  such  forward  thinking. 

Even  in  reverse. 


ENJOY  THE  MAGIC 
OF  OUR  MOUNTAINS 


With  the  Sierra  Nevada  mountains  so  close 
you  can  touch  them,  Reno/ Lake  Tahoe  is  a 
ski  vacation  made  in  heaven.  We're  within 
an  hour  of  the  highest  concen- 
tration of  ski  resorts  in  the 
country,  giving  you  variety 
and  quality  you  can't  get  any- 
where else.  And  when  you're 
finished  playing  outdoors, 
warm  up  inside  and  enjoy  our 


RENO • LAKE  TAHOE 


BET  YOU  DIDN'T  KNOW. 


fine  dining,  big  name  entertainment  and  24- 
hour  casino  excitement.  Don't  worry  about 
where  you're  going  to  sleep  either.  We  have 
accommodations  available 
for  every  type  of  traveler 
with  all  of  the  luxury  and 
amenities  you  want.  We  have 
so  many  options,  try  finding 
something  you  don't  like  to 
do.  We  dare  you. 
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http://ski.renolaketahoe.com  •  800-FOR-RENO 
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Breaking  the  coffee  chain 

Looking  for  only-in-San  Francisco  spots  to  find  a  cup  of  joe?  Read 


on 


You've  been  pounding 
the  pavement  for  Christmas 
gifts.  All  the  stores  are  start- 
ing to  look  the  same.  You're 
craving  a  bracing  hot 
drink — only  most  of  the 
coffeehouses  look  the  same 
too.  Thankfully,  though,  in 
San  Francisco  you  can  still 
find  a  handful  of  quaint 
cafes  with  more  character 
than  national  name  recogni- 
tion— and  stronger  coffee. 
Just  off  Union  Square, 
e  Coffee  Roastery  (865 
arket  St.;  415/543-0645)  is 
a  corner  cafe  between  the 
Powell  Street  Bart  station 
and  the  basement  level  of 
the  San  Francisco  Shopping 
Centre.  Breathe  in  the  fra- 
grance of  the  coffee-roast- 
ing machine  and  watch  the 
holiday  rush  pass  you  by. 
In  the  Marina  District, 
the  place  to  go  is  the  Grove 
(2250  Chestnut  St.;  474- 
4843).  A  sign  warns  you  to 


please  observe  the  time 
limit  at  the  tables,  but 
no  one  does.  The  small 
tables  along  one  wall  are 
just  right  for  laptops 
(power  plugs  are  over- 
head) ;  newspapers  and 
chessboards  encourage 
more  relaxed  lingering. 
Tasty  light  meals  are 
served,  along  with  beer 
and  wine. 

North  Beach  is  the  unof- 
ficial coffee  capital  of  San 
Francisco.  It's  hard  to  say 
which  of  the  sidewalk  cafes 
here  is  best,  but  a  couple  of 
the  tops  are  Caffe  Roma 
(526  Columbus  Ave.;  296- 
7942),  always  redolent 
of  roasting  beans  and  pas- 
sionate conversations,  and 
Steps  of  Rome  Trattoria 


A  PERFECT 
CAPPUCCINO; 

lots  to  smile 
about  at  Steps 
of  Rome;  Cafe 
Abir,  the 
quintessential 
California 
hangout. 


(348  Columbus;  397-0435), 
which  stays  open  late — un- 
til 2:30  or  3  a.m.  Its  large 
windows  give  you  a  front- 
row  view  of  the  action  on 
Columbus  Avenue. 

In  the  Western  Addition, 
Cafe  Abir  (1300  Fulton  St.; 
567-7654)  has  a  decidedly 
quirky  feel,  mixing  a  Middle 
Eastern  theme  with  some 


pronounced  California  ac- 
cents. It's  connected  to  a 
health  food  store  and  news- 
stand, so  you  can  load  up  on 
vegan  snacks  and  foreign 
magazines.  You  can  also 
lounge  on  the  futon,  choose 
a  book  from  the  small  li- 
brary, or  select  a  fine  cigar 
for  a  smoke  outside. 

—  Michael  J.  Ybarra 
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What's  doing 
in  Westport 

■  There's  not  a  lot  going  on 
in  Westport — and  after  you 
spend  a  weekend  here, 
you'll  hope  that  never 
changes. 

A  rustic  hamlet  on  the 
Mendocino  coast  about  18 
miles  north  of  Fort  Bragg, 
Westport  is  one  of  the  last 
vestiges  of  civilization  be- 
fore State  1  turns  inland 
and  the  Lost  Coast  gets  lost. 

But  the  little  village  does 
not  play  its  role  with  any  par- 
ticular gusto.  At  the  end  of  a 
winding,  often  cliff-hugging 
drive  up  the  highway  from 
Fort  Bragg,  Westport  greets 
you  with  two  dozen  homes, 
one  standard-issue  motel,  a 
now-it's-open-now-it's-not 
lounge  and  hotel,  and  a  tiny 
market  with  a  couple  of  gas 
pumps  standing  sentry.  Usu- 
ally hanging  out  at  the  store 
are  characters  who'd  con- 
sider tie-dyed  clothes  a  bit 
conservative. 

The  town  backs  up  a  hill, 
facing  west,  so  visitors  of- 
ten swivel  their  heads  to 
see  what  Westport's  look- 
ing at.  What  they  see  is 
mile  after  mile  of  the  Pa- 
cific Ocean,  outdistancing 
the  eye  as  it  rises  to  meet 
the  sky  at  world's  end. 
Right  about  then,  most 
folks  decide  they'd  like  to 
awhile. 

North  of  town  are  two 
good  places  to  do  just  that: 
Howard  Creek  Ranch  and 
DeHaven  Valley  Farm — both 
farmhouses  in  perfect  set- 
with  rambunctious 
id  resident  11a- 
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mas,  horses,  goats,  sheep, 
and  cats.  Howard  Creek's 
cottages  (from  $75)  are 
more  fun,  but  DeHaven 
(from  $85)  has  the  edge  in 
animals,  thanks  to  Keeper,  a 
big  dog  with  a  big  bark  and 
even  bigger  heart. 

Both  inns  are  remnants  of 
headier  times.  Back  in  the 
1800s,  a  wharf  stretched  out 
beyond  Westport's  treacher- 
ous shoreline  to  allow  a 
modest  amount  of  shipping. 
Ranches  and  milling  opera- 
tions drove  the  local  econ- 
omy, and  by  1884  the  town 
showed  such  promise  that 
many  believed  it  could  grow 
to  rival  Mendocino. 

But  that  never  hap- 


survey  the  sea,  then  feed  the  pet  llamas 
at  Howard  Creek  Ranch. 


pened.  In  fact,  there's  nary 
a  souvenir  shop  and  very 
few  restaurants.  One  of  the 
only  dinner  services  in 
town  is  at  DeHaven,  where 
a  four-course  evening  meal 
($28)  is  served  to  a  mini- 
mum of  six  guests.  For  din- 
ner, most  visitors  head  to 
Fort  Bragg,  less  than  half 
an  hour  away,  or  Mendo- 
cino, 45  minutes  south. 

So  what's  to  do  in  West- 
port?  Walk  on  Westport- 
Union  Landing  State  Beach, 
look  for  whales  from  windy 
bluffs,  perhaps  taste  a  few 
vintages  at  the  local  Pacific 
Star  Winery.  Doesn't  add 
up  to  a  whole  lot,  does  it? 

Enjoy.  —  Dale  Conour 


Area  code  is  707. 
where:  Westport  is  on  State 
1 ,  1 80  miles  north  of  San 
Francisco.  DeHaven  Valley 
Farm,  39247  N.  State  1 . 
Howard  Creek  Ranch,  40501 
N.  State  1 .  Pacific  Star  Win- 
ery, 33000  N.  State  1. 
contact:  DeHaven  Valley 
Farm;  961-1 660  or  www. 
dehaven  -valley-farm .  com . 
Howard  Creek  Ranch; 
964-6725  or  www. 
howardcreekranch.com. 
Westport-Union  Landing 
State  Beach;  937-5804. 
Pacific  Star  Winery;  964- 
1 155.  Fort  Bragg-Mendocino 
Coast  Chamber  of  Com- 
merce; 961  -6300  or  www. 
mendocinocoast.com. 
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Anything  you  could  ever  want  for 
anyone  on  your  holiday  list. 

Call  us  at  1.800.959.2326 
www.llbean .  com  /gifts/ 
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Golden  oldie 

■  The  Odyssey  had  Homer,  the  Aeneid  had  Virgil.  The  California  Gold  Rush  has 
J.S.  Holliday.  Historian  Holliday  earned  his  epic-chronicling  stripes  two 
decades  ago  with  the  magisterial  The  World  Rushed  In:  The  California  Gold 
Rush  Experience.  Now  he  has  hit  pay  dirt  again  with  Rush  for  Riches:  Gold 
Fever  and  the  Making  of  California,  published  for  the  Gold  Rush 
sesquicentennial.  Well-chosen  selections  from  argonaut  letters  bring  the 
era  to  vivid  life.  So  do  the  period  illustrations:  One  daguerreotype 
shows  a  Cincinnati  gold  seeker  prepared  for  California's  worst  with 
rifle,  revolver,  and  dirk.  University  of  California  Press,  Berkeley, 
1999;  $55  hardbound,  $2995 paperback;  (800)  822-6657. 

—  Peter  Fish 
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Celebrate  life  in  the  Aquarian  age 
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■  Through  February  20. 

Put  on  your  tie-dye  and 
bop  down  to  the  San  Fran- 
cisco Museum  of  Modern 
Art  to  see  Far  Out:  Bay 
Area  Design,  1967-73- 
Psychedelic  posters,  em- 
broidered jeans,  roach  clips, 
and  a  flying  eyeball  neck- 
lace will,  like,  bring  back 
memories.  $9.  151  Third  St., 
San  Francisco;  (415)  357- 
4000.  —  Chiori  Santiago 


Emanu-El  sesquicentennial 

■  Through  January  10.  When  the 
founders  of  Congregation  Emanu-El  built 
three  synagogues,  including  the  monumen- 
tal Sutter  Street  Temple,  dedicated  in  1886, 
they  established  a  Jewish  presence  that  still 
enlivens  San  Francisco  today.  To  celebrate 
the  congregation's  150th  birthday,  the  tem- 
ple has  assembled  original  photographs, 
maps,  and  other  artifacts  for  an  exhibit, 
Emanu-El:  Image  on  the  Skyline — 
Impact  on  the  City.  Free;  1-3  Mon-Fri  and 
by  appointment.  2  Lake  St.,  San  Francisco; 
(415)  751-2535.  —  C.S. 


The  computer  chip,  demystified 

■  Stock  up  on  computer-chip-generated  cufflinks  and  other  high-tech-inspired 
knickknacks  at  the  Intel  Museum  Store,  part  of  Santa  Clara's  newly  expanded 
Intel  Museum.  Hands-on  exhibits  explore  the  history  of  the  chip-making  in- 
dustry. Try  out  the  latest  educational  and  entertainment  software,  or  visit  a  com- 
puter-equipped learning  lab.  Intel  Corporation,  2200  Mission  College  Blvd., 
Santa  Clara;  (408)  765-0503  or  www.intel.com/go/museum.  —  Lotus  B.  Abrams 


December  3-26 

PETALUMA 

idly  competition  iights  up 

the  town  during  the  holidays, 

mes  and  businesses 

i     orate  each  other. 

On  L  b  >r  1 1 ,  the  Holiday 

Lighted  Boat  Parade  glides 

into  the  downtown  harbor  at 

.M.  (707)  769-0429. 


December  4-5 

EL  DORADO  COUNTY 

For  the  Historic  Inns  of  El  Do- 
rado County  Annual  Self- 
Guided  Christmas  Tour,   14 

B&Bs  invite  visitors  to  view 
their  gardens,  sample  food, 
and  examine  vintage  quilts 
and  more.  (877)  262-4667  or 
www.  goldcountrylodging.  com. 


December  9  and  1 1 

MONTEREY 

Monterey's  oldest  houses, 
some  rarely  open  to  the  pub- 
lic, glow  with  luminarias  dur- 
ing Christmas  in  the  Adobes 
($13).  Glimpse  history  as  you 
sip  Mexican  chocolate  at 
1840s-era  Casa  Soberanes. 
(831)  647-6226. 


Through  February  20 

BERKELEY 

The  Berkeley  Art  Museum's 
Becoming  a  Bodhisattva  fea- 
tures scrolls  depicting  the  10 
Buddhist  Hells,  in  which  Con- 
fucian judges  use  a  "karma 
mirror"  to  reflect  one's  past 
deeds  and  mete  out  punish 
ment.  (510)  642-0808.  ♦ 


, 
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:f  week,  fake  f  heni  f  o  a  bigger,  bef fer,  uef  fer  playground. 

At  a  Club  Med  Family  Village,  he  can  score  a  victory,  put  on  a  show, 
have  the  time  of  his  life  with  his  40  new  best  friends -all  under  the  loving 
ince  of  our  specially  selected  and  trained  GOs  on  the  children's  club  staff. 
And  you?  You  can  just  relax.  For  more  information  about  Club  Med's 
1 20  villages  worldwide,  call  your  travel  agent  or 

100-CLUB  MED,  or  visit  our  website  at  www.clubmed.com. 


re-member,  i*o  villages  Ui»rUu*r4e/ 


At  Club  Med,  it's  all  included:  airfare,  accommodations, 

all  meals,  unlimited  beer  and  wine  with  lunch  &  dinner, 

most  sports,  entertainment,  even  trip  insurance. 

As  for  tipping,  it's  simply  not  permitted. 
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1-800-950-CHEV  or  www.chevrolet.com 

■Dependability  based  on  longevity:  1981-1998  full  line  light-duty  truck 

company  registrations.  Excludes  other  Gift  divisions. 

c  1999  GM  Corp.  Buckle  up.  America! 


...         ,.,      ....---■-.■.,,,.,,. 


Chevy:  The  most  dependable,  longest-lasting  trucks  on  the  road:   LIKE  A  ROCK 


Arizona    Biltmore 


Resort    &    Spa 


nests  at  this  desert  paradise  enjoy  two  championship  golf  courses,  Jive  distinctive  dining  outlets,  unlimited 
recreational  activities  and  a  20,000  square  foot  European  Spa,  all  surrounded  by  architecture  inspired  by  Frank 
Lloyd  Wright.  With  shopping  at  the  Biltmore  Fashion  Park  only  minutes  away  and  unlimited  options  to  relax, 
it's  no  wonder  The  Arizona  Biltmore  Resort  &  Spa  has  been  a  desert  landmark  for  over  70  years. 

The  Desert  has  never  been  more  affordable  with  rates  starting  at  $310  -  Dec.  29™  thru  Apr.  30*" 


Arizona  Biltmore  Resort  &  Spa  24tii  Street  &  Missouri  Phoenix,  Arizona  85016 
800-950-0086  •  602-955-6600  or  call  your  local  travel  professional. 

www.arizonabiltmore.com 


CHAIN  CODE:  WR  *  SABRE  7  *  APOLLO  79375  *  WORLDSPAN  PHXAB  '  AMADEUS/SYSTEM  ONE  PHXABH  *  ACCESS  3030 


Nowhere  else  but  Malibu 

jCome  winter,  the  beach  retreat  of  the  stars  basks  in  solitude 


BY    MATTHEW    JAFFE 


Ti 


hey  don't  write  many  pop  tunes 
about  Southern  California  any- 
more. But  they  still  write  songs 
about  Malibu. 

Last  year  a  song  by  Hole,  the  band 
fronted  by  erstwhile  grunge  goddess 
turned  Academy  Award  presenter 
Courtney  Love,  hit  the  radio  waves. 
Although  it  had  a  bit  of  a  '90s  edge  to  it, 
the  song  carried  with  it  hints  of  the  clas- 
sic Southern  California  mellow  sound 
of  the  lS^Os.  especially  the  message — 
Oh  baby,  fly  away,  yeah,  to  Malibu — of 
the  sweet  redemption  to  be  found  here, 
where  the  Pacific  meets  the  sand. 

It's  a  reminder  of  how  Malibu  sur- 
vives as  perhaps  the  ultimate  expres- 
sion of  a  certain  postwar  Southern  Cali- 
fornia ethic  that  combines  the  auto,  the 
beach,  a  dash  of  pop  culture,  and  a 
splash  of  mysticism.  And  while  no 
longer  the  rustic  beach  retreat  that 
Hollywood  discovered  when  the  Malibu 
Colony  first  opened  in  the  1930s,  this 


city  of  16,000  is  a  place  that  reminds 
you  there  is  no  aromatherapy  quite  like 
a  big  blast  of  salt  air. 

Malibu  may  be  synonymous  with 
summer,  but  winter  through  spring  is 
the  best  time  of  year  to  visit.  The 
crowds  are  few,  and  the  freedom  and 
escape  that  is  part  of  the  Malibu  legend 
is  most  easily  experienced  (assuming 
no  mud  slides  are  blocking  the  high- 
way). Here  you  leave  the  city  behind, 
cruising  along  the  crumbling,  sliding 
base  of  the  Santa  Monica  Mountains, 
the  east-west  range  that  walls  off  Malibu 
and  confines  it  to  a  narrow  coastal  strip: 
Malibu  runs  for  27  miles  and  never  ex- 
tends more  than  8  miles  inland. 

Along  this  strand,  some  of  the  richest 
and  most  famous  people  in  the  world 
come  to  unwind  in  what  for  many  is  a 
country  home  of  sorts,  be  it  a  rambling 
canyon  estate  or  a  beach  house  wedged 
between  its  neighbors  but  with  a  south- 
facing  view  over  the  surf  that  renders 


The  beach  life 

Great  Malibu  beaches?  There  are 
plenty  to  choose  from.  Three  pocket 
beaches  off  Pacific  Coast  Highway 
west  of  Zuma  Beach  near  Encinal 
Canyon  Rd.— El  Matador  (left),  La 
Piedra,  and  El  Pescador — are 
among  the  prettiest  in  Southern  Cali- 
fornia. For  information,  call  (805) 
488-1827. 

Access  to  the  rarefied  climes  of 
Broad  Beach  is  available  at  walk- 
ways between  the  31 100  and  31300 
blocks  of  Broad  Beach  Rd.;  visit  at 
low  tide  because  the  beach  is  private 
to  the  mean  high-tide  line.  Also  lovely 
is  Surfrider  Beach  (look  for  signs 
for  Malibu  Lagoon  State  Beach)  at 
PCH  and  Cross  Creek  Rd. 

And  for  whale-watching,  try  the 
bluffs  at  Point  Dume  State  Beach 
at  the  end  of  Westward  Beach  Rd. 

For  beach  information,  call  (310) 
457-9891;  for  weather  and  surf  con- 
ditions, call  457-9701 . 


density  questions  decisively  moot. 

No,  money  can't  buy  happiness.  But 
a  house  along  Malibu's  exclusive  Broad 
Beach  isn't  a  bad  place  to  come  to  grips 
with  that  grim  realization. 

Secrets  of  a  small-town  shore 

Privacy  has  always  been  a  cherished 
virtue  at  Malibu,  once  Southern  Califor- 
nia's forbidden  paradise,  a  veritable 
Tibet-by-the-Sea.  Its  thoroughfare,  the 
Pacific  Coast  Highway  (State  1),  was 
blasted  through  only  after  an  epic  battle 
during  which  May  Rindge — whose  fam- 
ily controlled  the  vast  Malibu  Ranch — 
fought  for  decades  to  prevent  incursions 
onto  her  land.  The  fight  earned  her  the 
sobriquet  "the  queen  of  Malibu." 

The  road  opened  in  1929.  But  even 
today,  Malibu  guards  its  secrets  jeal- 
ously. It  is  entirely  possible  to  zip  along 
those  27  Malibu  miles  and  not  get  the 
place.  I  have  a  friend  from  Britain  who 
really  doesn't  see  what  the  fuss  over 
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Discover  tile  resoft  that  sets  the 
standards  for  a  grand  vacation. 

800.888.6100 
www.g  rajnidwailea.com 
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Malibu  is  all  about.  PCH  is  just  a  long 
highway,  he  says,  with  lots  of  garages. 
And  he  couldn't  find  the  beach.  That's 
the  thing  about  Malibu:  You  have  to 
know  where  to  go.  Otherwise,  it's  like 
seeing  a  grand  set — from  backstage. 

With  some  knowledgeable  guidance, 
though,  you  can  have  an  awfully  good 
time  here.  The  Malibu  Country  Mart — a 
cluster  of  restaurants,  playground,  and 
picnic  tables — is  Malibu's  town  square, 
a  place  to  hang  out  and  run  into  neigh- 
bors, or  at  least  their  au  pairs.  Like  any 
small  town,  Malibu  has  its  local  movie 
theater,  where  even  those  names- 
above-the-titles  locals  with  their  own 
screening  rooms  will  occasionally  ven- 
ture to  catch  a  new  release.  The  historic 


Adamson  House,  once  the  home  of 
Rindge's  daughter,  has  one  of  the  best 
views  on  the  coast  and  is  filled  with 
spectacular  tile  from  Malibu  Potteries, 
the  company  Rindge  opened  to  help 
defray  her  legal  costs. 

Especially  now,  in  winter,  other  Mai 
ibu  pleasures  echo  back  to  the  natural! 
beauties  that  Rindge  and  later  genera- 
tions of  Malibu  residents,  famous  and 
not,  have  valued  so  much:  The  view  oi 
migrating  whales  from  Point  Dume.  Dol 
phins  and  surfers  sharing  a  wave.  Avo 
cets  and  sanderlings  skittering  alongside] 
Malibu  Lagoon.  Do  these  moments  ere 
ate  nirvana?  Of  a  sort.  And  to  find  it,  at' 
you  need  to  do  is  hop  on  PCH  and,  a$ 
the  song  says,  fly  away  to  Malibu. 


Malibu  travel  planner 


lushly  landscaped,  with  an  ocean  view  to  die  for, 
Geoffrey's  is  an  ideal  aerie  from  which  to  ponder  the 
world  that  is  Malibu. 


The  city  of  Malibu  begins  about  8  miles 
west  of  Santa  Monica,  then  extends  for 
some  27  miles  along  the  Los  Angeles 
County  coast,  with  Pacific  Coast  Highway 
(State  1 )  its  main  access. 

Early  winter  makes  a  good  time  to  visit 
Malibu.  Summer  crowds  have  disap- 
peared, and  the  heaviest  rains  have  yet  to 
begin.  Later  winter  and  spring  are  also  un- 
crowded  and  lovely — but  make  sure  there 
are  no  major  storm-related  road  closures. 

Area  code  is  310  unless  noted.  For 
more  information,  call  the  Malibu  Chamber 
of  Commerce;  456-9025. 
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Dining  lod 

Allegria.  Trattoria  is  i  Cas 
current  Malibu  hot  spot  i 
22821  PCH;  456-3132. 
Geoffrey's.  A  Southerr 
California    tradition    fo 
weekend  brunches,  ele 
gant  dinners,  and  a  drop 
dead  ocean  view.  2740( 

g  PCH;  457-1519. 

i  Granita.    A    Wolfgam 

□  Puck-owned  restaurar, 
notable  for  its  ocean 
themed  decor,  grea 
desserts,  and  assortmer 
of    Puck    classics    am 

23725    W.     Malibu    Rd. 
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innovations 

456-0488. 

Line  Shack.  Produce  stand  with  or 

ganic   and   specialty   items,   and   loa 

strawberries  starting  in  February.  Ope 

Fri-Mon  until  February,  then  daily.  4200 

PCH;  589-5186. 

Malibu    Seafood.    Ahi   burgers  an 

grilled  fish,  just  across  from  the  bead 


ira 


25653  PCH;  456-3430. 

Pier  View  Cafe  &  Cantina.  A  goo 

choice    for    casual    breakfast,    with 
deck  right  on  the  beach.  22718  PCt 
456-6962. 


■the  pacific's  swankest  stretch  of  sand, 
■exclusive  Broad  Beach  is  open  to 
anyone — at  least  at  low  tide. 


Iging 

Jasa  Malibu.  Vintage  inr  has  some 
rooms  directly  on  the  beach.  From  $95. 
\22752  PCH;  (800)  831-0858. 

lalibu  Beach  Inn.  Mediterranean  - 
style  hotel  right  on  the  beach  south  of 
^he  pier.  From  $159.  22878  PCH;  (800) 
X62-5428  or  www.malibubeachinn.com. 

:tivities 

iamson  House  and  Malibu  La- 
joon  Museum.  Good  spots  to  learn 

)ut  Malibu  history  and  admire  vintage 
file;  house  tours  are  offered.  $2;  11-3 
ifed-Sat.  23200  PCH;  456-8432. 
lalibu  Country  Mart.  The  de  facto 
jowntown  for  Malibu,  with  shops, 
Restaurants,  and  an  always-busy  play- 
ground. 3835  Cross  Creek  Rd. 
Jew  Malibu  Theater.  This  ordinary 

ater  is  notable  for  its  celebrity  clientele. 

ross  Creek  Rd.  and  PCH;  456-6990. 

^pperdine  University  Center  for 

|he  Arts.  Several  performance  spaces 

id  an  art  gallery.  24255  PCH;  456-4522. 

>erra  Retreat  Center.  Visitors  are 

welcome  at  this  Franciscan  retreat  on  the 

jtite  of  a  Rindge  family  estate  destroyed 

fire;  good  examples  of  Malibu  tile. 
)401  Sena  Rd.;  456-6631.  ♦ 
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Spectrum  Income  Fund: 

A  DIVERSIFIED  APPROACH 
TO  HIGHER  INCOME 


T.  Rowe  Price  Spectrum  Income  Fund 
6.55%  ( Ri'Sixi — a  complete  portfolio  in  one  easy  step. 

Current  This  diversified  portfolio  of  mutual  funds  is 

30-day  yield  well  structured  to  provide  an  attractive  level  of 

income  for  long-term  investors.  It  invests  in  up  to 
nine  T.  Rowe  Price  mutual  funds  chosen  for  their 
return  potential  and  for  the  way  they  perform  relative  to  one  another. 
In  one  step,  you  benefit  from  a  diversified  portfolio  that  pursues  high, 
steady  income  with  reduced  risk.  Yield  and  share  price  will  fluctuate  as 
interest  rates  change.  $2,500  minimum  ($1,000  for  IRAs).  No  sales  charges. 


Call  for  your  investment 
kit  including  a  fund 
profile  or  prospectus 

1-800-541-6650 

www.  troweprice.  com 


Invest  With  Confidence® 

T.RoweRice 


2.60  /■  9.36  In.  and  9.42  /o  are  the  1-year,  5-year,  and  since  inception  (6/29/90)  average  annual  total 
returns,  respectively,  for  the  periods  ended  6/30/99-  Figures  include  changes  in  principal  value,  reinvested 
dividends,  and  capital  gain  distributions.  For  more  information,  including  fees  and  expenses,  request  a  fund  profile 
or  prospectus.  Read  it  carefully  before  investing.  Past  performance  cannot  guarantee  future  results.  T.  Rowe  Price 
Investment  Services,  Inc.,  Distributor.  SPI051063 


IT'S  NOT  JUST  THESE  RICH  ADOBE  WAI  I  S 
I  HAT   RADIA  I  E  A   NA  EURAL  WARM  III. 


It's  the  smiles,  genuine  hospitality  and 
southwestern  charm.  Just  a  few  of  the 
reasons  why  guests  have  been  returning 
to  this  legendary  resort  for  nearly  70 
years.  Other  reasons  may  be  our  three 
championship  golf  courses,  two  of  which 


were  designed  by  Robert  Trent  Jones,  Sr., 
our  professional  caddie  program,  the  variety 
of  golf  packages,  lagoon-like  pools,  tennis, 
award-winning  restaurants.  To  reserve  your 
place  inside  these  adobe  walls,  please  call 
your  travel  expert  or  1-800-371-0698. 


THE  WIGWAM  RESORT 

Authentic  Arizona 

www.wigwamresort.conn  ♦  25  minutes  west  of  Phoenix  Sky  Harbor  Airport 
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Astonishing 

Kartchner 

Caverns 

Descend  into  the  eerie, 
lovely  world  of  Arizona's 
newly  opened  cave 

BY    NORA    BURBA    TRULSSON 


Randy  Tufts  and  Gary  Tenen 
didn't  mean  to  set  the  speleo- 
logical world  on  fire  when 
they  went  poking  around  in  southeast- 
ern Arizona's  Whetstone  Mountains 
one  November  afternoon  in  1974. 
Tufts  and  Tenen,  both  students  at  the 
University  of  Arizona  in  nearby  Tucson, 
liked  to  explore  caves  for  fun.  "You 
usually  only  find  a  hole,  or  a  cave  that 
goes  back  10  feet,"  says  Tufts.  "Most 
people  don't  realize  how  fruitless  look- 
ing for  a  cave  usually  is. 

"We  never  expected  to 
find  anything  like  this  in  our 
wildest  dreams." 

The  "this"  they  discovered 
on  that  fateful  day  opened 
this  fall  as  Kartchner  Cav- 
erns, Arizona's  much-antici- 
pated new  state  park.  Visitors  can  now 
tour  a  good  portion  of  the  7-acre  "liv- 
ing," or  wet,  cave  and  learn  about  its  en- 
vironmental significance,  which  in- 
cludes spectacular  formations,  unusual 
mineralogy,  and  sheer  size. 

But  25  years  ago,  all  Tufts  and  Tenen 
knew  was  that  the  Whetstones  were 
probably  a  good  place  to  look  for 
caves  The  mountains  have  vast  lime- 
stone deposits,  which  tend  to  dissolve 
ime  from  water  seepage,  eventu- 
ally forming  caves.  After  several  trips, 
the  spot  where  a  breeze  was 

coming  through  a  crack  in  a  chamber. 
They  knew  this  meant  there  was  proba- 
■c,  open  space  below  causing 
Squirming  through  a 


spelunkers  examine  formations  in  the  Big  Room  at  Kartchner  Caverns.  The  newly 
opened  caverns  are  60  miles  southeast  of  Tucson. 


hole  the  size  of  a  coat  hanger,  the  men 
realized  they  had  found  something  big. 
Really  big.  They  were  the  first  humans 
to  set  foot  inside  a  giant  jewel  box  be- 
neath the  arid  Chihuahuan  Desert. 

Tufts  and  Tenen  kept  the  discovery  to 
themselves,  fearing  the  vandalism  they'd 
seen  happen  at  other  unprotected  caves. 
They  spent  a  year  exploring 
the  caverns,  finding  three 
large  "rooms"  the  size  of 
football  fields  and  even  a 
subterranean  lake  that  filled 
and  emptied  with  seasonal 
rains.  One  of  the  rooms  also 
proved  to  be  a  maternity 
ward  for  pregnant  bats,  which  return 
each  summer  from  mating  in  Mexico  to 
give  birth  in  the  cave. 

Dozens  of  types  of  cave  formations 
have  been  documented  here,  including 
stalactites,  stalagmites,  and  fragile,  nar- 
row "soda  straws."  Kartchner  has  one  of 
the  world's  longest  (21  feet)  soda  straws, 
and  Arizona's  tallest  (58  feet)  cave  col- 
umn. The  caverns,  it  was  soon  discov- 
ered, are  home  to  minerals  and  mineral 
formations  never  before  found  in  caves. 

A  state  park  is  born 

Though  they  were  able  to  keep  the  cav- 
erns secret  for  a  while,  the  men  realized 
that  with  their  proximity  to  the  commu- 
nity of  Benson  and  a  state  highway,  other 


spelunkers  would  follow.  They  also 
learned  that  the  caverns  weren't  part  of  ! 
state  or  BLM  land  as  they  originally  I 
thought.  The  parcel  belonged  to  local 
ranchers  Lois  and  James  Kartchner. 

Tufts  and  Tenen  told  the  Kartchners 
what  treasures  lay  beneath  their  hilly, 
ocotillo-dotted  land  and  approached 
them  with  the  idea  of  preserving  the  cav- 
erns by  developing  the  site  into  a  park  in 
which  access  would  be  controlled  and 
monitored.  The  ranchers  agreed,  and 
considered  a  variety  of  options. 

In  1984,  the  Kartchners  and  the 
explorers  decided  that  the  state  park 
system  would  be  the  best  organization 
to  preserve  the  caverns.  The  Kartchners 
sold  550  acres  above  and  around  the 
caverns  to  the  state,  creating  a  new  park 
where  environmental  awareness  and 
preservation,  rather  than  recreation, 
were  the  key  elements. 

"A  living,  wet  cave  is  not  that  unusual 
in  many  parts  of  the  world,"  says  Ken 
Travous,  executive  director  of  Arizona's 
state  parks,  "but  this  one  is  because  it's 
underneath  the  desert." 

Developing  the  park  took  11  years 
because  of  the  fragile  environment,  says 
Travous.  To  prevent  damage  to  the  still- 
growing  formations,  workers  who  built 
the  accessible  trails  that  wind  through 
the  cavern  rooms  used  hand-held 
(Continued  on  page  38) 


Sunset  readers  will  find  the  lowest  term  life 
rates  in  America  at  Quotesmith.com  or  well 
overnight  you  $500.  More  pleasant  surprises 

now  include  instant  automobile,  family 

medical,  group  medical,  Medicare  supplement 

and  dental  insurance  quotes  from  over  300 

insurance  companies! 

$250,000  Term  Life  Sampler 
Guaranteed  Annual  Premiums/Guaranteed  Level  Term  Period 


Female  Premiums 


Male  Premiums 


Age 

10 
YEAR 

15 
YEAR 

20 
YEAR 

25 
YEAR 

30 
YEAR 

35 

$    103 

$     125 

$    145 

$      183 

$      205 

40 

$    123 

$     158 

$    185 

$      238 

$      260 

45 

$    190 

$     215 

$    253 

$      330 

$      385 

50 

$    253 

$     290 

$    363 

$      490 

$      495 

55 

$    365 

$•    413 

$    550 

$      835 

$  1,015 

60 

$    503 

$     615 

$    845 

$  2,135 

$  2.400 

65 

$    775 

$     975 

$1,593 

$  3,900 

$  3.900 

70 

$1,338 

$  1 ,600 

$2,970 

$  7,220 

$  7,220 

75 

$2,275 

$  4,870 

$5,820 

$10,370 

$12,420 

Age 

10 
YEAR 

15 
YEAR 

20 
YEAR 

25 
YEAR 

30 
YEAR 

35 

$    123 

$     138 

$    165 

$      223 

$      253 

40 

$    148 

$     183 

$    225 

$      288 

$      335 

45 

$    225 

$     300 

$    360 

$      450 

$      513 

50 

$    338 

$     455 

$    525 

$      743 

$      828 

55 

$    500 

$     670 

$    768 

$  1,640 

$  2,330 

60 

$    783 

$     990 

$1,335 

$  3,630 

$  3,630 

65 

$1,330 

$1,650 

$2,693 

$  5,250 

$  5,250 

70 

$2,473 

$3,175 

$4,860 

$  8,790 

$  8.790 

75 

$4,400 

$  7,443 

$9,600 

$13,260 

$15,030 

'Quotesmith  provides  a  list  of  all  insurance 
companies  &  plans  that  match  specific  needs. 
The  first  to  make  available  this  new  custom 
-search  service."  -  Nation 's  Business 

"Get  quotes  on  the  spot.  New  source  for  best 
buys  in  insurance.  One  way  to  get  to  know 
the  market.  "  -  Kiplinger's  Personal  Finance 

'.. .provides  rock-bottom  quotes  for 
life  insurance."  -  Forbes 


"A  godsend  for  those  who  are  shopping  around  for 
the  best  deal  in  insurance."  -  Independent  Business 

"Quotesmith  offers  particularly  thorough  searches." 
-  Los  Angeles  Times 

"You  get  multiple  quotes  and  great  pricing." 
-  The  Wall  Street  Journal 

"The...  solution  has  value  for  those  who  prize 
immediacy  and  privacy."  -  U.S.  News  &  World  Report 


Quotesmith.com  is  the  only  place  on  earth  where  you  can  get 
instant  insurance  quotes  from  over  300  top-rated  companies. 

Search  the  marketplace  in  seconds.  Every  quote  is  guaranteed  accurate.  Take  control  of  your  insurance  purchase 
decisions.  View  the  latest  claims-paying  ability  ratings  from  A.M.  Best,  Duff  &  Phelps,  Moody's,  Standard  &  Poor's 
^ T"^^^^"®  an<^  Weiss  Ratings,  Inc.  on  every  term  life  quote.  Buy  from  the  company  of  your  choice 
yuOte^^^^ljC^^        online  when  you  want  and  without  having  to  talk  to  any  insurance  salesmen!   Avoid  buying 

mistakes  and  bad  advice.   Use  the  Quotesmith.com  high  speed  insurance  price  comparison 
service  before  you  buy  or  renew  any  insurance  policy.    It's  lightning  fast,  easy  and  free. 


incorporated 


Quotesmith.com 


AD  CODE:   SUN  12799 


Final  premiums  and  coverage  availability  will  vary  depending  upon  age,  sex,  state  availability,  hazardous  activities,  personal  and  family  health  history.  The  non-tobacco  use  premiums 
shown  above  may  include:  Banner  Life  Ins.  Co  .  Rockville.  MD,  form  RT-97.  Empire  General  Life;  Brimingham,  AL.  form  TL-06;  Jackson  National  Life.  Lansing  Ml,  form  L1665;  First  Penn- 
Pacific  Life  Hoffman  Estates,  IL.  form  BT-1002AA(2-96).  Control  #893-198(3/98);  General  Life,  Edwardsville.  IL  ,  form  70006;  Midland  Life.  Columbus,  OH,  form  T376  &  T678;  Ohio 
National  Life.  Cincinnati.  OH,  form  92-TR-1;  Old  Line  Life,  Milwaukee.  Wl,  form  80-RCT  79D;  Old  Republic  Life  Ins.  Co..  Chicago.  IL,  form  8-1077;  Valley  Forge/CNA,  Chicago,  IL,  form 
V1 17-333-A  Senes;  Premium  rates  shown  are  not  applicable  to  residents  of  FL,  NJ  &  NY.  Policy  forms  vary  by  state.  $500  lowest  price  guarantee  not  available  in  SD  and  has  specific 
terms  and  conditions  detailed  at  www.quotesmith.com.  California  and  Utah  dba  Quotesmith.com  Insurance  Services:  CA  #0827712.  #0A13858;  UT  #90093.  Some  premiums  shown  are 
graded  premium  life  policies  and/or  term-like  universal  life  policies.  Term  life  premium  rates  always  escalate  after  initial  rate  guarantee  period. 
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Recommended  equipment:  Ford  Explorer. 

Standard  4-wheel  ABS  with  optional  Control-Trac  provides  exceptional  control 
off  the  slopes.  Rear  intermittent  wiper/washer/defroster;  optional  heated 
electric  remote  mirrors  improve  visibility  under  snowy  conditions. 
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explorer  sport 


explorer  sport  trac 

coming  January  2000 


KUHN  RlKON 

Duromatic®  Pressure  Cooker 

For  Cooks   Who  Know 


Meet  one  of  this  years  19,541  winners 
from  American  Family  Publishers. 


Elmyra  Rhodes:  Homemaker 

FROM:  Pine  Bluff,  AR 

WON:  $10,000  in  January,  1999 

WHAT  SHE'LL  BUY:  Home  improvements 


ftft 


lore  prizes.  More  winners.  More  often. 

ould  be  next:  $10,000,000  on  February  14.  Watch  your  mail. 

0  purchase  necessary.  Void  where  prohibited.  Details  in  mailer. 
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STALACTITES  AND  STALAGMITES  grow 

along  Kartchner's  main  corridor  near 
Grand  Central  Station. 


equipment  to  tunnel  from  one  room  to 
another.  When  a  worker  accidentally 
dropped  a  bucket  into  a  mudflat  at  the 
bottom  of  the  cave,  the  crew  waited  un 
til  seasonal  rains  created  a  small  lake, 
lifting  the  bucket.  Taking  care  not  to 
make  waves  that  could  snap  stalactites, 
a  volunteer  paddled  slowly  out  in  a  rub 
ber  raft  to  retrieve  the  bucket. 

The  environmental  stewardship  mes 
sage  comes  across  clearly  when  you  visir  m 
Kartchner  Caverns.  You  can  picnic  am 
hike  in  the  park,  which  is  at  the  base  o: 
the  mountains,  or  you  can  opt  for  a  one 
hour  guided  tour  of  two  of  the  caverns 
large  rooms  (it  is  hoped  that  the  thirc 
room  will  open  in  the  near  future).  / 
22,000-square-foot  visitor  center  has  ; 
theater,  displays  about  the  regional  flor 
and  fauna,  a  re-created  section  of  tht 
cave,  and  even  a  series  of  rocks  with  ; 
hole  the  size  of  the  one  Tufts  and  Tener 
first  squeezed  through  to  reach  the  cav 
erns.  Kids  are  encouraged  to  wriggk 
through  the  hole  and  touch  the  re 
created  cave  formations,  because  insifk 
the  cave,  wriggling,  touching,  and  snap 
ping  off  souvenirs  are  prohibited. 

The  story  of  Tufts  and  Tenen's  discov 
ery  is  well  documented  throughout  th< 
visitor  center.  But  a  small  glass  casi 
probably  tells  the  history  best.  Neatl; 
spotlighted  by  a  bright  halogen  beam  an 
the  worn,  mud-soaked  boots  the  mei 
wore  when  they  first  entered  and  es 
plored  the  cave. 
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Kartchner  Caverns 
travel  planner 

Kartchner  Caverns  State  Park  is  near 
Benson,  Arizona,  approximately  60  miles 
southeast  of  Tucson.  From  1-10  in 
Tucson,  drive  east  50  miles  to  State  90 
(exit  302).  Drive  south  for  9  miles  to  the 
park  entrance.  The  cave  is  open  7:30-6 
daily  (closed  Christmas  Day).  Entry  fee  is 
$10  per  vehicle  for  up  to  four  adults;  ad- 
ditional adults  are  $1  each.  Cave  tours 
cost  $14,  $6  ages  7-14.  Reservations 
recommended;  call  (520)  586-2283.  For 
general  information,  call  586-4100  or  visit 
www.pr.state.az.us.  Area  code  is  520. 

Area  lodging 

Tucson  has  the  largest  number  of  lodging 
options  by  far,  but  Benson  offers  several 
moderately  priced,  national-chain  accom- 
modations. In  addition,  the  area  has 
many  guest  ranches  and  B&Bs. 


And  the  Horse  You  Rode  in  On. 

Four  rooms  are  set  up  for  two-legged 
guests,  but  there  are  10  guest  stalls  for 
(you  guessed  it)  the  horse  you  (may)  have 
ridden  in  on.  But  you  don't  have  to  be  an 
equestrian  to  stay  at  the  B&B,  at  the  foot 
of  the  mountains  in  Dragoon.  Hikers, 
mountain  bikers,  and  loafers  can  enjoy 
trails  or  views.  $75;  horses  $6  per  day 
including  two  meals.  826-54 1 0  or  www. 
bbonline.  com/az/horseinn . 
Skywatcher's  Inn  at  Vega-Bray 
Observatory.  This  Benson  B&B  is  built 
around  a  private  observatory  where  you 
can  check  out  celestial  happenings  at 
night  with  a  variety  of  telescopes.  Great 
for  school-age  children.  Four  rooms  with 
private  baths.  From  $75;  586-7906  or 
www.  communiverse.  com/skywatcher. 
Strawbale  Manor  Bed  &  Break- 
fast. This  small  Cochise  inn  offers  two 
cozy  rooms.  Guests  can  soak  in  the  hot 
tub  or  enjoy  the  view  of  Cochise  Strong- 


hold from  the  front  porch.  No  amount  of 
huffing  and  puffing  will  blow  down  the 
B&B,  which  was  built  of  straw  bales  in 
1996  by  the  owners.  $65;  826-3077  or 
www.  bbonline.  com/ azJ strawbale. 

Dining 

Chute-Out  Steakhouse  &  Saloon. 

This  is  cattle  country,  so  go  for  a  ribeye, 
porterhouse,  or  fillet  and  a  starter  plate  of 
deep-fried  jalapehos.  161  S.  Huachuca 
St.,  Benson;  586-7297. 
Horse  Shoe  Cafe.  Western  murals 
and  brands  decorate  this  cafe,  a  family 
business  since  1936.  Try  a  pork  chop 
and  eggs  for  a  hearty  breakfast,  or  dig 
into  burritos  or  a  steak  for  dinner.  154  £ 
Fourth  St.,  Benson;  586-3303. 

Contact 

Benson/San  Pedro  Valley  Cham- 
ber of  Commerce.  586-2842  or  www. 
theriver.com/bensonspvchamber.  ♦ 


7hy  settle  for  plain  oV  corn  and  peas  when  you 
can  enjoy  exotic  and  tasty  Jaipur  Wggies? 


Amaze  your  guests  (and  yourself) 
with  authentic,  fresh  and  all-natural, 
Tasty  Bite  and  Thai  Table  products. 

Jaipur  Vegetables  with  french  beans,  cauliflower, 
cashew  nuts,  ginger,  cumin,  herbs  and 
spices...  Kashmir  Spinach..  Madras  Lentils... 
Punjab  Eggplant...  Tom  Yum  Soup...  Siam 
Green  Curry...  Bangkok  Red  Curry...  culinary 
delights  as  exciting  as  the  places  that  created 
them.  Delicious  Indian  and  Thai  food  you  can 
enjoy  any  way  you  want— alone,  as  a  side 
dish,  or  spiced  up  with  anything  in  your 
kitchen.  Why  settle  for  anything  less  exotic? 
At  your  local  food  stores  or  order  on-line  at 
www.tastybite.com 
or  call  1-888-TASTY-00  (1-888-827-8900) 


A  New  World  of  Flavor  in  Every  Tasty  Bite 


$2.00  OFF  $2 

on  authentic,  all-natural  and  ready-to-eat 

Tastv  Bite  and  Thai  Table  products. 

Simply  present  this  coupon  at  the  cash 
register.  Valid  anywhere  Tasty  Bite  and  Tnai 
Table  are  sold.  For  the  store  nearest  you  or 
to  order  on-line,  visit  www.tastybite.com 
or  call  1-888-TASTY-OO  (1-888-827-8900) 


Retaier  We  wfl  reimburse  you  32  00  plus  8c  handling  rf  oil  terms  are  met  Terms  One 
coupon  per  purchase  of  produc'  indicated  Coupon  must  oe  used  in  accordance  with 
me  offer  stated  hereon  and  in  compliance  with  PB.I.  Coupon  Redemption  Poficy  avail- 
able upon  request  Proof  of  purchase  must  be  submitted  by  retailer  Void  if  copied. 
Good  onlylnU.$.A.  Cosh  value  1/100  of  a  cent  Send  coupons  to:  Preferred  Brands  Inc. 
CRC  Dept,  730,  6633  N.  Mesa.  Sutte  601.  B  Poso,  TX  79912-4435 
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Redwoods  and  lattes 

New  Santa  Cruz  trail  offers  something  for  everyone 


BY    LISA   TAGGART 

Santa  Cruz  has  a  history  of  blazing 
its  own  path.  The  city  of  maver- 
icks can  get  worked  up  over  the 
trees  lining  downtown  streets.  So  it's 
not  surprising  that  proposals  for  the 
new  multiuse  U-Con  Trail  (that's  short 
for  University  Connector  Trail),  which 
allows  you  to  hike  from  Wilder  Ranch 
State  Park  to  the  UC  Santa  Cruz  cam- 
pus, Pogonip  city  park,  and  Henry  Cow- 
ell  Redwoods  State  Park,  generated 
"considerable  community  debate,"  as 
city  parks  and  recreation  planner  Susan 
Harris  dryly  puts  it. 

What  is  surprising,  perhaps,  is  that 
the  1-mile  path  opened  at  all,  since  it  re- 
quired approval  from  state  park,  city, 
and  university  officials,  plus  hikers, 
mountain  bikers,  and  equestrians — 
groups  that  have  not  always  gotten 
along.  The  new  route,  opened  in  June, 
offers  views  of  the  city  and  Monterey 
Bay  before  dropping  almost  700  feet 
past  stands  of  redwoods  to  hook  up 
with  the  Rincon  Fire  Road  in  Henry 
Cowell  park. 

The  U-Con  Trail  is  the  key  link  in  what 
some  Santa  Cruz  hikers  have  dubbed  the 
Grand  Loop,  a  nearly  12-mile  (one-way) 
tour  of  the  area's  stunning  open  space, 
from  the  sea  cliffs  of  Wilder  Ranch  to  the 
swimming  holes  along  the  San  Lorenzo 


emma  and  bud  mccrary  led  the  effort  to  blaze  new  U-Con  Trail.  Now  mountain 
bikers,  hikers,  and  horseback  riders  can  loop  12  miles  around  Santa  Cruz. 


River.  If  you're  looking  for  a  short,  easy 
hike,  stroll  the  U-Con — and  continue 
onto  Pogonip  or  Henry  Cowell  trails  to 
extend  your  walk.  For  something  truly 
ambitious,  hike  the  entire  Grand  Loop 
from  ocean  to  river.  On  either  journey, 
it's  a  simple  detour  to  Cowell  Coffee 
Shop  at  UCSC's  Cowell  College  for  a 
latte  and  a  view  of  the  city.  (Note  that  the 
coffee  shop  is  closed  on  Saturdays.) 

Although  planning  the  U-Con  Trail 
required  10  years  of  debate,  building  the 
trail  took  only  six  days.  Emma  and  Bud 
McCrary,  longtime  members  of  the  Santa 
Cruz  County  Horsemen's  Association 
and  creators  of  dozens  of  trails  in  the 
county,  cut  the  path  through  redwoods, 


Emma  clearing  the  way  with  a  chain  saw 
and  Bud  riding  a  trail-building  machine. 
Many  others  helped,  including  Chuck 
Wisse,  trail  coordinator  for  the  Moun- 
tain Bikers  of  Santa  Cruz — proving  that 
bikers  and  horseback  riders  don't  have 
to  fight  over  trails. 

And  after  spending  a  day  exploring, 
you'll  begin  to  understand  why  locals 
debate  so  passionately  over  their  part 
of  the  world,  why  Emma  and  Bud  Mc- 
Crary have  made  trail-building  their 
hobby.  At  a  recent  equestrian  endur- 
ance competition,  Emma  realized  that 
the  course  was  largely  on  trails  she  and 
her  husband  had  built.  "That  is,"  she 
says,  "very,  very  rewarding." 


Santa  Cruz 
hike  planner 

The  tr.-tilhead  for  the  U-Con  Trail  is  at  the 
end  of  Chinquapin  Rd.  on  the  UC  Santa 
impus  (near  the  fire  station  and 
Crov*  ge;  limited  parking  free  on 

ends,  but  metered  parking  on  week- 
days). Ti,        ■      for  the  Grand  Loop  are  at 
Mdei  State  Park,  4  miles  west  of 

iuz  off  State  1,  and  at 


Henry  Cowell  Redwoods  State  Park,  about 
5  miles  north  of  downtown  Santa  Cruz  off 
State  9  (day-use  fees  at  both  are  $6). 

From  Wilder,  take  Engelsman  Loop  Trail 
to  Long  Meadow  to  Chinquapin  Trail.  Chin- 
quapin leads  to  Fuel  Break  Rd.  (a  fire  road), 
which  crosses  the  UC  Santa  Cruz  campus 
to  the  U-Con  Trail.  From  U-Con,  connect 
with  the  Rincon  Fire  Road  via  the  Rincon 
Connector  Trail.  The  Rincon  Fire  Road 
connects  to  Henry  Cowell  trails;  the  San 


Lorenzo  River  Trail  winds  to  the  main 
entrance  on  the  north  side  of  the  park. 
distance:  U-Con  Trail,  1  mile.  Grand 
Loop,  about  12  miles  one-way.  diffi- 
culty: U-Con  Trail,  moderate.  Grand 
Loop,  difficult,  contact:  Santa  Cruz 
County  Conference  &  Visitors  Council; 
(831)  425-1234.  Pogonip  city  park;  420- 
5270.  Wilder  Ranch;  423-9703.  Henry 
Cowell  Redwoods  State  Park;  335-4598. 
Cowell  Coffee  Shop;  459-2710.  ♦ 
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Albertsons 

1  JLuckql 

Announcing  the  union  ol    Lucky  and 
Albertson's.    Iwo  stores,  coming  together 
as  one.   stronger  and   better  than  ever 
beiore.  \\  here  the  personal  attention  you 
deserve  combines  with  tne  low  prices  you 
expect.  W  here  our  Bonus  Buy   Program 
oners  you  hundreds  ol  items  throughout 
the   store   at    greai    Bonus    Buy   prices. 


Savings  and  values  in    addition   to  our 
Everyday  Low  Prices  without   having  to 
carry  a  card.  Just   looh  at  the  bottom   ol 
your  receipt  and  you'll  see  where  we  ve 
circled  exactly  now    much  you  ve  saved. 

Yes,    it's    the    union    ol     Lucky   and 
Albertson's.  Built  on  a  solid  commitment 
to  beino  the  best. 


i@V  Albertsons 


Great  service  and  low  prices  together  like  never  before, 
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©  Copyright  1999  by  Albertson's.  Inc  All  rights  reserved 
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Spiritual 
Berkeley 

Places  of  prayer  and  theological 
study  invite  contemplation, 
participation,  and  celebration 

BY    CHIORI    SANTIAGO 

Berkeley  was  named  for  a  bishop, 
so  it  was  only  fitting  that  it  soon 
became  a  destination  for  pil- 
grims. Spiritual  seekers,  cultural  con- 
verts, religious  refugees — Berkeley  has 
embraced  them  all.  Its  churches  and 
temples  welcome  visitors  with  public 
services,  feasting,  and  nonjudgmental 
friendship.  The  cusp  of  the  millennium 
seems  a  good  time  for  a  little  soul- 
searching,  and  so  I  find  myself  touring 
my  hometown,  hoping  to  find  a  shared 
humanity  in  the  ways  we  worship. 

St.  Paul  African  Methodist  Episcopal 
Church  is  a  venerable  brick  building 
with  deep  roots  in  south  Berkeley.  Wor- 
shipers gather  before  Sunday  service  in 
a  pageant  of  plumed  hats  and  elegant 
suits,  underscoring  the  importance  of 
church  in  the  community.  A  chorus,  one 
of  four,  starts  the  congregation  swaying. 
After  a  rousing  sermon,  we  join  hands 
for  a  blessing  before  heading  to  the 
basement  dining  hall  for  refreshments. 

A  few  blocks  away,  the  hardworking 
women  of  Wat  Mongkolratanaram,  a 


GOLDEN  BUDDHAS  at  Wat 

Mongkolratanaram,  a  Thai  temple. 

Thai  temple  and  cultural  center,  set  up 
an  outdoor  fund-raising  buffet  from  11 
to  2  every  Sunday.  Locals  carry  plates  of 
duck  curry,  spicy  vegetables,  and  noo- 
dles to  tables  set  up  beneath  striped 
awnings;  nearby,  a  mother  teaches  her 
toddlers  to  bow  before  a  regal  gilded 
Buddha.  A  concurrent  Buddhist  service 
at  1  p.m.  provides  food  for  the  soul; 
devotees  sit  in  a  semicircle  before  a 
pyramid  of  dollar  bills  and  other  offer- 
ings, listening  to  a  monk's  recitation. 

The  approach  to  Judah  L.  Magnes  Mu- 
seum is  a  meditation  itself:  Turn  north 
off  busy  Ashby  Avenue  onto  the  tree- 


shaded  peace  of  residential  Pine  Avenue, 
then  right  on  Russell  Street,  to  find  this 
treasury  of  Jewish  culture.  A  huge  con- 
crete statue  of  a  sfoofar — the  ram's  horn 
used  to  call  people  to  prayer — welcomes 
visitors  at  the  gate,  and  brick  paths  lead 
through  a  pretty  garden.  Family  Day,  De- 
cember 5,  celebrates  Hanukkah  with  art 
activities,  music,  and  food. 

The  Roman  Catholic  Iglesia  San  Jose 
Obrero  (St.  Joseph  the  Worker  Church), 
too,  reflects  a  changing  population. 
Women  chat  while  men  in  guayaberas 
keep  an  eye  on  children  playing  outside 
the  twin-spired,  rose-colored  church  af- 
ter the  Spanish  mass.  In  an  adjacent 
chapel,  an  Eritrean  congregation  waits 
for  its  liturgical  service  to  begin. 

One  of  the  most  architecturally  mem- 
orable churches  in  Berkeley  is  the  First 
Church  of  Christ,  Scientist,  a  Renais- 
sance-inspired fantasy  designed  by 
Bernard  Maybeck,  near  the  UC  campus. 
The  Christian  Science  Reading  Room,  l/z 
mile  south  on  College  Avenue,  is  a  tiny 
haven  for  information  seekers. 

But  it's  on  "Holy  Hill,"  north  of  the  UC 
campus,  that  I  find  a  one-stop  spiritual 
mecca:  six  theology  schools  and  six  reli- 
gious centers,  all  with  public  prayer  ser- 
vices and  seminars  exploring  everything 
from  Buddhism  to  Baptist  seminarian- 
ism;  the  Bade  Museum,  with  changing 
exhibits  on  religious  themes;  and  a  li- 
brary where  one  can  seek  metaphysical 
answers.  This  knoll  is  the  last  place  the 
sun  touches  before  it  leaves  for  the  day, 
which  seems  to  me  a  divine  benediction 


Berkeley  planner 

Area  code  is  510. 

St.  Paul  African  Methodist  Epis- 
copal Church  (2024  Ashby  Ave.  at 
Adeline  St.:  848-2050)  has  services  at  8 
'  1 1  on  Sun. 

koiratanararn  (1911  Rus- 

341 9)  has  a  service  at  1  on 

r  at  8  nightly,  and  evening 

medil  al  8  on  Tue.  Lunch  is  served 

i'y  what  you  will. 


Judah  L.  Magnes  Museum  (2911 
Russell;  549-6950)  is  open  10-4  Sun- 
Thu.  Admission  is  by  donation.  An  exhibi- 
tion of  prints  and  .posters  by  Marc  Chagall 
is  on  view  through  February. 
Iglesia  San  Jose  Obrero  (1640  Addi- 
son St.;  843-2244)  has  masses  at  7  and  8 
a.m.  Mon-Fri,  8  and  4:30  (vigil  mass)  on 
Sat,  and  8,  9:30,  1 1  (Spanish),  and  12:30 
on  Sun.  An  African  liturgy  takes  place  at 
1 0  the  first  Sunday  of  each  month. 
First  Church  of  Christ,  Scientist 


(Dwight  Way  and  Bowditch  St.;  845- 
7199)  has  services  at  11  on  Sun  and  8 
p.m.  Wed,  and  free  guided  tours  at  12:15 
the  first  Sun  of  each  month. 
Graduate  Theological  Union  ("Holy 
Hill")  includes  the  multidenominational  Pa- 
cific School  of  Religion,  which  administers 
the  Bade  Museum  (1798  Scenic  Ave.; 
849-8272).  For  public  prayer  services,  call 
649-2400.  The  Flora  Lamson  Hewlett  Li- 
brary (2400  Ridge  Rd.;  649-2500)  is  gen 
erally  open  8:30-5  Mon-Fri;  call  ahead 
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It's  More  Fun  to  Go  on  a  Ride 
When  you  Make  the  Ride  Go. 
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You'll  never  forget  the  amazing  day 
you  spend  together  at  LEGOLAND. 


ow  there's  a  whole  new  kind  of  theme  park  with  a  better  way  to  play.  At 
EGOLAND,  everyone  gets  into  the  action  on  over  40  rides  and  adventures.  Kids  are 
charge.  And  parents  join  in  on  all  the  fun.  No  wonder  it  was  voted  one  of  the 
est  Family  Attractions  by  readers  of  the  San  Diego  Union  Tribune.  It's  located  in 
arlsbad,  just  30  minutes  north  of  San  Diego  and  one  hour  south  of  Disneyland. 

or  information,  call  (760)  918-LEGO. 
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LEGOLAND 

CALIFORNIA 

J\  country  just  for  kids/' 

www.legoland.com 

O2000  The  LEGO  Group 


We  have  someone  we'd  like  you  to  meet. 
New  Nut  Thins  crackers.  They're  light,      ,       , 

J  o  Insanely 

irresistibly  crunchy  and  baked  to  golden 
perfection.  Not  to  mention  undeniably, 
certifiably  nuts.  Of  course,  that's  what 
makes  them  so  fun  at  parties.  Their  mild 


. 


Delic'n 


nuttiness  complements  cheeses,  pates  and  dips 

perfectly.  They're  quite  entertaining  right 

out  of  the  box,  too.  Nut  Thins  have  no 

cholesterol,  no  fat  and  come  in  Almond, 

Pecan  and  Hazelnut  flavors.  Try  all  three. 

You're  too  young  to  be  a  one-cracker  person. 


DIAMOND. 


Nut  Thins.  The  eta  achy  e racket  that's  $  little  nuts. 


www.bluediamondgrowers.com 


«" 


#''%. 
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.Shen  landscape  of  cinder  cones  and  lava  beds  sprawls  along  Kelbaker  Road  in 
dojave  National  Preserve. 

Vulcan's  greatest  hits 

Xit  in  the  California  desert,  6, 000-year-old 
eruptions  look  as  good  as  new 


Y    PETER    JENSEN 

Climbing  up  the  inside  slope  of 
250-foot-high  Amboy  Crater,  I 
steady  myself  with  one  hand 
gainst  a  jumble  of  loose,  bubbly  vol- 
anic   glass.    My   ungloved    fingertips 
lirly  shout.  "Yikes.  this  stuff  is  sharp!" 
bove   me,   the   dark  crater  rim  cuts 
:ross  an  ethereal  blue  sky.  Although 
's  been  centuries  since  the  last  erup- 
on.  I  can  imagine  a  hot.  bubbling  pres- 
nce  not  far  below. 
"Let's  rumble,"  says  my  companion. 
This  thing  looks  like  it  blew  its  top  only 
[isterday." 
Like  black-on-tan  splat- 
rr  paintings,   volcanoes 
ut  the  final  touches  on 
ie     California     desert's 
ndscape.  Some — like  the 
irtboy  cinder  cone — are 
y  new  in  geologic  terms 
•etween  500  and  6.000 
:ars  old  for  Amboy)  that 
eir  stark  forms  and  sur- 


rounding lava  flows  remain  relatively 
unweathered. 

Just  hours  from  metropolitan  South- 
ern California  is  a  remarkable  world  of 
geologic  tumult.  Its  wild  reputation  was 
only  enhanced  by  October's  7.1-magni- 
tude  earthquake,  centered  near  Ludlow. 
Swing  by  one  or  more  of  the  desert  cones 
and  flows  listed  on  page  39  (all  easily 
reached  by  standard  passenger  vehicles) 
and  you'll  come  away  with  an  apprecia- 
tion for  what  a  violent  spot  our  desert 
must  have  been — and  may  be  again. 
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Deluxe  Cruise-Tours  from  only  $  1 698 

incl.  airfare  on  United  Airlines  or  Northwest 
from  ANY  major  US  city 

Experience  the  imperial 
treasures  and  the  magnif- 
icent scenery  of  China  at 
fabulous  prices.  Stay  at  deluxe  hotels  and 
cruise  the  mighty  Yangtze  River  aboard 
deluxe,  American-managed  ships  of 
Victoria  Cruises.  Choose  from  7  expertly 
designed,  10  to  20-day  escorted  tours  and  see 
the  Best  of  China  &  Hong  Kong.  Our  tours 
include  all  meals,  most  lunches  and  din- 
ners in  local  restaurants,  many  cultural 
highlights  &  evening  performances,  daily 
sightseeing,  all  cruise  excursions  &  port  taxes, 
and  much  more.  Super  Value.  Optional 
extensions  to  Bangkok,  Singapore  or 
Tokyo  from  only  $398  incl.  airfare  and 
deluxe  hotels. 
Take  advantage  of 
these  fabulous  values. 
Visit  China  in  2000, 
Year  of  the  Dragon, 
and  see  the 
awe-inspiring  Yangtze 
Gorges  before  they 
disappear  forever 

Call  today  for 
your  free  color 
brochure  or 
see  our  website. 


SIWWON 

UST  M 

CONSUMED  PROTECTION 


800-613-5436 

www.uniworldcruises.com 

UNIWf  RLE) 

16000  Ventura  Blvd.,  Los  Angeles,  CA  91436 


Sunset 

THE  MAGAZINE  OF  WESTERN  LIVING 

Western  Residential  Interior 
Design  Awards  for  the  year  2000 

sponsored  by  the  American  Society  of  Interior  Designers  &  Sunset  Magazine 


ATTENTION, 

PROFESSIONAL  DESIGNERS: 


Call  for 

entries 


■  This  new  professionally  juried  pro- 
gram recognizes  excellence  in  resi- 
dential interior  design  and  is  open  to 
professional  designers.  Winners  will 
be  published  in  a  fall  2000  issue  of 
Sunset  Magazine  (circulation:  1.4 
million  in  the  14  Western  states). 

Eligibility 

Only  unpublished  projects  com- 
pleted since  January  1998  may  be 
entered.  They  must  be  located  in 
Alaska,  Arizona,  California,  Colo- 
rado, Hawaii,  Idaho,  Montana, 
Nevada,  New  Mexico,  Oregon,  Texas, 
Utah,  Washington,  or  Wyoming. 

Categories 

•  Decorating  with  Color 

•  Before  &  After  Makeovers 

•  Kitchens 

•  Master  Suites 

•  Home  Offices 

•  Great  Rooms 

•  One  Compelling  Space 

•  Whole  Interior  Under  2,000  sq.  ft. 

•  Whole  Interior  Over  2,000  sq.  ft. 


topi 


entry  form,  send  a  self-addressed,  stamped  envelope  to  ASID-Sunset  Interior  Design  Awards,  80  Willow  Rd.,  Menlo 

A  94025;  or  call  (650)  324-5424  or  visit  www.sunset.com.  Upon  receipt  of  the  entry  form(s)  and  fee  ($50  per  project),  we'll 

mail  you  an  8V2-  by  1 1 -inch  binder  (for  photographs  and  data)  for  each  submittal.  The  entry  form  must  be  postmarked  by 

l  •  -anuary  11,  2000.  Binders  must  be  postmarked  by  Tuesday,  February  15,  2000.  Winners  will  be  notified  by  February 

ire  non-refundable  whether  followed  by  a  submission  or  not. 
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Desert  travel 
advice 

December  through  March 
is  an  ideal  season  to  visit 
the  Southern  California 
desert.  Cinder  cone  and 
lava  bed  explorers  should 
carry  plenty  of  water  and 
watch  for  snakes.  The 
going  can  get  slippery, 
so  you  might  want  to 
carry  a  hiking  staff  for  ex- 
tra stability. 


[onely  joshua  tree  sprouts  from  volcanic  soil  on  the 
/ay  to  Fossil  Falls. 


ked 


OP  VOLCANIC  SITES 
Aniboy  Crater:  Rising  alongside  his- 
ric  U.S.  66,  this  is  the  desert's  best  ex- 
mple  of  exploding  molten  chaos — 
aded  with  squeeze-up's.  pressure 
dges.  pahoehoe  flows,  and  other  prime 
amples  of  volcanism  at  work.  The 
ter  is  being  made  more  user-friendly: 
e  volunteer  group  E  Clampus  Vitus  in- 
alled  a  new  visitor  kiosk  this  year,  and 
e  Bureau  of  Land  Management  is  im- 
oving  the  access  road  and  trailhead.  Al- 
w  three  hours  to  hike  to  the  rim  via  a 
esterly  route  (stay  to  the  right);  the 
LM  asks  that  you  not  hike  straight  up 
le  north  side,  as  has  been  popular  in 
le  past.  At  the  top.  be  sure  to  step  care- 
illy  along  the  rim's  steep  edge. 
rections:  From  Barstow,  take  1-40 
ist  42  miles  to  Ludlow.  Exit  at  National 
•ails  Hwy.  (old  U.S.  66)  and  drive 
mtheast  26  miles  to  the  crater.  For  in- 
rmation,  contact  the  BLM's  Needles 
eld  Office  at  (760)  326-7000. 
Hole-in-the-Wall:  Mojave  National 
eserve's  premier  hikers'  fun  zone  is  a 
^nt  lava  flow  that  cooled  into  basaltic 
iss  cheese.  Follow  the  trail  from  the 
pground  into  a  box  canyon,  where 
n  rings  set  into  rock  ease  the  climb 
wn  and  back. 

rections:  Hole-in-the-Wall  Camp- 
und  is  on  Black  Canyon  Rd.  (graded 
)  about  15  miles  north  of  1-40  in  Mo- 


jave National  Preserve.  Call  the  Hole-in- 
the-Wall  Information  Center  at  (760) 
928-25~T2  for  seasonal  road  information. 
■  Cinder  Cones  Area:  Also  in  Mojave 
National  Preserve,  Kelbaker  Road  be- 
tween Baker  and  Kelso  passes  through 
grand  lava  flows.  Choose  an  interesting 
spot  along  the  route  and  hike  a 
few  hundred  yards  or  less  to  reddish 
palisades  that  once  bulldozed  across 
the  sand. 

directions:  From  1-15  in  Baker,  head 
southeast  about  15  miles  on  Kelbaker 
Rd.  (graded  dirt).  For  information,  call 
the  Mojave  Desert  Information  Center 
in  Baker  at  (760)  733-4040. 

sil  Falls:  Here,  north  of  Ridgecrest, 
eruptions  above  the  southern  mouth  of 
the  Owens  Valley  once  blocked  a  huge 
Pleistocene-era  lake.  Rising  waters  cre- 
ated a  powerful  waterfall  (now  dry,  of 
course)  that  polished  the  lava  into 
smooth  shapes.  You  can  reach  the  falls 
via  an  easy  '/4-mile  trail  from  the  day-use 
parking  area  not  far  off  U.S.  395.  Keep  a 
close  eye  on  children  as  you  approach 
the  cliff  edge. 

directions:  The  falls  are  27  miles 
north  of  Ridgecrest  via  U.S.  395  and 
State  178.  Look  for  the  signed  turnoff 
and  go  east  on  Cinder  Mine  Rd.  (near  a 
large  red  cinder  cone).  For  information, 
contact  the  BLM's  Ridgecrest  Field  Office 
at  (760)  384-5400.  ♦ 
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'Reflect  on  the 
moment,  treasure 
the  memories..!' 


"^ime  is  precious.  And  so  is 
your  European  vacation. 
With  Insight  you  will  enjoy  a 
choice  of  over  75  leisurely  paced 
quality  vacations. 

Discover  the  difference  with 
Insight  Vacations: 

•  Central  hotels 

•  More  included  premium 
highlights 

•  Choice  of  meals 

Enjoy  the  essence  of  Europe  as 
if  you  had  planned  it  yourself! 


Ask  for  a  free  color 
brochure  from  your 
travel  agent  or  call 
Insight  Vacations. 

888-562-0111 

INSIGHT  VACATIONS 

The  ^Art  of  Tourincj  in  S/y/e 
www.insightvacations.com 


A  [)  V  E  R  T  i  S  E  M  E  N  T 

information 
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Almond  Board  of  California 

www.almondsarein.com 

Amstar/Domino  Sugar 

www.dominosugar.com 

Arizona  Biltmore 

www.  arizonabiltmore .  com 

Bailey's  Irish  Creme 

www.baileys.com 

Beaulieu  Vineyards 

www.beaulieuvineyards.com 

Bose  Stereo  Components 

www.bose.com 

Club  Med  Vacation 

www.clubmed.com 

Krusteaz/Continental  Mills 

www.continentalmills.com 

Culligan 

www.culligan.com 

Forest  Glen  Winery 

www.forestglenwinery.com 

Freixenet 

www.freixenetusa.com 

Haagen-Dazs 

www.haagen-dazs.com 

Kodak  Film 

www.kodak.com 

Land  o  Lakes 

www.landolakes.com 

Land  Rover 

www.best4x4.landrover.com 

LL  Bean 

www.llbean.com 

Ocean  Spray 

www.oceanspray.com 

Pier  1  Imports 

www.pierl.com 

Quaker  Oats 

ww.quakeroats.com 

Candy 

wvs  <>m 


ore  information 
sinset.com 
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Denver  takes  stock 


From  livestock  to  a  rodeo,  hunter  and  jumper  competitions  to 
an  art  sale,  the  West's  biggest  stock  show  is  one  bull  market 


BY    LORA    J.    FINNEGAN 

Only  female  ducks  quack.  A  pig 
is  called  a  hog  after  it  hits  126 
pounds.  Lettuce  can  be  lethal 
to  rabbits  because  they  can't  pass  gas. 
And  that's  just  some  of  the  cool  stuff  visi- 
tors are  learning  on  a  barn  tour  that's 
part  of  Denver's  big  National  western 
Stock  Show,  Rodeo  &  Horse  Show. 

For  travelers  passing  through  Denver 
(say,  on  their  way  to  Rockies  ski  slopes) 
or  locals  tired  of  watching  football,  a 
visit  to  the  stock  show  is  a  great  winter 
escape.  And  a  tour  is  a  sensible  way  to 
make  introductions  with  this  giant 
event — it  sprawls  over  stockyards,  a 
stadium,  a  coliseum,  two  arenas,  and  a 
horse  show  center. 

Tour  guide  and  master  of  farm  trivia 
Sondra  Wallace  has  the  kids  absolutely 
riveted.  "How  many  teeth  does  a  rabbit 
have?"  one  child  asks.  Wallace  knows 
(32).  She  then  leads  the  tour  from  the 
small  animal  pens  down  into  cattle  barns 
where  breeds  bear  such  exotic  names  as 
Gelbvieh,  Tarentaise,  and  Maine-Anjou. 


On 

irnif; 
tare 
(it  to 


Two-thousand-pound  bulls  are  primped 
like  beauty  contestants — well,  sort  of 
They're  scrubbed,  blow-dried,  an< 
brushed  endlessly  by  owners  preppinj 
them  for  their  ribbon  walk.  The  tou 
group  titters  at  Wallace's  careful  explana! 
tion  of  the  characteristics  the  judges  wil 
be  looking  for  in  the  cattle  ("big  butts, 
in  particular,  catches  the  group's  collec 
tive  attention).  After  all,  most  of  thes< 
folks  are  city  slickers — they  think  cattf 
are  treated  along  the  lines  of  the  sonj 
from  Rawhide:  "Don't  try  to  understani 
'em/just  rope  'em,  pull  and  brand  'em. 
Which  is  why  the  barn  tours  are  s< 
necessary,  and  so  popular. 

In  1906,  when  the  National  Westen 
began,  they  didn't  need  tours  like  this- 
most  of  the  attendees  pretty  well  kne^ 
their  way  around  the  barn.  Then  th 
show  consisted  mostly  of  livestock  judj 
ing  and  sales  with  a  few  horse  sho^ 
events  thrown  in  for  fun.  Today  it's  th 
country's  largest  livestock  event  an 
rodeo,  but  there's  even  more  to  it  tha 
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at.  The  9-nh  annual  show  will  spread 
iver  16  days  and  include  a  bison  show, 
hildren's  Ranchland  (a  petting  zoo), 
nd  a  Western  an  show  and  sale. 

Once  you're  inside,  you  can  watch  a 
ot  of  great  events  for  free,  like  the  stock 
ogs  competition  and  the  sheep-shearing 
ontest  (a  speedy  event  that  takes  more 
ut  of  the  sweating  shearer  than  the  ani- 
al.  who  sits  quietly  on  his  haunches  as 
getting  a  haircut).  For  horse  lovers, 
here  are  hunter  and  jumper  competi- 
ions.  And  all  around,  booths  offer  even- 
ing from  Resistol  hats  and  handmade 
addles  to  horse  trailers. 

For  many,  the  National  Western  high- 

ghts  are  the  special  ticketed  events  like 

ild  West  Show  (January  15-16),  the 

exican  rodeos  (January  8-9),  and  An 

Evening  of  Dancing  Horses   (January 

9-20). 

Or  maybe  you're  just  into  fascinating 
arm  facts — whatever  your  interest,  rest 
ssured:  Denver's  stock  show  won't 
mt  you  a  bum  steer. 


Denver  stock  show 
travel  planner 

where:    Off    Interstate    70;    exit    at 

Brighton  Blvd.  or  Washington  St. 

when:  January  8-23.  Grounds  open 

8  a.m. -9  p.m.  daily. 

cost:  $5.  Tickets  to  special  events 

(Wild  West  Show,  some  horse  shows) 

$8-$30  including  grounds  admission. 

Parking  $4-$7. 

CONTACT:  (303)  295-1660. 

Stock  show  guide 

Check  the  Denver  Post  during  the  Na- 
tional Western — it  runs  a  stock  show 
section  explaining  the  finer  points  of 
rodeo  events  like  bronc  riding. 
itinerary:  Start  at  Expo  Hall  and  the 
red  booth  where  free  barn  tours  leave 
every  1 5  minutes  daily. 

The  best  time  to  go  is  in  the  morning 
when  the  animals  (and  the  guides)  are 


fresh  and  lively.  Upstairs  is  Children's 
Ranchland,  where  kids  can  reach  out 
and  touch  some  baby  animals. 

For  the  real  business  of  the  stock 
show,  check  out  the  action  and  the 
fast  talking  in  the  auction  arenas  (see 
the  schedule  for  times).  Virtually  all  the 
horse  shows  are  at  the  Events  Center, 
and  if  you  go  early,  you  can  get  a 
close  look  at  the  equine  performers 
warming  up  in  the  paddock. 

Downtown  events 

For  all  its  modern  sophistication, 
Denver  still  loves  its  cowboys  and 
celebrates  the  annual  return  of  the 
stock  show  with  downtown  events 
like  a  Western  fashion  show  and  the 
stock  show  parade  (January  11), 
which  starts  near  Union  Station  and 
travels  down  1  7th  St.  For  more,  call 
the  Downtown  Denver  hotline  at  (303) 
478-7878.  ♦ 


alid  from  April  1 7.  2000  -  June  1 4.  2000  and  July  1 7.  2000  -  August  23.  2000  Price  is  per  person  based  on  twin  share  accommodation.  Super  Apex  rules  apply.  Free  Sydney  stopover  does  not  include  hotel 
axes  of  approximately  $65  not  included.  CST#:  200 1 1 36-50.  Quoted  by  permission  from  "Outside"  rcagazine.  Copyright  ©  1 999.  Manah  Publications  Corporation.  ©  1 999  Australian  Tourist  Commission. 


The  5.9%  introductory  rate  is  just  one  of 
the  appealing  benefits  of  our  Sunset  Visa  card. 

No  annual  fee.  And  a  5.9% 
introductory  purchase  APR  to  really  take  your  breath  away. 


Plus,  our  exclusive  Preferred  Offers  Program  rewards  you  with  discounts 

at  some  of  your  favorite  merchants  (you'll  find  just  a  few  below).  Take  advantage 

of  our  money-saving  coupons  and  you're  in  store  for  terrific  deals. 


The  Sunset  Visa  card.  Just  more  of  what  you  love. 


Call  1-800-825-2797. 


Princess  Cm  ises- 


STAGREEN 


■> 


Transmedia 
Dining  Club 
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BOOKS 


The  introductory  rate  is  good  for  6  months.  Thereafter  the  purchase  APR  is  13.65%-20.74%,  which  will  be  determined  when  the  account  is  opened. 
Hie  Cash  Advance  APR  is  20.74%   These  rates  may  vary.  The  Cash  Advance  Transaction  Fee  is  3%  with  a  minimum  of  $3.  There  is  no  Annual  Membership  fee. 


it's  the  right  size. 

it's  the  right  color 

And  it  goes  with 

everything. 


fjM  subscription  to  Sunset  fits  everyone  on  your  holiday  list. 
Because  Sunset  is  tailor-made  for  your  friends'  and  family's  interest-filled 
lives.  Give  the  gift  that  suits  them  to  aT — with  no  hassles,  no  headaches — 
and  no  returns. 

To  order,  call  toll-free  1-800-843-1 188  or  return  the  enclosed 
postpaid  envelope.  Upon  receipt  of  your  gift  order,  we'll  send  you  free  gift 
cards  and  envelopes  so  you  can  announce  your  gifts  personally.  After 
December  1 ,  we'll  send  cards  directly  to  your  gift  recipients. 

Wrap  up  the  holidays.  Give  the  gift  of  Swiset. 
Call  1-800-843-1188. 
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TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


ALASKA 


Active  Learning  Vacations 
in  Denali  National  Park 


Camp  -Pjsnal,i 

NORTH  FACE  LODGE 


907-683-2290  www.gorp.com/dnpwild 


wHrrrs  alaskan  adventures 

14-day  fully  escorted  tour  of  Alaska  & 

the  Yukon.  Get  off  the  beaten  path. 

5   2  days  available  for  hiking,  bird- 

ing,  relaxing.  AK  owned  &  operated. 

1-800-764-2662 

www.whittsadventures.com 


ARIZONA 


Experience  stunning  scenery, 

world-class  accommodations, 

restaurants,  hiking,  culture,  galleries 

and  shops,  beautiful  weather. 

Learn  more  .  .  .  1K^1.11 

APIZONA 

www.sedonachamber.com 
1    800   288   7336 


Historic  Florence,  Arizona 


Drive  Scenic  Route  79' 

Between  Tucson  &  Phoenix 

APIZONA 


Historic  District 
Museums  •  Food 


Florence  Chamber  of  Commerce 
80O.437.9433  •  florenceaz.o 


H 
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Sunset  '98 


|jODGJ7  "Best  of  the  West" 


Romance  &  Quiet 
in  the  Heart  of Sedona 

A  Bed  &  Breakfast  Inn 


(800)  619-4467      www.lodgeatsedona.com 


M^AFT  THE  GRAND  CANYON 

/  Wondrous  scenery  Great  company 
.  Superb  5  to  15  day  oar  and  paddle- 
I  family  adventures 

v    www.OutdoorsUnlimited.com 

>  G37-RAFT 


CATAUNA  ISLAND 


11  mgesboat, 
iscovety  Tours. 


•0216 


CENTRAL  COAST 


mmrB* 


T 


i  imagine  a  place  like 
this  still  exists  in  California.  A  cozy 
seaside  hamlet  rich  in  culture, 
leisure  activities  and  family  ft/n. 


On  California's  Central  Coast        ^  £ 
Just  30  minutes  south  of  Hearst  Castle  ;  2 


pJiutn-hMrSe  j%Iits  .»■ 


1-800-231-0592 


Upon  Arrival 

-  Continental  Breakfast 
Room-Service 


\^_J  V  Resort 

(800)  662-5545 
www.seaventure.com 

100  Ocean  View  Ave.,  Pismo  Beach 


-Bicyde  or  Surrey  use 

"itt'go/ 

'Avail.  Sun.-Thurs.,  excl.  holidays.  Wknds  higher.  Restrictions  apply.  Exp.  12/23/99, 


CENTRAL  COAST 


Enjoy 

Hearst  Castle 

. . .  without  the  hassle 


$99 


Discover  California's  beautiful  Central  Coast, 
visit  fabulous  Hearst  Castle  and  save  money 
with  this  Value  Season  Package,  including: 

•  2  Night's  Deluxe  Lodging 

•  Hearst  Castle  Tickets         £  ^\  ^\  % 

•  Elegant  Dinner 

•  Continental  Breakfast 

Enjoy  great  shopping,  beach  walking,  wine 
tasting  at  nearby  wineries,  and  relaxing  in  our 
lovely  gardens.  Call  today  for  a  free  brochure, 
including  information  on  our  3  day  Christmas 
special!  1-800-821-7914 
www.elreygardeninn.com 

Highway  1 
P.O.  Box  200 
San  Simeon 
CA  93452 


A  Goldmine§^§^$ 
of  History 
and 
Recreation 


800-225-3764 


www 


.ORG 


HIGH  SIERRA 


where  life  is  beautiful 


Slap  on  your  skis,  hiking  boots,  running  shoes,  waders,  or  just 
kick  back  and  relax.  Cozy  cabins  with  kitchens,  wood- 
burning  stoves,  cafe,  sauna,  special  seasonal  activities. 
Located  in  Hope  Valley,  gateway  to  the  Alpine  Sierra. 
A  place  for  simple  pleasures.  Come  unwind! 


Sorensen's  Resort 

14155  Hwy  88,  HopeValley,  CA  96110   1-800-413-9949 


LAKE  TAHOE/RENO  AREA 


SOUTH  LAKE  TAHQE 

Lakefronts  •  Condos  •  Cabins 


Affordable  Quality  Rentals 

Call  for  $50  off  your  rental 

Some  restrictions  apply 
MCKINNEY  &  ASSOC,  INC.      To  Preview  Vacation  Homes  see 

www.2cTaboe.coni]tnckinne\i 

or  call  for  Free  Video 


BANKjSRO 


800-7-18-6857 


To  advertise  call  1  -800-222-9404 


TRAVEL  DIRECTORY 


HIGH  SIERRA 


£ 


^Relax  by  the  ZRiver 


m 


Restored  1930s  Inn 

Restaurant  &  Lounge 

Weddings  •  Reunions 

STRAWBERRY  INN 

1-800-965-3662 

www.strawberryinn  com 


FREE  BROCHURES 


New  Cabins  •  Furnished 
Fireplaces  •  Full  Kitchens 

,--.«..*     CABINS 

1-888-965-0885    *.»m m i Jirm 

Highway  108  in  Strawberry.  CA 


Mountain  Getaway 


Jumpstart  the  Season 

with  rates  as  low  as 

$49.50 

per  person,  based  on  double  occupancy. 

Northstar  is  your  headquarters 
for  fun  in  Tahoc. 

Skiins,  snowboarding,  tubing,  kids'-only 

programs,  licensed  day  care,  sleigh 

rides,  snowshoeing  and  much  more! 

Vbu  pick  what  you  want  to  do  and 
"Make  Your  Own  Mountain"... 

only  at 


IIWIUE 


iu 


1-800- GO  NORTH 

www.skinorthstar.com 


»no*Kitf    &44nlA«cin«j    UCJUna    tlininq  out  jnoWoi,,^' 

ITruckeE: 


History  and  so  much  more... 

For  more  information  ./^    ^^^S.. 

and  a  FREE  eift,  call     TOT  TPkTTT      = 

530.5872757         I  £k^r»il      t 
www.truckee.com        CHAMBER  of  commerce     £ 

rm>  bu->ttip    f>u>->2|c  mrrnn   Du»*#9iUD»c     n»1? 


COSTA  MESA 


COSTA  MESA 


SHOP  LIKE  THE  DICKENS 
IN  COSTA  MESA. 


%r 


Santa  himscll  couldnt  have  picked  A  better  place 
tor  the  ultimate  holiday  shopping  getaway. 

Chopping  at  world  class   South   L  oast    I  la;a 
including  v.  hand.   C'ncci.    Hermes,   /Yiontblanc, 
lolo.  and     lillany.    I  Ins  delightful   children  s  stores. 
/\nd  outstanding  holiday  theatre  otterings. 

Stay  at   the   Doubletree    Hotel/Costa   /Mesa. 
C_  osta  /Vlesa  /Marriott   Suites,  L  ountry   Inn   8c   Suites 
by  /Ayrcs,    Holiday   Inn,   Kesidence    Inn  by  /Marriott, 
I  he   Westin   South   L  oast    I  la;a  or  the   Wyndham 
Oarden    Hotel.  /Ask   lor  the 
complimentary     Shop   Like   the 
Dickens    Holiday  Ouest   Package 
worth   more   than   $500. 


GosfcaMesa 

■ 
800.399.5499 

www.costamesa-ca.com 


LAKE  TAHOE/RENO  AREA 


LAKE  TAHOE/RENO  AREA 


?.(?3am     "&r&ak-fis&t  by  the- 
water-fall. 


?:3Zzw.    Prop  the-  kids  o-f-f 


T 


tm 


at  tAomtaw  buddies. 


l2--.30p.rA.  Lurch  or\  the-  sund&ck. 


7 


3.43 p.  m    Meei  everyone-  at 
the-  rirk.. 


7:24p<rA     Csonte-mplate.  \e-avima 
re-ality  be-hind  while- 
tuckina  the-  kids  in 
be-d. 


3-night  ski  vacations 
start  at  $568, 
including  lift  tickets 
and  breakfast. 
Per  person/double  occ. 
Valid  1/3/00-4/22/00. 
Lift  tickets  can  be 
exchanged  for  other 
Resort  activities. 
Subject  to  availability. 

'»>  P1TALITV 


4 


Resort  at  Squaw  Creek 

sfji  \w  \miii  i  s\  •  j  vki    I  Mint    i  m  IFORNI  \ 

800-404-8006 
www.squawcreek.com 


♦ 


5  minutes  from  Lake  Tahoe  •  200  miles  from  San  Francisco  •  1  hour  from  Reno/Tahoe  Intl.  Airport 


DECEMBER    1999         45 


TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


LAKE  TAHOE/RENO  AREA 
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*rom  knotty  pirn-  cabins  to 

I 

ltra-plusn  conaos,  a  quaint 

] 

JOfB  to  a  world-class  notel. 

»    ' 

nie  s  one  toll-tree  call 

t 

i.it  opem  me  door  to  your 

c 

are-tree  vacation .  Call  for 

' 

anoe  a  tinest  wintertime 

s 

ki  and  loutjint»  packages. 

{888} 
898-2463 

North  Lake  Tahoe 

Tahoe 
Skiers  Special 


-  -  ,!         I  ■■  Wa 


Ski/Snowboard     *5 

Alpine  Meadows,  "r-2- 

Squaw  Valley  USA  or 

Homewood 
Mountain  Resort.  Stay 

at  Granlibakken 
in  North  Lake  Tahoe 


74 


00* 


Includes: 

•  One  Night  Lodging 
•One  Adult  Lift  Ticket 
•Full,  Hot  Breakfast  Buffet 

W        ifXDi    \,iIk/,I,iiI\  through  12/24/99  and 

'"  l".lf/un  i;   nI,i\  Sl/llcim-/l>lllNil(iy  jril/slll 

ili  f.ns  Uicl.'.nJ  packages  and 

EStl      iOHi  '"'Ji  ii/'/'K 

(800)543-3221 

Granlibakken 


RESORT  &  CONFERENCE  CENTER  •  LAKE  TAHOE 


1    '     "nranlibakken.com  (ffltf? 
11libakken.com  c^ 


LAKE  TAHOE/RENO  AREA 


))9 


we'll  supply  the  mountains! 

Ultimate  ski/board  s*' 

Includes:  P    ^^ 

•  Skiing  at  your  choice  of  nine 
resorts,  including  Heavenly,  Sierra- 
at-Tahoe,  Kirkwood  and  Squaw 
Valley  or  trade  for  dining,  massage 
or  other  activities 

•  Spacious  two-room  suite  widi 
complimentary  cooked-to-order 
breakfast  and  evening  reception 


El 


EMBASSY 


SUITES" 


■L^TAMon 


Telephone  reservations  •  1.800.988.9811 

Secure  on-line  reservations  •  www.embassytahoe.com 

•pcrpt-r-nn  pi- r  iii  bated ob dbl oo    befon   lot  Vtlid Son-Tnurs,  Expires 6  1/00  Peak  >t-j.s«n 
md  wkndi  illghdy  higher  Exdd  holidays  indspcl  evtnu  Subject  to  rate  &  space  snfL  100% 
hi-:  i.  ir.ni  gatniimd  Par  worldwide  rcscrnitofli  call  1(800;  EMBASSY 


WWl 

A/.gotahoe.com 

Lake 

Tahoe 

Accommodations 

■l'U'lf 

mniin 
■  I  ■  if  n  ■ 


Homes 

CONDOS 

Chalets 

VIEW  &  BOOK  ON  LINE 

www.TahoeAccommodations.com 

800*544-3234 


Stay 

II  IE  RIDGE  y^** 

at  the 

1 A 1  lOh  ^f 

South  Lake  Taboo's  premier  condominium 
resort  featuring  breathtaking  views.  Near 
casinos,  golf  and  adjacent  to  Heavenly 
Ski  Resort. 
www.ridge-tahoe.com         (800)334-1600 

IiTmV 

r 

of  the 
Sierra 

Vacation 
Specialist., 


TAHOE  RENTAL  CONNECTION 

South  Lake  Tahoe  Vacation  Rentals 

www.tahoerentaIconnection.com 
2241  James,  Suite  3,  So.  Lake  Tahoe.  CA  96150 

Luxury  Houses,  Woodsey  Ski  Cabins.  Water  Front 
Townhouses,  Best  selections  at  reasonable  prices 


For  Reservations:  1-800-542-2100  •  (530)  542-2777 


\  \CUION  STATION 


NORTH  LAKE  TAHOE 
INCLINE  VILLAGE 


Come  experience  beautiful  Northshore/Lake  Tahoe. 
Finest  selection  of  lakefront  &  lakeview  homes  &  Condos. 
Leases  by  days,  weekly,  or  monthly,  daily  rates  from  $65  $700. 
•  Near  Casinos,  fine  dining,  crosscountry  and  downhill  skiing, 
discount  lift  tickets. 

•  FOR  FREE  BROCHURE  &  Info,  call  1-800-841-7443 

VACATION  STATION  HOLIDAY  DESIGNERS 

Your  Friends  at  the  Lake 


LAKE  TAHOE/RENO  AREA 


Incline  Village 
North  Lake  Tahoe 

> 

Vacation  Rentals 

Homes,  Condos,  Chalets 

888-MTN-LAKE 

(888-686-5253) 

incline@tahoe.com 

Lake  Tahoe  Vacations 


Enjoy  beautiful  beaches,  golf  courses,  casinos  &  more! 

Condominiums  •  Vacation  Homes 
Lakefront  Estates  'Starting  from  $IIO 

per  night 

7  Resort  Properties     888  266~36l2 

www.bratresort.com 


Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores 

♦  TAHOE  TAVERN  (800)443-0183 

♦  TAVERN  SHORES  v  ' 

♦  ROCKY  RIDGE  (916)581-0183 

♦  PRIVATE  HOMES        www.tahoetimberline.com 

P.  O.  Box  5848,  TAHOE  CITY,  CA  96145 


CITI  WEST  Northstar-at-Tahoe 

c)Al   W  E  J 1  Tahoe  Donner  •  Donner  Lake 

VyVQVTTnV  DFISTA^     Mountain  Chalets  •  Cabins 
Homes  and  Condominiums 
Luxury  to  Economy  Units 
Hot  Tubs  •  Fireplaces 
FALL  &  WINTER  RENTALS 
Firewood  •  Includes  Cleaning 
Call  Us  Today  to  Book  Your  Vacation  Getaway!! 
(800)  339-5535  skiwestvacations.com 


The  Prudential  California  Realtv 


1-800-655-0608    1-916-583-7523 


North  Lake  Tahoe  Vacation  Rentals 


LONG  BEACH 


RENT  THE  BEACH! 

Select  Beach  Area  vacation  Rentals 

Long  Beach  and  Laguna  Beach 

http://www.rentthebeach.com 

(562)  433-1644 


MENDOCINO  COAST 

yuuiuimiHiiMWiixmuumitHummuuuuiMwmuuuumimi, 


Vacation  Home  Rentals 
at  Point  Arena  Lighthouse 


I 


on  the  scenic  Mendocino  Coast 

•  3  bedroom,  2  bath,  kitchens, 
fireplaces,  ocean  view. 

•  Near  beaches,  restaurants,  galleries, 
fishing  pier,  whale  watching, 
charter  boat,  shops. 

Point  Arena  Lighthouse  Keepers,  Inc. 
P.O.  Box  1  IS  •  Point  Arena,  CA  95468 

Toll  Free  Reservations 
(877)  PALIGH 

(Non-profit) 


E-mail  us:  palightCs'mcn.org 

Internet  home  page:  www.mcn.org/1/palight 
ift,.........n,T,m^,„m... ..,...............-m™. 


I 


k 


ITo  advertise  eall  1  -800-222-0404 


TRAVEL  DIRECTORY 


MENDOCINO  COAST 


'0  400-5053 


■iT'FWM 
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Seafoam  Lodge 

Ocean  Views       Beach  Acces: 

TV.  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoamlodge.com 

(707)  937-1827       (800)  606-1827 

P  0.  Box  68.    MENDOCINO.  CA  95460 


BED  &  BREAKFAST  INN 

Screnil)  &  Forest  Views 

I  ;i  replaces  &  Beach  Access 

Garden  &  Orchard  &  Grazing  Deer 


1-800-264-4723 

"  « «.\  it  Incianl a nnlHiiisc. coin 


the  Victorian  farmhouse 

.1  I  l\\ \  < )m .  I. ink'  Kiwr  •  Two  Miles  South  of  Mendocino 


■23 


Hill  House  Inn  of  Mendocino 

cean  view  New  England  style  Inn.  Superb  dining.  Stroll 
our  gardens  and  beaches,  take  the  famous  Skunk  Train 
ride.  Explore  the  galleries  of  fine  art  while  treating  your 
pallette  with  our  local  wines.  Our  goal  is  to  ensure  a 

uystical  and  tranquil  getaway.  Read,  relax  and  drift  to 
sleep  with  the  ocean  as  your  lullaby.    800-422-0554 


Enchanting  Mendocino  Vacation  Rentals 
Gracious  Rentals  For  Discriminating  Guests 

Coast  Getaways 

Ocean  Front  and  Ocean  View  Homes   •  1-800-525-0049 

www.coastgetaways.com 

707-937-9200   •  45068  Ukiah  St.,  Mendocino,  CA  95460 

For  information  and  great  pictures  check  our  website, 
or  call  us  for  a  free  brochure 


1 


fi 
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MENDOCINp) 
Coas  t  Reserva  rross  \~J 
Vacation  Home  Rentals 

www.mendocinovacations.com 

Homes  -B&Bs  -Spas  -Views  -Firf.  puck 

FREE  BROCHURE 

707-937-5033  •  800-262-7801 
e-mail:  mcr@mcn.org 


IRISH  BEACH  RENTAL  HOMES 

3  bedroom  homes,  fireplace,  hot  tubs,  ocean 
ront  to  forest,  4  mi.  sand  beach  with  lighthouse, 
rout  pond,  near  redwoods.  Starting  from  $120  per 
ay.  No.  California  only  800-882-8007  or  707-882- 
467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irlshbeach.com 


SACRAMENTO  AREA 


Old  Sacramento 

Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

FREE  BROCHURE 


916-442-7644  •  www.oldsacramento.com 


MONTEREY  PENINSULA 


Your 
Romantic 

Nature 


At  Highlands  Inn, 

A  Park  Hyatt  Hotel , 

guest  suites  offer 

ocean  view  decks, 

wood-burning 

fireplaces,  double 

spa  baths  above  the  crashing  surf  of 

the  dramatic  Carmel  Highlands 

Coast.  Come  explore  your  romantic 

nature.  Come  to  Highlands  Inn. 

Midweek  rates  begin  at  $155* 
For  reservations,  telephone 

831-620-1234 

1-800-233-1234 


HIGHLANDS 
INN 

A  PASK  HCAT1  HOfCl 


CARMEL 

Four  Miles  South  of  Carmel 

on  Highway  One 

The  Gateway  to  Big  Sur 

www.hyatt.com 

'subject  lo  availability  through  February  18.  2000 


MONTEREY  PENINSULA 

Inns  of  Monterey's 
Best  Rates  of  1999 

Hotel  Pacific 

Monterey  Bay  Inn 

Spindrift  Inn 

Victorian  Inn 

Monterey  means  different  tnmgs  to 

different  people.  That's  exactly  why  we 

offer  four  special  hotels  -  one  for  every 

mood,  occasion,  and  budget. 


(800)  232-4141 

www.iiinsolmonlerey.coni 


'Off  rack  rali*  Sun-TUrn, 
BLW  date,  apply.  Offirr  ex 

Row  view  i(H 


pim  12  28/99.! 
urn,  40%  off  ow 


mUl  1.111:50%  off  C 


•  Fully  renovated  &  refurnished 

•  30  Units  w/fireplaces  &  alcoves 

•  Complimentary  continental  breakfast 

•  Nestled  in  old  Carmel  Oaks/Pines 
w/private  patios 

•  Located  on  Ocean  Ave.  &  Monte  Verde 
P.  O.  Box  LI  831-624-3874 
Carmel,  CA   93921     fax  831-624-0135 


White  sand  beaches,  lush 

courtyards  &  peaceful  tree-lined 

streets  awaits  you. 

Experience  Carmel's  "Light  Up  The 
Season"  Festivities  12/3-24. 

Call  now  for  a  copy  of  the 
1999-2000  Guide  to  Carmel. 
Love.        1-800-550-4333 


DECEMBER    1  999 
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TRAVEL  DIRECTORYuse  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


MONTEREY  PENINSULA 


Monterey  Peninsula  Inns 


Deer  haven  inn  Sunset  Inn  larckWggd  inn 


$79-5149        $79-$139 


* 


S89 


Rates  subject  to  change  valid  Sun-Thur  exp  12/25/99 

(800)  525-3373 
(831)  375-3936  •(831)373-1114 

740  Crocker  Ave.  Pacific  Grove,  CA 
www.montereyinns.com 


MORRO  BAY 


C/ur  renovated  waterfront  inn  located  in 
scenic  Morro  Bay  State  Park  offers  1 8-hole 
bayview  golf  spectacular  waterfront  dining, 
and  endless  recreational  opportunities. 

All  new  guestrooms  feature  fireplace,  patio 
or  balcony  with  hot  tub,  deluxe  amenities 
and  exceptional  comforts. 

The  New 

Nature's  Coastal  Hideaway^ 

800-321-9566 

Sixty  Stale  Park  Road  *  innatmorrobay.com 

i i  ii'  ■ 


NAPA  COUNTY 


I  Yountville 

in  the  heart  of  the 

Napa  Valley 

The  historic  village  of 
Vomit ville...  Romantic  Inns, 
Fabled  Food  &  Wine 
,  Kxquisite  Shops  &  Galleries 
f  Lights!  Nov.26- Jan. I 
Holiday  Events  Spectacular 
all  for  Free  Visitors  &  Fvents  Guide 

%  (707)944-0904    ^ 

wuw. vountville.com 


lestn 


NAPA  COUNTY 


•Vineyard-View  Rooms 

•  Fireplaces,  Private  Balconies 

■  Pool,  Spa.  Sauna.  &  fitness  Center 

•  Complimentary  Champagne 
Breakfast  Buffet 

'  Conference  Facilities 

■  Shopping,  Fine  Dining 

•  Wine  Tours  &  Tasting  Nearby 


WT7 


■■HiswricYounlrillt:  A  19th  Cmtury  Walking  Tour. "  Ask  for  A  FREE  Copy 
2230  Madison  St..Yount\  illc.  CA  94599 

800.368.2468  or  707.944.2468 


http://www.woodsidehotels.com 


CALlSTilG  A 

Hot  Springs  of  the  Napa  Valley 


•  World  Famous  Spas 

-  Restaurants  &  Lodging 

•  Unique  Shops  •  Galleries 

'  Napa  Valley  Wineries 

•  Ballooning 

•  Old  Faithful  Geyser 

Call  for  FREE  48-page  brochure; 
Calistoga  Chamber  of  Commerce 

(707)  942-6333 

1458  Lincoln  Ave.  #9,  Calistoga,  CA  94515 

Name  ___ 

Address 

City  


State 


Zip. 


www.calistogafun.com 


NAPA  COUNTY 


"A  time  less  traveled..." 

November  15,  1999  -  February  29,  2000 

Winter  in  the  Wine  Country 

*  Deluxe  rooms  with  fireplaces 

*  Complimentary  continental  breakfast 

*  $50  gift  certificate  at  NAPA  VALLEY  GRILLE 

$165  PACKAGE 

Sunday-Friday.    Reservations  are  limited.    Restrictions  apply. 

Yountville  Inn 

N  A  P  A      V  A   L   L   E   V 
www.yountvilleinn.com        800.972.2293 


The  John  Muir  Inn 

AAA  ♦  ♦  ♦  Rated  Hotel 

At  the  Gateway  to  Napa  Wine  Country. 

Rooms  from  $85-$180  per  night. 

800-522-8999  707-257-7220 

http://www.toc.com/johnmuirinn/ 


Accommodations  *  four  outdoor  mineral  pools 
•  nuul  baths  •  mineral  baths  •  massages 

1006  Wellington  Street,  Calistoga,  CA  94515 

707-942-6269 

uwow.calistogaspa.com 


REDONDO  BEACH 


Redondo  Beach  M, 

Enjoy  the  best  of  Southern  California.  H\^^*^0 


UiKTowilcil,  unhurried  &  aeeessiblc 


Call  for  your  free  Visitors  Guide 

I-800-282-O333 

www.  visitredondo.  com 


SAN  DIEGO  AREA 


The  only  Exclusive  Adult  Ladies'  Weight  Loss  Vacation  at  the  Beach 

in  La  Jolla,  California.  Programs  for  21-60+  yrs.  Separate  children's  camps  too! 

www.camplojollo.com  1.8Q0-825-TRIM 


UNLIMITED  ACTIVITIES  •  NUTRITION  •  FITNESS*  FUN! 


SUNSE 


To  advertise  call  1  -800-222-9404 


lire 
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SAN  DIEGO  AREA 


_  /ow,  Four  Seasons 
luxury  in  a  villa  rental. 


•  Superior  golf,  spa,  fitness  club  &  pool 
•  30  minutes  from  downtown  San  Diego 

For  more  information  call  your  travel  counselor, 

Four  Seasons  at  800-828-4466  or  visit  our 

website  at:  www.fsresortclubs.com. 


Four  Seasons 

Resort  Club 


it!  fell 


SANTA  BARBARA  AREA 


Santa  Barbara  Hotel  Group 

I  ivc-  hotels  offer  the  finest  in  accommodations  all 

with  pools  &  spas,  some  with  kitchens.    Beach, 

golf,  shopping  and  restaurants  nearby.    Monthly 

rales  available  from  SI 300.    Call  for  information. 

Santa  Barbara  Hotel  Reservations 

1-888-SANOY  SB  or  www.sbhotels.com 


SAN  LUIS  OBISPO 


SAN  LUIS  OBISPO 


-■"H 

...;•■  .'., ■.■■-■  .!.■■-.■.  ■■ 

entralcoastxalm 

JFJi 

%          j& 

,  /3kw 

<5 

_^--                «*^        ^»        ^     J»           m* 
.^^  -      X       *^       #*•••  ^*T,-    «► 

J?           4? 

San  Luis  Obispo  County,  California 

FREE  72-page  Visitors  Guide  to 

Avila  Beach,  Atascadero.  Cambria, 

Morro  Bay,  Paso  Robles,  Pismo  Beach, 

San  Luis  Obispo.  San  Simeon 

San  Luis  Obispo  County                                          WWW.SanLuisObispoCOUnty.COin 
Visitors  &  Conference  Bureau                                                                                1-800-634-1414 

SANTA  CRUZ  COUNTY 


SANTA  CRUZ  COUNTY 


•"ajaro  Dunes 
on  Monterey  Bay 


sit  by  the  fireplace 
play  tennis 
just  relax! 


Quality  vacation  homes  &  condos 

1/888/641-6100  •  www.bcstofpajaro.com 

Fi///  conference  facilities 


VACATION  FOR  LESS 

In  Santa  Cruz  County  on  the  Fantastic  Monterey  Bay. 

Vacation  in  one  of  our  Beautiful  Beachfront  Homes  or 

Condominiums.  Play  in  the  sand,  Bask  in  the  Sun,  Golf 

on  nearby  courses,  and  Dine  in  our  fine  restaurants 

DON'T  WAIT,  GET  AWAY  NOW 

www.bob-bailey.com 

BOB  BAILEY  REAL  ESTATE/1-800-347-6830 


BEACHFRONT!  Unsurpassed  View! 

3BD/3BA  luxurious  units 

week/Summer/$2500 

3  nights/Fall/$1100 

408-866-2626 


www.villavista.com 


SONOMA  COUNTY 


Bodega  Coast  Inn 

50  yards  from  the  water 


S21  Coast  Highway  One 
Bodega  Bay,  CA  94923 

(70*)  875-2217 
In  Calif:  (800)  346-6999  ... 

www.bodpqacoastinrr.rom 
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YOSEMITE  NATIONAL  PARK 


Tbnaya  Lodge 


YOSEMITfc 

800-322-2476 

CA  •  www.tenayaloJge.com 


YOSEMITE  NATIONAL  PARK 


YOSEMITE  NATIONAL  PARK 


AHWAHNEE 

CHEFS' 
HOLIDAYS 

A  DELICIOUS  START 
TO  THE  NEW  YEAR 

Celebrate  the  bounty  of  California  cuisine, 
presented  by  the  West's  most  innovative 
and  noted  chefs.  In  January  and  February, 
The  Ahwahnee  hosts  Chefs'  Holidays  - 
featuring  lively  demonstrations,  receptions 
and  delectable  5-course  Chefs'  Banquets. 
Special  Ahwahnee  lodging  packages  make 
these  events  the  perfect  mid-winter  escape. 
Call  for  reservations  and  information. 

559  253-5665 


YOSEMITE 

_  www.YosemitePark.com 

Now  accepting  the  American  Express  Card 

Yosemite  Concession  Services  is  an  authorized  National  Park  Service  Concessioner.  ©  1999  Yosemite  Concession  Services  Corp.,  a  Delaware  North  Company 


YOSEMITE/MARIPOSA  COUNTY 


SONOMA  COUNTY 


OPEN 

RESERVATIONS 

AVAI LABLE 

1-888-554-9009 

MARIPOSA     COUNTY    VISITORS     BUREAU 


-      !  ■'  . 


To  advertise  eall  1  -800-222-i)  104 
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SONOMA  COUNTY 


Sonoma  Coast  Villa 

COUNTRY   INN   &   SPA 


an  elegantly  casual  getaway 

www.scvilla.com    •:•     1.888.404.2255 
www.bodegabayvisitors.com 


COLORADO 


m  BRECKENRIDGF 


Cards    Ski  Free  Stay  Free 

When  \ou  I  se  trie 
American  express®  Card 


Pay  for 

3,  4,  5  or  6 

Nights'  Lodging  - 

jet  One  Night 

Lodging  Free! 

Pay  for 

3,  4  or  5  Days 

Lift  Tickets  - 

Get  One  Day 

Skiing  Free! 

Ofltr  Good  jwm 

U/2K/99  ■  12/17/99 

■md  1/23  -  i.1512000. 

Excludes  2/19- 

2/21/2000. 

■in  Restrictions  Apply. 


S5S«  s107 

Per  Perso/t/Pe  r  Niehf 


Vou  or  Your  Travel  Agent  May  Call. 

breckenr1dge 
Central  Reservations 

1-888-796-2822 
wvrvi.gobrech.com 

Village  k\  Bseckenrtdgi 

1-888-413-7829 
wvw.brecferesort.com 

Beaver  Run  Resort 

1-800-525-2253 
www.beaverrun.com 

Great  Divide  Lodge 

1-800-321-8444 
www.greatdivide.com 


Colorado's    Favorite 

Ski    Resort    for   nearly 

sixty   years. 


Ccme  and  enjo>  the 
traditions  and  char- 
acter that  Colcradans 
have  cherished  tor 
generations.  Not  to 
mention  the  amazins 
skiing.  To  get  >our 
tree  vacation  planner, 


WINTER 


i.    call  us  at  800.977.2867 

or  visit  us  at  www.ikiwlrtterpark.ccm. 


WINTER  ESCAPES 


WINTER  ESCAPES 


iWinter 
capes 


DjJLY  OjJ 

IVIVIV.SUNSCr.COM 


DUDE  RANCHES 


OPEN  ALL  YEAR 


•  • . APPROVED 


www.coffeecreekranch.com 
Call  for  Reservations 
1-800-624-4480 


ISLAND  OF  HAWAII 


SeaMountain  at      /rA      „Ha^" s. 

Punahiu   rS   °gJ%* 


Secluded  elegant  condominiums  on  the  Big  Island  30  mm.  south  of 
volcano  NatT  Park  Unhurried  play  on  incredibly  beautiful  18-hole 
golf  course.  Condos  &  course  overlook  the  ocean.  Four  Laykold 
tennis  courts.  Black  Sand  Beach.  Pool  Jacuzzi.  Shore  Fishing. 
Ancient  heiau  ruins.  The  unspoiled  Hawaii  of  long  ago.  Write  or  call: 
Sea  Mountain,  P.O.  Box  70,  Pahala,  HI  96777 
Toll-free:  1-800-488-8301 


ISLAvNDOF  MAUI 


Beachfront  LuKurij  "ltke    ^» 
Heart  of  Kgattapalt  «ih£«Whniw 

Spacious  condos  w/  full  kitchens  &  daily 


pa,  &  ten 

Hernia-Resorts     ' 
•StuditrBsvdertttirulJftti/99 


m00  367-  7052 ' 

stay@the-whaler.com 


ISLAND  OF  MAUI 


Maui  —  Car  &  Condo!! 


Mana  Kai  Maui  deluxe 
oceanf ront  accommodations 

<m  800-367-5242 


.     from  only 

'134 

pei  night  hotel  wom 
"  i  4/15/00 
ry  add  $10.00 


www.crhmaui.com       ' 

Condominium  Rentals  Hawaii 


Oceanfront,  low-rise,  luxury 
2  &  3  bedroom  condos 
From  $135.00  7th  day  FREE 

KAJ-WNA.  VILLAGE  MAUI  (800)  824-3065 

www.maui.net/~village/kahana.htm! 


Vacation  Rentals  in  South  Maui 

Fully  Equipped  -  from  Economy  to  Luxury 

AA  Oceanfront  Condominiums  (Rentals) 
&  Valley  Real  Estate  (Sales) 

Established  since  1983 

2439  S.  Kihei  Rd.  #102A,  Kihei,  Maui,  HI  96753 
1  -800-488-6004  (USA  &  Canada)  •  (808)  879-7288 
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ISLAND  OF  KAUAI 


Enjoy  the  best  of  sunny  POIPU  BEACH  at 
remarkable  rates!  Nearly  1/3  of  our 
guests  have  stayed  in  our  beautifully 
maintained  1-4  bedroom  beach  resort 
condos  and  villas  two  or  more  times.  Air, 
car  and  activity  packages  also  available. 
Car/condo  rates  begin  as  low  as  $130  a  night, 
based  on  5  night  stay  during  value  season. 

800-367-8020 

SUITE  PARADISE 

(808-742-7400)     www.suite-paradise.com 


BEACHFRONT  RENTALS,  POIPU  TO  HANALEI 
Kauai's  largest  selection  -  call  us  on  Kauai  for 
our  free  color  brochure 

Kauai  Vacation  Rentals 

&  Real  Estate  Inc. 
3-33U  Kuhio  Hwy  .  Iihue,  HI  96766 

1-800-367-5025 

www.KaualVacationRentals.com 


ISLAND  OF  OAHU 


OAHU'S  FINEST 

Exclusive  lava  rock  home  on  beautiful  wide 
sandy  beach.  3  bedrooms;  3  baths;  1  mile  from 
filming  location  of  Magnum  P.I.  residence. 
$1,750  week,  $4,900  mo.  Brochure  avail.  Grace 
Ching,  99-531  Pohue  Place,  Aiea,  HI  96701. 
808-488-3290  or  Mabel  261-4422 


PARADISE  ON  THE  BEACH 

LUXURY  VACATION  HOME.  8  bedroom,  sleeps  up  to  14  on 

famous  Kailua  Beach.  Surfing,  swimming,  sailing. 

Just  minutes  from  shopping,  Waikiki  and  Honolulu  Airport. 

Swimming  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  available. 

Call  for  color  brochure. 

V.Wong  (808)  595-3168 

15  Homelani  Place,  Honolulu,  HI  96817 

Web  Site:  http://www.808.com/hp/kailua/topmost.html 


ADVERTISERS  IN  THIS 
TRAVEL  DIRECTORY 
cheerfully  will  send  complete  informa- 
tion, including  rates,  reservations  and 
accommodations  upon  request. 


ISLAND  OF  OAHU 


A  suite  deal 
in  Waikiki. 

Island  Colony — A  Marc  Suite 


Only  $79*  per  night  Island  Colony — A  Marc 
Suite,  the  perfect  place  to  get  away  from  it 
all.  Spacious  hotel  rooms,  studios  and  one- 
bodroom  suites  come  complete  with  a  private 
lanai,  air-conditioning,  complimentary  daily 
continental  breakfest,  and  weekly 
Mai  Tai  party.  All  at  a  price 
that  will  keep  you  relaxed. 

For  reservations,  call 
I -800-929-962 1 

'Subject  to  availability. 


marc  suites 


HOUSEBOATS 


HOUSEBOATS 


California's  Best  Kept  Secret 
167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 
DeLuxe  Houseboats  at  Competitive  Rates 
(800)  637-1 767  (530)  589-31 52 

www.funtime-fulltime.com   


Lake  Oroville  Real  Estate    (800)  772-1776 


LAKE  SHASTA  HOUSEBOATS 

RENTALS 

Pictured  56x15',  2-Bath,  2  Refg., 
Microwave,  Wet  Bar,  140  HP  I/O 
SHELL  Marine  Products— Free 
Brochure 

LAKE  VIEW  MARINA  RESORT 
Relax,  Fish,  Hunt,  Box  2272-S,  Redding,  CA  96099 

Swim,  Ski  and  Cruise  Phone  (916)  223-3003 


l  ,000  Miles  o(  Water  Escape 


Herman  &  Helen's  Marina 

Renting:  Houseboats 

Ski  boats,  WaveRunners 

For  a  free  color  brochure 

1-800-676-4841 
Venice  Island  Ferry,  Stockton,  Ca  95219 


Full  Service  Marina,  Ski  Boats 

Restaurant  &  Bar  overlooking  lake 

Cedar  Stock  Resort:     (530)  286-2225  or  800-982-2279 


MONTANA 


eadow 


■tj      ^S*"1 

-«,:i..       .« 

in  the  heart  of  the 
Montana  Rockies  located 


just  minutes  from  Glacier 
National  fork  and  Big  Mountain 


Contact  our  travel  planners  today! 
1-800-321  GOLF 

www.  meadow  lake,  com 


, 
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SUNSET 


To  advertise  call  1  -800-222-9404 
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MONTANA 


^x^O^lmlr 


P.O.  Box  35 
Sula.  MT  59871 


Skiing,  Snowmobiling.  Serenity 

Luxurious  log  retreat  lor  the 

discerning  family.  Five  hundred 

acres  forest  and  pasture, 

ten  short  miles  to 

Lost  Trail  Ski  Resort. 

November  •  March,  for  information 

call:  1-800-704-0747 


MEXICO 

Puerto  Vallarta,  Cabo, 
Akumal,  Cozumel,  Cancun. 

VILLAS  of  MEXICO 

Exclusive  beachfront  vacation  homes 
with  staff,  pool,  full  amenities,  some 
all  inclusive:  car,  meals,  and  refresh- 
ments. Free  72-page  full-color 
catalog.  Groups  of  4+  call: 

1 -800-320-0200 

www.villasofmexico.com 


!  1-888*677-77711 

I    1-5  Exit  99,  Canyon ville,  Oregon  £ \ 


flnnouncinv  the  7th  mountain 

Golf  Getaway. 
?  u1u1uj.7thmtn.com 


-800-452-6810 


I 


)ME     RESTRICTIONS    APPLY 
>ED    BY    ENCORE    RESORT 


B 


THlI   NNof    THt 

SEVENTH 

MOUNTAIN 


CENTRAL  OREGON 


xON^q 


We  Ploy  All  Year 


SUNRIVER,  OR. 

n  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  Mt.  Bachelor 

1-800-531-1130 

wvtw.sunravinc.com 


OREGON  COAST 


BROOK1NGS-HA  RBOR 

On  Oregon  !v  South  Com  t 

OrejfnTrs  Safest  Harbor 

H  arid  Class  Golf  Course  \    L ,    , 

Charier  Fishing         [        -i.  -    I 


E-mait:  cfSamberiwwa^.net 


MOTORHOME  RENTALS 


lei  iutcuiiu'lU 


..  or  reservations 
TOLL  FREE 

-337-2147 

w.elmonte.com 


SPECIAL  CRUISES 


CRUISE    PANAMA  -  BELIZE 


Virgin  Islands,  St.  Martin,  Grenada,  US  Intracoastal. 
Adventure  cruises  on  new  small  ships. 
Relaxed,  casual,  smoothwater  itineraries. 
Its  like  cruising  on  your  friend's  yacht0 

_4f  1       FREE  BROCHURE  800-556-7450 

—         •*  www.accl-smallships.com 

American  Canadian  Caribbean  Line 


,.  -■• 


SPECIAL  CRUISES 


Explore  the 
Caribbean 

6  and  13  day  adventures 
_  aboard  a  tall  ship  from  $675. 

Call  your  travel  agent  or 

1-800-327-2601 

www.windjammer.com 

i  Windjammer 

f  Barefoot  Cruises  „■ 

P.O.  Box  1901 20,  Dept.  33 
Miami  Beach,  FL  331 19-01 20 


The  Cruise  Marketplace 


Best  Discounts  on  ALL  Cruise  Lines 

Call  for  your  FREE  Shoppers  Guide  To  Cruises 

1-800-826-4333 


Visit  our  website  at:  www.thecruisemarketplate.com 


TRAVEL  SERVICES 


FIGHTER  PILOT  FOR  A  DAY! 


THE  PERFECT  GIFT 

This  is  NOT  a  Simulator! 

No  license  or  experience  required;  fly  a 
real  military  aircraft  and  dogfight 
another  aircraft  in  the  sky.  Packages 
include  pre-mission  briefing  on  fighter 
tactics,  hands-on  flight  training 
coached  by  an  air  combat  instructor 
and  a  video  tape  of  the  experience. 
Missions  offered  at  10  airports 
nationwide. 


to   gift   wrap 
someone. 


girt  c 
for   that   special 
i\  I  [■>         someone. 

COMBAT  (800)  522-7590  0 

^*'«'"  \j  tbl\ 8  www.aircombatusa.com 


UTAH 


OAB,  UTAH! 


PURE  ADVWWRE! 

CALL  TODAY  1.800.6J5.6622 


WYOMING 


Spotted  Horse  Ranch 


Jackson  Hole, 
WY 


A  winter  Bed  &  Breakfast  away  from  the 
crowds  enjoy  your  own  private  cabin.  Cross  Country 
skitng,  snowshoeing,  dogsledding,  and  snowmobiling 
available  nearby.  We  arc  open  December  1st  thru 
March  31st  and  May  1st  thru  October  31st.  Our  sum- 
mer programs  include  riding,  ily-fishing,  cookouts,  river  1 
floating,  pack  trips  and  Western  fun  for  everyone.  The 
Hoback  River  runs  through  the  middle  of  the  ranch. 
For  our  color  brochure  call  or  write:  Spotted  Horse  Ranch,  12355  S  Hwy.  191, 
Jackson,  WY  83001,  Ph.  (307)  733-2097  or  800-528-2084. 
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ADVERTISEMENT 


i 


infor: 

worth  s  en  c 

Circle  the  numbers  on  the  post-paid  card  and  mail,  Call         3-967-3 189  or  fax  413-637-4343. 


for 


TRAVEL 

To  receive  all  information  on  a  state  or 

category,  circle  the  state  or  category 

number. 

101.  Alaska 

102.  Alaska  Tourism  Marketing 
Council 

103.  Camp  Denali/North  Face  Lodge 

104.  Whitt's  Alaskan  Adventures 

105.  Arizona 

106.  Arizona  Biltmore 

107.  Florence  Chamber  of 
Commerce 

108.  Rancho  De  Los  Caballeros 
109-   Sedona  Oak  Creek  Canyon 

Chamber  of  Commerce 

110.  The  Wigwam  Resort 

Australia 

111.  Qantas  Vacations 

112.  California 

113.  Best  of  Pajaro  Dunes 

114.  Bodega  Coast  Inn 

115.  Calaveras  County  Visitors 
Center 

116.  Calistoga  Chamber  of 
Commerce 

117.  Camp  La  Jolla's  Fitness 
Weight  Loss  Vacation 

118.  Canterbury  Hotel 
Corporation 

119-   Catalina  Cruises 

120.  Catalina  Express 

121.  Catalina  Island  Chamber  of 
Commerce 

122.  Catalina  Island's  Pavilion 
Lodge 

123.  City  of  Morro  Bay  Chamber 
of  Commerce 

124.  Costa  Mesa  Tourism 
Promotion  Council 

125.  Embassy  Suites  South  Lake 
Tahoe 

126.  Four  Seasons  Resort  Club 
Aviara 

127.  Furnace  Creek  Inn  &  Ranch 
Resort 

128.  Granlibakken  Resort 

129.  Highlands  Inn,  Carmel 

130.  Inn  At  Morro  Bay 

131.  Irish  Beach  Rental  Agency 

132.  John  Muir  Inn,  Napa 

133.  Lake  Tahoe  Vacation  Rentals 
&  Home  Sales-Prudential 

134.  Legoland  California 

135.  Mammoth  Reservation 
Bureau 


136.  Mariposa  County  Visitors 
Bureau 

137.  Mendocino  Coast  Reservations 

138.  Napa  Valley  Lodge 

139.  North  Lake  Tahoe  Resort 
Association 

140.  Old  Sacramento  Historic 
District 

141.  Redondo  Beach  Visitors 
Bureau 

142.  Resort  at  Squaw  Creek 

143.  San  Antonio  Winery 

144.  San  Luis  Obispo  County 
Visitors  &  Conference  Bureau 

145.  Santa  Barbara  Hotels 

146.  Sea  Ranch  Lodge  &  Village 

147.  Sea  Venture  Resort 

148.  Sequoia  National  Park 

149.  Solvang  Convention  &  Visitors 
Bureau 

150.  Sonoma  Coast  Villa,  Bodega 
Bay 

151.  Sorensen's  Resort 

152.  Tahoe  Lakeshore  Lodge  &  Spa 

153.  Tahoe  Rental  Connection 

154.  Tenaya  Lodge,  Yosemite  Area 

155.  The  Living  Desert 

156.  The  Pierpont 

157.  Truckee  Donner  C  of  C 

158.  Vacation  Village  Hotel 

159-  Yosemite  Concession  Services 

160.  Yountville  Chamber  of 
Commerce 

161.  Yountville  Inn 

Canada 

162.  Vancouver  Coast  &  Mountains 

163.  Colorado 

164.  Breckenridge  Co-op 

165.  Winter  Park  Resort 

166.  Hawaii 

167.  Island  Colony 

168.  Kahana  Village 

169.  Kailua  Surf  &  Sand,  Oahu 

170.  Mama's  Beachfront  Cottages, 
Maui 

171.  Mana  Kai  Maui 

172.  Suite  Paradise 

173.  The  Grand  Wailea  Resort 

174.  The  Whaler  on  Kaanapali 
Beach 

*Aston  Hotels  &  Resorts  (800)  922-7866 

Houseboats 

175.  Seven  Crown  Resorts 

International  Travel 

176.  Windjammer  Barefoot 
Cruises-Caribbean 


177.  Mexico 

178.  Tijuana,  Rosarito  &  Ensenada 
Tourism  Boards 

179-  Villamex  Vacation  Rentals 

Montana 

180.  Meadow  Lake  Golf  &  Ski 
Resort 

Motorhomes 

181.  El  Monte  RV  Rentals 

182.  Nevada 

183.  Bally's  Casino 

184.  BRAT  Resort  Properties 

185.  Incline  Village/Crystal  Bay 

186.  Nevada  Commission  on 
Tourism 

187.  Paris  Las  Vegas  Casino 

188.  Reno-Sparks  Convention  & 
Visitors  Authority 

189.  The  Ridge  Tahoe 

190.  Vacation  Station 

New  Mexico 

191.  Pueblo  Encantado 

192.  Oregon 

193.  Brookings  Harbor  C  of  C 
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Visit  www.sunset.com  for  more  information. 
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where  to  find  it 

The  following  items  shown  in  pho- 
tographs in  this  issue  are  available  at 
the  retail  sources  listed  below. 


"Party  of  the  Century," 

page  96 

Pages  100-101:  White  ceramic  tray  from 
Banana  Republic  Home;  (888)  906-2800. 
Black  ceramic  vessel  (holding  bread)  and 
oval  grainware  tray  from  Modern  Arti- 
facts, San  Francisco;  (415)  255-9000. 
Square  glass  tray  from  Draeger's  Market- 
place, San  Mateo,  CA;  (650)  685-3700. 
Black  bowl,  triangular  tray  with  ceramic 
cups,  and  ceramic  broth  cups  in  stands 
from  Fillamento,  San  Francisco;  (415) 
931-2224.  Page  102:  Chafing  dish  in 
stand  from  Modern  Artifacts.  Frosted 
glass  tray  from  Draeger's  Marketplace. 
Concrete  bowl  from  the  Gardener, 
Berkeley;  (510)  548-4545.  Page  108: 
Glass  cake  plate  from  Gump's,  San  Fran- 
cisco; (415)  982-1616. 


"Making  an  Entrance," 
page  112 

Page  112:  Metal  containers  for  votives 
and  buckets  for  redwood  trees  from 
Restoration  Hardware;  (800)  762-1005. 
Page  116:  Planters  from  AW  Pottery, 
Oakland,  CA;  (510)  549-3900. 
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Early-flowering 
Sasanquas  brighten 
the  holidays 

BY    JIM    McCAUSLAND 

photographs  by 
deidra  walpole 

■  During  the  holiday  season,  nurseries 
from  San  Diego  to  Seattle  showcase 
Sasanqua  camellias — and  with  good 
reason.  Sasanquas  are  one  of  the  earli- 
est and  showiest  winter-flowering 
shrubs  in  mild  areas  of  the  West.  In  fact, 
they  produce  more  flowers  than  their 
spring-blooming  cousins — the  Japonica 
camellias — and  since  Sasanquas  bloom 
during  cool  weather,  the  blossoms  tend 
to  keep  coming  for  a  long  time  (up  to 
two  months).  Even  when  they  are  out  of 
bloom,  their  shiny  evergreen  leaves  add 
elegance  to  the  landscape. 

Sold  in  1-,  2-,  or  5-gallon  containers, 
Sasanquas  start  flowering  young.  Plant 
them  right  away,  or  slip  the  nursery  can 
into  a  decorative  container  for  display 
on  a  patio  or  porch  until  blooms  are 
past,  then  plant  in  spring.  Many  nurs- 
eries also  offer  young  espaliered  plants 
($50  to  $80);  plant  them  against  an 
east-facing  wall  with  overhanging  eaves 
so  their  delicate  flowers  will  be  pro- 
tected from  rain 

Sasanquas  are  hardy  in  Sunset  cli- 
mate zones  4-9  and  14-27.  They  thrive 
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in  the  filtered  shade  of  large  trees  or  in 
a  spot  protected  from  hot  midday  sun. 
In  mild-summer  areas  along  the  coast, 
they  can  tolerate  full  sun.  They  like 
well-drained  soil  amended  with  plenty 
of  peat  moss  or  leaf  mold. 

At  planting  time,  water  them  well  and 
spread  a  2-inch  layer  of  organic  mulch 
around  plants.  Thereafter,  water  to  keep 
the  soil  constantly  moist,  but  not  soggy. 

When  new  leaves  emerge  in  spring, 
feed   plants   with    half-strength   fish 
emulsion.  Then  feed  every  six  weeks: 
If  your  garden  soil  is  neutral  or  alka- 
line (typical  in  Southern  California), 
give  each  plant  a  half-strength  applica- 
tion of  liquid  acid  fertilizer.  If  your  soil  is 
acidic  (common  in  the  Northwest),  ap- 
ply a  complete  fertilizer  at  half  strength. 

Although  Sasanquas  will  grow  into 
small  trees  if  you  let  them,  few  plants 
take  better  to  pruning.  Right  after  flow- 
ering, prune  to  get  the  form  you  want, 
removing  dead  or  weak  wood  and  thin- 


After  bloom,  prune 

dense  growth  to  make 

room  for  next  year's  flowers. 


•rainbow 


ning  dense  growth  so  flowers  will  have 
room  to  open  fully. 

Sasanquas  seem  to  have  less  trouble 
with  camellia  petal  blight — a  disease 
that  causes  blossoms  to  turn  an  ugly 
brown — than  Japonica  types. 

But  if  aphids  or  scale  insects  appear, 
you'll  notice  black  sooty  mold  coating 
the  leaves  beneath  the  infestations.  Start 
by  spraying  with  insecticidal  soap,  which 
will  help  wash  off  the  sooty  mold  and 
smother  the  aphids.  To  control  scale, 
follow  up  by  spraying  horticultural 
oil  right  after  bloom  is  finished.  Ap- 
ply horticultural  oil  only  when  the 
temperature  is  expected  to  remain  be- 
tween 40°  and  85°  for  a  few  days. 

The  same  strategy — insecticidal  soap  I 
followed  by  horticultural  oil — can  also 
help  with  mite  infestations,  which  make  | 
camellia  leaves  look  dusty  and  gray 
Mites  are  more  of  a  problem  in  South- 1 
ern  California.  Hose  dust  and  tiny  mite  | 
webs  off  leaves  every  couple  of  weeks. 
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Sasanquas  and  friends:  Pick  your  favorite  flower  colors,  forms 


■  Flowers  come  in  single 
and  double  forms,  ranging 
from  1 V2  to  5  inches 
across,  often  with  a  big 
yellow  brush  of  anthers  in 
the  center.  When  choosing 
between  single  or  double 
flowers,  remember  that 
singles  shed  rain  better — a 
good  trait  in  the  Northwest. 
Nurseries  often  sell  plants 
of  related  Hiemalis  and  Ver- 
nalis  camellias  as  part  of 
the  Sasanqua  group. 

Sasanquas 
Rose  to  red:  'Cleopatra' 
(semidouble),  'Hiryu'  (double 
with  curled  edges), 

ne'  (loose  peony  form 
■'den-tipped  white 
I,  Tanya'  (small 
>wers),  and 
tide'  (single,  bright  red 
■■•<*»*£■„        ...  ^iHHnaMHi 


with  yellow  anthers).  Pink: 
'Chansonette'  (double), 
'Frosted  Star'  (semidouble), 
'Himekoki'  (rose  form), 
'Jean  May'  (double),  and 
'Rosea'  (single,  yellow 
anthers;  light  fragrance). 
White:  'Setsugekka' 
(big  semidouble),  'White 
Doves'  (double;  also  sold 
as  'Mine-No-Yuki').  Apple- 
blossom  types  (white 
with  pink  or  red  blush): 
'Apple  Blossom',  'Hana 
Jiman',  'Navajo',  'Rainbow' 
(single,  white  with  red 
fringe),  'Taishuhai'  (single  to 
semidouble),  'YaeArare'. 

Hiemalis  and 
Vernalis 

Both  of  these  types  are 
probably  crosses  of  C. 
sasanqua  and  C.  japonica. 


More  cold-hardy  than  most 
Sasanquas,  Hiemalis  types 
flower  well  in  fall  and  winter, 
while  most  Vernalis  bloom 
in  spring.  Rose:  'Bonanza' 
(peony-like  flowers  with 
yellow  stamens),  'Dazzler' 
(semidouble),  'Kanjiro' 
(single  to  semidouble), 
'Shishi-Gashira'  (semi- 
double  to  double;  can 
bloom  continuously  for 
five  months).  Pink: 
'Showa-no-sakae'  and  its 
offspring  'Showa  Supreme' 
spread  so  effectively  that 
they  can  be  used  as  ground 
covers. 

Hardy  hybrids 

These  varieties  are  hybrids 
between  C.  japonica  and  C. 
sasanqua  or  C.  hiemalis. 
Hardy  to  -10°,  they  need 


overhead  protection  (like  a 
tree  canopy  that  screens 
them  from  open  sky)  and 
shelter  from  cold,  drying 
winds.  Purplish  red: 
'Winter's  Star'.  Pink: 
'Winter's  Beauty',  'Winter's 
Charm',  'Winter's  Dream', 
'Winter's  Fire',  'Winter's 
Interlude',  'Winter's  Peony', 
'Winter's  Rose'.  White: 
'Polar  Ice',  'Snow  Flurry', 
'Winter's  Hope',  'Winter's 
Waterlily'. 

SOURCES 

Camellias  are  widely  sold  in 
nurseries  and  garden  cen- 
ters. You  can  also  shop  for 
plants  by  mail  from  the 
West's  leading  camellia 
breeder:  Nuccio's  Nurseries 
in  Altadena,  California;  (626) 
794-3383;  free  catalog.  ♦ 
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[ydrangeas  as  white  as  snow 

'air  them  with  red  poinsettias  and  evergreens  for  the  holidays 


By  early  fall,  hydrangeas 
lave  finished  blooming  in 
western  gardens  and  are  on 
leir  way  to  dormancy.  But 
lis  year,  a  California  grower 
las  introduced  two  hy- 


drangeas that  can  be  forced 
into  bloom  for  the  holidays. 
Their  snow  white  flowers, 
which  pair  well  with  all  col- 
ors, are  especially  potent 
companions  for  red  poinset- 


tias. 'Sister  Theresa'  ('Soeur 
Therese')  has  ball-shaped 
flowers;  'Libelle'  (pictured 
here)  is  a  lace  cap  type. 

Indoors,  display  them 
where  they'll  receive  bright, 


THE  PERFECT  PAIR  — 

poinsettias  and  hydrangeas — 
creates  a  festive  display  on 
this  front  porch.  A  fringe  of 
conifer  prunings  camouflages 
the  pots. 


indirect  daylight  and  no 
drafts.  Water  whenever  the 
top  l/z  inch  of  soil  dries  out, 
and  mist  the  leaves  daily  if 
the  air  is  especially  dry. 

In  Northern  California's 
low  elevations  (Sunset  cli- 
mate zones  8-9  and  14-17), 
you  can  successfully  trans- 
plant these  hydrangeas  into 
the  garden  after  the  weather 
warms  up  in  spring.  Until 
then,  keep  them  in  a  light, 
protected  place  like  a  heated 
porch  and  continue  to  care 
for  them  as  you  would  any 
growing  potted  plant. 

At  spring  planting  time, 
choose  a  place  that  gets  part 
shade,  or  full  sun  along  the 
coast,  and  dig  a  hole  that's 
three  tc  five  times  as  wide  as 
the  hydrangea's  rootball  and 
twice  as  deep.  Add  con- 
trolled-release  fertilizer  to 
the  backfill,  and  plant  so  the 
crown  of  the  hydrangea  (the 
place  where  root  meets 
trunk)  is  about  an  inch 
above  the  surrounding  soil. 
Allow  enough  room  for  it 
to  grow  (4  to  6  feet  for 
'Sister  Theresa',  3  to  5  feet 
for  'Libelle'). 

You'll  find  forced  white 
hydrangeas  in  nurseries  and 
garden  centers. 

— Jim  McCausland 
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This  Christmas  tree 
decorates  itself 

■  As  perfect  as  a  sheared  Douglas  fir,  this  tabletop 
tree  comes  with  its  own  ornaments:  hundreds  of 
tiny  white  flowers  that  make  the  best  natural 
flocking  yet.  The  blooms  and  the  tiny  green  and 
white  needles  give  the  plant's  real  identity  away: 
It's  a  Christmas  heather  (Erica  canaliculatd) 
that's  been  sheared  into  a  classic  Christmas  tree 
shape  by  the  grower.  You'll  find  heather  trees  at 
garden  centers,  florists,  and  supermarkets  around 
the  West  this  month. 

This  South  African  native  loves  sun,  so  give  it  a 
spot  indoors  that  gets  plenty  of  light.  If  you  live 
in  zones  15-17,  you  can  plant  it  outdoors  after 
the  holidays.  In  colder  climates,  enjoy  it  indoors 
for  as  long  as  it  lasts;  unless  you  have  a  bright, 
heated  greenhouse,  its  long-term  prospects 
aren't  good. 

In  the  garden,  you  can  expect  this  heather  to 
bloom  reliably  in  fall  and  winter,  but  in  pink, 
Christmas  heather's  normal  flower  color  when  the 
plant  is  grown  in  full  sun.  To  make  it  white  for 
Christmas,  the  grower  allows  it  to  flower  under 
shadecloth.  Plant  it  in  light  shade  and  you  can 
achieve  the  same  result.  — J.M. 


CLIPPINGS 

•A  book  of  roses.  The 

Rose  Bible,  by  Rayford 
Reddell  (Chronicle  Books, 
San  Francisco,  1998; 
$24.95;  800/722-6657  or 
www.chronbooks.com),  is 
filled  with  expert  advice 
and  gorgeous  photos, 
many  taken  at  Reddell's 
rose  nursery,  Garden  Val- 
ley Ranch  in  Petaluma. 
•Romancing  herbs. 
Herbs:  Growing  &  Using 
the  Plants  of  Romance, 
by  Bill  and  Sylvia  Varney 
of  Fredericksburg  Herb 
Farm  (Ironwood  Press, 
Tucson,  1998;  $18.95; 
520/579-5319),  is  informa- 
tive and  beautifully  pho- 
tographed. It  earned  the 
1 999  Benjamin  Franklin 
Award  for  Best  Garden- 
ing/Agriculture Book. 
—  Lauren  Bonar  Swezey 
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Blushing  beauty 


■  'Flower  Girl,'  a  new  shrub  from  Weeks  Roses,  is  like  an  in- 
genue among  dowagers.  In  its  presence,  every  other  rose 
looks  a  little  stiff  and  dowdy.  Its  leaf  color — an  innocent  apple 
green— has  something  to  do  with  it.  So  does  the  youthful  vigor 
with  which  it  kicks  out  flowers.  Though  its  soft-pink  blossoms 
are  small  (about  2  inches  across),  they  unfurl  in  huge,  pendu- 
lous clusters  (30  or  more  flowers  are  not  uncommon);  at  times 
they  nearly  cover  the  shrub  with  blooms.  Even  the  growth  habit 
seems  fresh  and  young— heavy  flower  clusters  on  light  canes 
make  it  weep  gracefully. 

'Flower  Girl'  has  all  the  attributes  of  a  great  landscaping      • 
shrub — attractive  habit,  disease-resistant  foliage,  modest  size 
(about  31/2  feet  tall),  and  heavy  flower  production.  Its  large 
flower  clusters  make  it  suitable  to  use  as  a  cascading  tree  (it 
in  3-foot  and  5-foot  standards). 
ivailable  now  in  nurseries.  If  you  have  trouble  locat- 
lil-order  source  such  as  Regan  Nursery  (51 0/ 
•//w.regfnnursery.com)  or  Michael's  Premier 
'673  or  michaelsrose.com).  —  Sharon  Cohoon 
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i  With  over  100  different  tents  in  stock,  REI.com  offers  shelter  fVanyone  in  the  family,  along  with  clothes -and 
gear  for  every  outdoor  activity  you  can  dream  up.  Camp  out  at  the  biggest  outdoor  site  on  the  Web  with  the 
|  most  widely  used  payment  card  on  the  Web,  Visa,  of  course. 
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Ring  around  the  azalea 


■  Showy  holiday  gift  plants  such  as  azaleas  and 
chrysanthemums  usually  come  in  foil-wrapped  plastic 
pots.  They  aren't  bad-looking  but  you  can  improve  a 
gift  plant's  looks  by  nesting  its  plastic  pot  inside  a 
larger  terra-cotta  container.  For  interest  around  the 
pot's  edges,  add  a  fringe  of  variegated  needlepoint  ivy. 
The  ivy  conceals  the  inner  pot,  and  makes  a  good  com- 
panion for  just  about  anything  that  blooms. 
directions  1.  Start  with  a  beautiful  15-  or  16-inch 
pot.  Fill  it  partway  with  potting  soil  fortified  with  con- 
trolled-release  fertilizer,  then  nest  an  empty  6-inch 
plastic  pot  in  the  center  of  the  larger  container.  Fill  the 
space  between  inner  and  outer  pots  with  more  soil, 
then  plant  the  space  with  ivy  from  4-inch  pots;  gently 
pull  apart  stems  with  roots  attached  (as  shown).  2.  Re- 
move the  empty  inner  pot,  then  drop  a  6-inch  gift  plant 
(such  as  the  azalea  pictured)  into  the  hole,  where  it 
will  look  as  though  it  had  been  growing  forever.  You 
can  swap  it  for  a  fresh  flowering  plant  any  time  during 
the  year — or  replace  it  with  a  fern  or  flowering  indoor 
plant  like  spathiphyllum.  — J.M. 


How  to  condition 
holiday  greens 

■  Primings  from  many  shrubs  and 
trees  make  wonderful  holiday  decora- 
tions. Conifers  (cedar,  fir,  pine)  and 
shrubs  with  winter  berries  (holly,  pyra- 
cantha,  toyon)  are  obvious  choices, 
but  evergreens  (citrus,  magnolia, 
osmanthus,  pittosporum)  and 
bloomers  such  as  camellias  are 
just  as  long-lasting. 

Before  you  cut  any  snippets  from 
the  plants,  though,  try  the  following 
conditioning  process.  It  will  improve 
the  luster  and  color  of  the  leaves  and 
help  the  prunings  last  longer  in 
arrangements. 

A.  One  week  before  decorat- 
ing: Identify  the  branches  you  want 
to  cut  and  tie  lengths  of  ribbon  or 
twine  around  them  as  markers.  Add 
1  or  2  tablespoons  of  Epsom  salts 
to  1  gallon  of  water  and  fill  a  spray 
bottle  with  the  solution.  Spray  the  liq- 
uid on  the  chosen  branches,  leaving 
them  attached  to  trees  or  shrubs.  The 
magnesium  in  the  salt  will  intensifiy 
both  leaf  color  and  luster. 

B.  Two  days  before  decorat- 
ing: Make  angled  cuts  back  to  side 
branches  or  to  about  1A  inch  above 
buds.  Pound  the  stems  slightly  with  a 
hammer  to  help  them  absorb  water. 
To  help  branches  last  longer,  fill  a 
bathtub  with  water  and  soak  them 
overnight.  Hang  them  the  next  day  to 
straighten  and  dry. 

—  Sharon  Cohoon 


CARE  INSTRUCTION 


ADD  VITAMINS,  MINERALS 
AND  SUPPLEMENTS. 
EXERCISE.  RINSE. 
REPEAT  DAILY. 
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nShoppe.com 


ow  healthy  do  you  want  to  be? 

VitaminShoppe.com  offers  quality  health 
products  and  useful  information.  And  since 
Vitamin  Shoppe  has  been  helping  people  take 
better  care  of  themselves  for  over  20  years, 
you'll  be  shopping  online  with  someone 
you  can  trust.  A 


GARDEN 


GUIDE 


WHAT    TO    DO    IN    YOUR    GARDEN     IN    DECEMBER 

Northern  California  Checklist 


PLANTING,  DECORATING 
K' BARE-ROOT  PLANTS.  Zones  7-9, 
14-17:  Late  this  month,  nurseries  be- 
gin selling  bare-root  cane  berries,  fruit 
trees,  grapes,  and  roses.  You'll  also 
find  perennial  vegetables,  such  as  as- 
paragus, horseradish,  and  rhubarb. 
Ask  nursery  personnel  to  recommend 
varieties  suitable  for  your  climate. 
Plant  as  soon  as  possible  after  bringing 
them  home.  If  soil  is  too  wet  to  plant, 
temporarily  cover  roots  with  moist- 
ened mulch  or  plant  in  containers. 

3^BULBS.  Zones  7-9,  14-17:  If  you 
still  have  tulips  and  other  bulbs  stored 
in  the  refrigerator  or  the  garage,  De- 
cember is  a  good  time  to  plant  them. 
Toss  out  soft  or  molding  bulbs. 

Sf  GIVE  A  LIVING  GIFT.  Bypass  the 
hectic  shopping  center  this  year  and 
give  your  gardening  friends  a  gift  that 
will  continue  to  live  on  well  after 
the  holidays.  For  an  edible  surprise, 
pot  up  your  favorite  dwarf  citrus  or 
a  handful  of  strawberry  plants.  If  it's  a 
blooming  present  you  need,  choose  a 
camellia,  Christmas  cactus,  or  orchid. 

BACK  TO  BASICS 


< 
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•  Eureka 

Redding 
C  A  I.  IFOR  N  I  A 

•  Sacramento 
Sunset  ,^n  Francisco 

CLIMATE  ZONES   '       • 

V^   San  Jose 


"2  Mountain  (1-2) 

□  Valley  (7-9) 

□  Inland  (14) 
J  Coastal  (15-17) 

■  i 


L 


Monterey 


Fresno 


^INSTANT  COLOR.  Zones  7-9, 
14-17:  Most  nurseries  have  a  good 
supply  of  4-  and  6-inch  pots  of  color  in 
stock  now.  Add  several  foliage  plants 
to  the  mix  (ferns,  for  instance)  to  cre- 
ate a  colorful  container  for  the  front 
porch.  Some  choices  include  azaleas, 
calendulas,  Christmas  cactus,  cin- 
eraria, cyclamen,  English  primroses, 
fairy  primroses,  kalanchoe,  pansies, 
Primula  obconica,  and  snapdragons. 
Protect  Christmas  cactus  and  kalan- 
choe from  frost. 


>»  <*» 


Tune-up  for  tools.  Winter  is  a  good 
time  to  clean  and  oil  shovels,  spades, 
and  other  digging  tools.  Fill  a  16-gallon 
bucket  about  3M  full  with  coarse  sand. 
Mix  in  1  quart  or  more  of  motor  oil  (used 
is  fine).  Jab  your  tools  into  the  mixture 
until  the  sand  has  abraded  off  the  dirt 
and  the  blades  are  coated  with  oil. 
Brush  off  sand,  then  store  the  tools. 
Oiled  sand  can  be  used  indefinitely  (dis- 
card at  a  hazardous  waste  station). 
Don't  use  this  method  on  pruners  or 
other  crisscrossing  blades.  —  S.C. 

■    ■■    ■    ■■■■■■      ■■  ■■■■■■■  ■■>."■ ■'■  -'\ ■  ■ 


K'mAKE  A  WREATH  OR  SWAG.  Nurs- 
eries are  stocked  with  plenty  of  green- 
ery for  adorning  a  door  and  draping 
on  a  mantel.  Staff  at  Yamagami's  Nurs- 
ery in  Cupertino  spray  their  wreaths 
and  garlands  with  fire  retardant.  You 
can  also  spray  untreated  greens  with 
an  antitranspirant  to  help  delay  the 
drying  process. 

MAINTENANCE 
S^FILL  HUMMINGBIRD  FEEDERS. 
Zones  7-9,  14-17:  These  birds  stay  in 
Northern  California  through  winter. 
Since  flowers  are  scarce  in  most  gar- 
dens now,  it's  important  to  keep  your 
feeder  filled;  clean  and  refill  it  every 
few  days. 

l^USE  WARM  WATER  ON  HOUSE 
PLANTS.  Most  house  plants  come  from 
tropical  climates.  For  that  reason,  co- 
operative extension  researchers  rec- 
ommend watering  them  with  luke- 
warm water  (or  room  temperature 
water)  to  avoid  shocking  them.  The  re- 
searchers found  that  irrigating  with 
cold  water  can  cause  plants — particu- 
larly ficus — to  drop  leaves.  Before  fill- 
ing your  watering  can,  test  the  temper- 
ature of  the  water  by  flicking  a  few 
drops  on  your  wrist  as  you  would  milk 
from  a  baby's  bottle. 

PEST  CONTROL 
^ APPLY  DORMANT  SPRAY.  Zones 
7-9,  14-17:  To  smother  overwintering 
insect  eggs  and  pests  such  as  aphids, 
mites,  and  scale,  spray  deciduous 
flowering  and  fruit  trees  as  well  as 
roses  with  dormant  oil  after  leaves 
have  fallen.  For  complete  coverage, 
spray  the  branches,  branch  crotches, 
trunk,  and  ground  beneath  the  drip 
line.  Also  rake  up  and  destroy  any  re- 
maining fallen  fruit  and  leaves.  ♦ 


$40 

Standing  Iron 

Reindeer 

Pillarholder 

$35 

Kneeling  Iron 
Reindeer 


$12 

Handpainted 
Party  Flute 


Everything  you  need  for  the  holidays 
is  at  Pier  1  now! 


Make  your  holiday  shopping  fun  and  easy,  Pier  1  style. 
We're  your  one-stop  destination  for  holiday  decor,  table 
settings  and  great  gift  ideas  for  everyone  on  your  list. 
So,  come  on!  Get  the  spirit  and  celebrate  the  season 
with  fun,  affordable  finds  from  your  neighborhood 
Pier  1  store. 

For  the  store  nearest  you,  call  1-800-44pier1 
or  visit  our  website  at  www.pierl  .com 


So  many  reasons  to  love  Pier  1 
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ORNAMENTS 


We're  not  a  car  company.  Car  companies 
make  SUV's  you're  afraid  to  take  off-road. 
SUV's  you're  ashamed  to  even  get  dirty. 
Obviously,  that  can't  be  said  about  the 
1999  Isuzu  Trooper.  It  has  a  terrain-sensing, 
Torque-on-DemandM-wheel  drive  system. 
And  it  has  A8S  brakes  that  even  work  in 
four  wheel  drive.  In  other  words,  it's  the 
Hind  of  SUV  a  company  thinks  up  when 
■  don't  waste  time  thinking  about  cars. 


ISUZU 


: 


Go  farther. 


izu  Motors  Inc.  Torque-On-Demand  is  a  registered  trademark  of  Borg-Warner  Automotive,  Inc. 


800  726  2700  /  www.gofarther.com 
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Garden-fresh 

hanging 

bouquets 

These  ornaments  are  easy  to 
make:  Just  tuck  cut  flowers 
and  greenery  into  foam-filled 
berry  baskets 

BY    KATHLEEN    N.    BRENZEL 

PHOTOGRAPHS    BY 
NORMAN    A.    PLATE 

In  many  parts  of  the  West,  winter 
flowers  are  as  much  a  part  of  holiday 
decorating  as  holly  and  mistletoe — 
much  to  the  delight  of  Bud  Stuckey  Sun- 
set's test  garden  coordinator,  who  never 
misses  a  chance  to  celebrate  with  flow- 
ers. After  planting  many  hanging  baskets 
,with  annuals  and  perennials  last  spring 
and  summer,  he  wondered  whether  he 
could  adapt  the  hanging  bouquet  idea  to 
form  indoor  arrangements  for  the  holi- 
days. He  experimented,  using  cut  flow- 
ers and  florist's  foam,  and  came  up  with 
the  three  creations  pictured  here  and  on 
page  66.  Each  of  them  measures  about  8 
inches  in  diameter. 

Garden  globes  like  these  are  easy  to 

make.  Cut  sprigs  of  small-leafed  green- 

jery  such  as  fir.  ivy,  rosemary,  spruce, 

and  viburnum,   and  poke  the  stems 

into    moist    florist's    foam.    Brighten 


global  forest  (above).  Snippets  of 
evergreen  foliage  include  breath  of 
j  heaven  (Coleonema  'Sunset  Gold'),  holly, 
I  variegated  ivy,  juniper,  and  variegated 
\Pieris  japonica.  Viburnum  adds  a  splash 
of  white  flowers. 

pretty  in  pink  (right).  Flowers  carry 
the  show:  azaleas  (deep  clear  pink), 
cyclamen  (pale  pink),  heather  (tiny 
I  lavender  pink  blooms),  and  Grevillea 
I'Noellii'  (rosy  pink  tubes).  Silvery  gray 
dusty  miller  foliage  adds  accents. 
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them  with  winter  flowers  from  your 
garden  or  a  florist,  festoon  them  with 
gold  or  silver  cord,  then  hang  them 
over  a  doorway  or  in  front  of  a  window 
outlined  with  little  white  lights.  For  a 
holiday  table  centerpiece,  poke  one  on 
top  of  a  wood  candleholder  (you  can 
secure  the  foam  on  a  nail  in  the  top  of 
the  holder). 

Kept  moist,  these  ornaments  can  last 
a  week  or  more.  Every  day  or  two,  hold 
the  basket  under  running  water  over  a 
sink,  or  spritz  the  foam  with  water 
from  a  plastic  spray  bottle. 


blooms  and  berries.  Red  'Yuletide' 
Sasanqua  camellias  and  red  holly 
berries  are  finishing  touches  among 
variegated  ivy,  Douglas  fir,  rosemary 
(flecked  with  blue  flowers),  and  white  fir. 


Step-by-step 

TIME:   1   hour 

cost:  $5  to  $6  (not  including  plants) 

MATERIALS 

•1  block  florist's  foam,  3  inches  high,  4 

inches  wide,  and  9  inches  long  (enough 

for  three  ornaments) 
•Sharp  knife  for  cutting  foam 
•Plastic  mesh  strawberry  basket,  1  -pint  size 
•Scissors 
•1   roll  decorative  gold  or  silver  cord, 

about  Vs  inch  wide  (one  basket  needs 

about  8  to  10  feet) 
•Hand  pruners 
•Foliage  branches  and  flowers  from  your 

garden  or  a  florist 

DIRECTIONS 

1   Soak  the  foam  block  in  a  basin  of  water 

thoroughly  saturated  (about  30  min- 

it  on  paper  towels  to  drain. 

1  larp  knife,  cut  the  foam  into 

ces,  Put  one  foam  piece 

i ,  basket. 

i  cut  tour  equal  lengths 

ach  at  least  11/2 


feet  long  (or  longer,  depending  on  where 
you  want  to  hang  the  ornament).  Fasten 
one  length  at  each  corner  of  the  basket's 
rim.  Set  the  basket  atop  a  can,  letting  the 
cords  dangle  free,  or  hang  the  basket  by 
tying  the  tops  of  the  cords  to  an  overhead 
kitchen  cupboard  handle. 
4.  With  pruners,  cut  branches  of  foliage 
into  snippets  about  4  inches  long.  Strip  off 
lowest  foliage,  leaving  1  to  2  inches  of 


stem.  Cut  the  base  of  the  stem  on  a  diag- 
onal. Poke  snippets  of  foliage  into  the 
foam,  spacing  them  evenly  around  the 
basket  as  shown  below  to  create  a  frame- 
work. Fill  in  with  more  foliage,  then  add 
flowers.  Keep  inserting  greenery  and  blos- 
soms until  the  foam  is  completely  covered. 
5.  Gather  ends  of  the  four  cords  and  tie 
them  together  with  a  strong  knot.  Hang 
the  ornament  away  from  heat  sources.  ♦ 


insert  stems  into  moistened  foam  nested  in  berry  basket. 
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A    February  1903 
L.  Maynard  Dixon 
Blanket-wrapped  Savajo 
$50  +  $5  shipping  and  handling 
Limited  edition  printed  in  19"'3 


SUNSET 

March 


E    March  1933 
Heath  Anderson 
Busy  family 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


10  CENTS 


B    January  192"7 
George  Blake  Lyle 
Surfing  lesson 
$50  +  $5  shipping  and  handling 
Limited  edition  printed  in  L973 


F    October  1934 
Maurice  lx>gan 
California  rancbo 
$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


SUNSET 
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SUNSET 


CMay  1934 
Evelyn  Simonds 
Woman  with  irises 
$50  +  S5  shipping  and  handling 
Limited  edition  printed  in  1973 


G    November  1957 
Ernest  Braun 
Balclutba  and  Telegraph  Hill 
$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


DMay  1929 
Maurice  Logan 
Woman  with  dog 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


H    March  1969 
Darrow  M.  Watt 
Gloriosa  daisy 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  1979 


I    June  1978 
Norman  A.  Plate 
Lake  Tahoe 

$35  +  $5  shipping  and  handling 
Limited  edition  printed  in  19~9 


May  1983 

John  Blaustcin 

"Colorado  River 
$20  +  $5  shipping  and  handling 
Limited  edition  printed  in  1990 


KMay  1985 
Bill  Ross 
Yosetnite 

$20  +  $5  shipping  and  handling 
Limited  edition  printed  in  1990 


Each  poster  measures 
20" x  29" 

Indicate  which  poster(s) 
you  would  like  to  order 
using  the  letter  next  to 
the  description.  The 
shipping  charge  is  per 
order,  not  per  poster. 

Use  your  MasterCard* 
(see  special  offer  below), 
or  send  a  check  to: 
Sunset  Magazine 
EO.  Box  51572 
Palo  Alto,  CA  94303 

Quantities  are  limited! 


For  a  limited  time,  use  your  MasterCard'  card  and  receive  an  exclusive  10%  dis- 
count on  Sunset's  Historical  posters.  To  receive  this  discount,  call  1-800-227-7346 
and  ask  for  Ext.  55"'0  between  9  am  and  4  pm  PST.  Visit  www.sunset.com  to  view 
other  posters  in  this  special  collection. 
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Watering  cans  to  covet 

Heirloom-quality  watering  cans  make  perfect  gifts  for  avid  gardeners 

BY   SHARON    COHOON 


decked  for  holiday  GIVING:  From  left.  2"  --gallon  red  powder-coated  can  (S32).  3-pi 
copper  can  (S69).  and  1 .9-gallon  galvanized  steel  can  with  brass  trim  (S69). 


I  bet  there's  not  a  gardener  on  your 
holiday  shopping  list  who  doesn't 
secretly  long  for  a  traditional  English 
watering  can  with  double  handles  and  a 
twist  of  wire  bracing  the  spout  just  like 
the  one  Mr.  McGregor  uses  in  Beatrix 
Potter's  The  Tale  of  Peter  Rabbit.  Actu- 
ally we  wouldn't  mind  watering  our 
creeping  Charlie  with  that  sleek  polished 
copper   can    shown    abo\e.    too     And 
wouldn't  that  fire  engine  red  one  be  fun? 
Not  that  we'd  dream  of  buying  any  of 
■■e  luxury  cans  for  ourselves,  mind 
may  know  that  a  well-crafted  wa- 
i  joy  to  use  as  \\ . 
•  a  metal  can  not  01      will 
k    me  but  will  outi 
making  it  ar.  outs 
imehow  we  Mill 
ti    dollars  for  a  to. 


the-line  model.  Though  we  dearly  want 
the  real  McGregor,  we  re  not  likely  to  get 
it  unless  it's  a  gift.  (That's  a  hint,  honey) 
Of  the  many  watering  cans  available 
today,  some — including  the  three  pic- 
tured above — have  features  that  set  them 
apart  from  the  rest  of  the  pack. 

Anatomy  of  a 
perfect  watering  can 

There's  a  reason  the  traditional  metal  wa- 
tering can  remains  popular,  and  it  isn't 
nostalgia.  The  design  is  hard  to  improve 
upon.  Here  are  some  key  features. 
»  Enduring  material.  Metal  is  heavier 
and  more  expensive  than  plastic,  but  it 
ages  beautifully  Copper  oxidizes  over 
time,  developing  a  verdigris  finish,  but  is 
otherwise  impervious  to  the  elements. 
Because  copper  is  a  rather  soft  metal 


Sources 

Traditional  English  brass- 
trimmed  galvanized  steel 
can  and  classic  red 
powder-coated  steel  can: 
Kinsman  Company; 
(800)  733-4146  or  www. 
kinsmangarden.com.  Cop- 
per can  with  brass  oval 
rose:  Smith  &  Hawken; 
(800)  776-3336  or  www. 
smithandhawken.  com. 

| 

that  dents  easily,  however, 
these  cans  are  best  for  indoor 
use.  Steel  is  very  strong  but 
also  rust-prone.  A  coating  of 
zinc  solves  that  problem. 
(Look  for  the  words  "galva- 
nized" or  "dipped  in  zinc"  in 
product  literature.) 
nt  ■  Double     handles.     They 

make  balancing  easy.  You 
support  most  of  the  weight 
of  the  filled  can  with  the  top  handle  and 
tip  and  pour  with  the  side  one.  Rolled 
edges  or  tubular  handles  increase  com- 
fort— they  don't  press  into  your  palms 
when  you  lift  the  filled  container. 

■  Spout  support.  Structural  support, 
whether  twisted  wires  or  a  welded 
brace,  keeps  the  spout  from  bendin 
and  developing  leaks  at  the  base 

■  Removable  brass  rose.  Small  holes 
in  the  rose  soften  water  flow  so 
tie  enough  for  tender  seedlings 
verted  oval  roses,  like  the  one  on  th 
copper  can  above,  produce  a  particularly 
fine  spray.)  Brass  is  the  favored  materia 
because  it  won't  corrode  and  it  resists 
mineral  deposits,  keeping  the  tiny  perfo 
rations  clear.  When  you  want  a  lot  of  wa- 
ter quickly,  remove  the  rose  and  pour  3 
direct  stream.  ♦ 
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Franklin  Small  Cap 
Growth  Fund 


Small  Companies: 

Providing  Opportunities 

For  Long-Term  Growth 

■  Why  invest  in  small  companies?  Successful  small 
companies  often  have  the  flexibility  to  grow  faster 
than  larger  ones,  and  often  operate  in  dynamic 
markets  that  can  be  overlooked  or  undervalued.  What 
does  an  investment  in  this  fund  mean  for  you? 
Participation  in  some  exciting  growth  areas  such  as 
those  that  relate  to  the  development  of  the  Internet, 
evolution  in  biotechnology  and  the  expansion  of  new 
electronic  technology,  to  name  a  fewj 

■  The  Franklin  Small  Cap  Growth  Fund's  managers 
look  for: 

Leadership  In  Growing  Markets 

Experienced,  Visionary  Management 

Proven  Technology  -  Avoiding  Overly 
Speculative  Securities 

Investment  Diversification 

■  You  should  also  consider  that  historically,  over  the 
long-term,  securities  of  smaller  companies  have  out- 
performed large  company  stocks  as  well  as  long-term 
U.S.  government  bonds  and  inflation. n  Of  course, 
past  performance  does  not  guarantee  future  results. 

■  Call  your  investment  representative  or  Franklin 

today. 

"The  risks  involved  in  seeking  long-term  capital  growth  from  small  or  relatively 
new  or  unseasoned  companies,  such  as  relatively  small  revenues,  limited  product 
lines  and  small  market  share,  are  described  in  the  prospectus. 
"Source:  SBBI  June  Market  Report  6/30/99,  Ibbotson  Associates,  Inc. 
Smaller  company  stocks  have  historically  exhibited  greater  price  volatility  than 
larger  company  stocks,  particularly  over  the  short-term. 

Franklin  Templeton  Distributors,  Inc. 
www.franklintempleton.com 
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1-800-FRANKLIN  EXT.   F710 


YES!  I  would  like  a  free  prospectus  containing  more  complete  information  on 
the  Franklin  Small  Cap  Growth  Fund,  including  sales  charges  and  expenses. 
I  will  read  it  carefully  before  I  invest  or  send  money. 

□  I  am  currendy  a  Franklin  shareholder. 

Name 
Address 

City/State/Zip 

Daytime  Phone 


Franklirf  Templetorf 

7  77  Mariners  Island  Boulevard 
San    Mateo,    CA    94404 

Serving  Investors  for  Over  SO  Years 


ONE-HO  U  R     WO  N  D  E  R 
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votive  candles  on  metal  holders  glow  between  planters  filled  with  white  mums,  red  kalanchoe,  ferns,  and  trailing  ivy. 


Plant  a  living  centerpiece 

Decorate  your  holiday  table  with  festive  "shoe  box"  planters 


BY    PETER    O.    WHITELEY 

Creating  a  centerpiece  scaled  for 
a  big  holiday  dinner  is  a  real 
challenge,  especially  if  you've 
extended  your  dining  table  to  seat  Aunt 
Sadie  and  her  brood.  But  small  bou- 
quets get  lost  on  a  crowded  tabletop 
and  oversize  arrangements  can  end  up 
blocking  views  and  spilling  over  plates. 
What  you  need  are  long,  narrow  con- 
tainers you  can  fill  with  greenery  and 
flowers  that  stay  well  below  eye  level. 
Finding  such  vessels  can  be  difficult, 
but  making  them  is  easy — with  shoe 
box-size    plastic    storage    containers. 
Something  wonderful  happens  when 
you  fill  them  with  living  plants  and  trim 
boxes  with  festive  ribbon.  Instantly. 
you  have  a  centerpiece  elegant  enough 
:e  any  table,  and  you  can  make  it 
g  as  you  want  simply  by  adding 
>oxes. 

arrangement  shown  here,  we 
ee  boxes  and  filled  them  with 


SET 


indoor  plants  readily  available  at  nurs- 
eries and  floral  shops:  florist's  chrysan- 
themum, kalanchoe,  'Ocean  Spray' 
maidenhair  fern,  and  variegated  ivy.  In 
mild-winter  areas,  you  can  substitute 
cool-season  flowers  such  as  primroses, 
pansies,  and  Johnny-jump-ups.  Since 
the  boxes  are  relatively  shallow,  plants 
should  be  no  larger  than  4-inch  size. 
Once  planted,  the  centerpiece  can  be 
displayed  for  a  week  or  two.  Water 
sparingly  to  keep  soil  evenly  moist,  not 
soggy.  After  the  parties  are  over,  repot 
the  plants  individually  for  indoor  dis- 
play; cool-season  flowers  can  be  set  out 
in  the  garden. 

Shoe  box-size  plastic  containers 
cost  less  than  $2  each  at  most  home 
supply  centers.  You  can  mask  the 
boxes  with  any  variety  of  materials, 
from  rice  paper  to  satin  ribbon.  Coor- 
dinate the  color  with  the  flowers  and 
your  tablecloth. 


time:  1  hour  or  less 
cost:  About  $35  as  shown 

MATERIALS 

•Three  plastic  storage  boxes,  each 
at  least  I2V2  inches  long,  7  inches 
wide,  and  5^2  inches  deep 

•  Potting  soil 

•Three  plants  each  of  florist's  mum, 
kalanchoe,  and  fern  from  4-inch 
pots  (or  substitute  cyclamen,  Prim- 
ula obconica,  or  Rieger  begonia) 

•  18  plants  of  variegated  ivy  from 
sixpacks  (optional) 

•Satin  ribbon  or  other  trimming 

material,  31/2  inches  wide 
•Candles  (optional) 

DIRECTIONS 

1.  Fill  each  box  with  potting  soil. 

2.  In  each  box,  set  three  4-inch 
plants  and  firm  soil  around  them. 
Fill  in  around  the  sides  with  trailing 
ivy,  if  desired. 

3.  Lightly  water  the  soil  and  wipe 
the  sides  of  the  boxes. 

4.  Set  the  boxes  on  a  tabletop,  all  to- 
gether or  spaced  a  few  inches  apart 
to  make  room  for  candles,  if  desired. 
Wrap  a  length  of  ribbon  around 
each  box  to  cover  the  sides.  ♦ 
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One  is  right  for  you,  but  which  one? 


As  you  may  know,  our  reputation  stems  from  our 
research  into  new  technologies  for  better  sound 
reproduction.  This  research  has  resulted  in  many 
products  for  almost  every  application. 

Which  product  is  right  for  you  depends  upon 
your  listening  habits  and  environment.  A  selection 
made  without  considering  these  factors  too  often 
results  in  spending  more  than  necessary  or  getting 
less  than  desired. 

How  can  you  decide?  Call  us.  Our  consultants 
will  recommend  the  best  product  for  your  particu- 
lar needs  and  budget.  We  can  send  you  literature 


and  direct  you  to  one  of  our  thousands  of  dealers 

worldwide  who  is  closest  to  you  and  who  carries  that 

particular  product.  Once  you  hear  it,  then  you  can 

decide  if  it's  just  right  for  you. 

Call  toll-free:  1-800-ASK-BOSE  (1-800-275-2673) 

Ask  for  Ext.  483. 

Visit  us  on  the  web  at  ask.bose.com/ca483 


Better  sound  through  research® 


Imagine 
being  able  to 

shop 
with  a 
friend 

miles 
away. 


GARDEN 


The  amazing 
amaryllis 

Each  bulb  produces  huge, 
trumpet-shaped  blooms 

BY    LAUREN    DONAR    SWEZEY 


Amaryllis  bulbs  carry  lots  of  sur- 
prises inside.  Just  weeks  after 
planting,  a  dramatic  1-  to  IV2- 
foot-tall  stalk  emerges  from  each  large 
brown  bulb,  then  unfurls  a  cluster  of 
four  or  five  perfect  trumpet-shaped 
blooms  as  large  as  9  inches  across.  Over 
a  period  of  several  weeks,  each  bulb 
produces  one  or  two  additional  stalks 
topped  with  equally  beautiful  blooms  in 
delicious  candy  colors — from  cherry 
red  to  peppermint  pink  and  white,  de- 
pending on  variety. 

Flower  colors  have  changed  dramati- 
cally in  recent  years.  Reds  have  been  the 
standard  fare  and  are  still  some  of  the 
most  striking  colors  available.  But 
breeders  have  developed  a  stunning  ar- 
ray of  pastel  shades,  including  pink, 
salmon,  yellow,  and  striped  and  feath- 
ered bicolors. 

Although  the  classic  amaryllis  flower 
is  shaped  like  a  single  trumpet,  a  range 
of  double-flowered  types — including 
one  with  voluptuous  blooms  reminis- 
cent of  peonies,  and  a  multipetaled 
bloom  with  ruffled  edges — are  now 
available. 


In  spite  of  their  hothouse  look, 
amaryllis  are  easy  to  grow.  All  you  need 
is  a  pot,  a  saucer,  and  a  small  amount  of 
potting  soil.  Plant  several  amaryllis  pots 
to  chase  away  the  winter  doldrums  or 
to  give  as  gifts.  In  six  to  eight  weeks, 
even  nongardeners  will  be  delighted  by 
the  beautiful  blooms  that  grow  from 
those  humble  brown  bulbs. 

WHAT  TO  BUY 

•  Large,  firm  bulbs  that  aren't  sprouting. 

•  A  pot  that's  wide  enough  to  allow  a 
1-inch  gap  between  the  pot  rim  and  the 


Sources 

Bulbs  are  available  at  many  nurseries.  But 
for  wide  selections,  try  these  sources. 
Garden.com,  3301  Steck  Ave.,  Austin, 
TX  78757;   (800)  466-8142  or  www. 
garden.com. 

Wayside  Gardens,  1  Garden  Lane, 
Hodges,  SC  29695;  (800)  845-1124  or 
www.waysidegardens.com. 
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heralding  the  holidays  are,  from  left,  double  'Red  Peacock',  soft  pink-and-white 
'Apple  Blossom',  coral-and-white  'Vera',  and  peony-flowered  'Nymph'. 

bulbs — 6  inches  wide  for  one  bulb,  10      cooler  place,  since  temperatures  of  60° 
to  12  inches  wide  for  three  bulbs.  or  so  prolong  flower  life. 


HOW  TO  PLANT 

•  Fill  the  pot  halfway  with  potting  mix. 
Set  each  bulb  in  pot,  stem  end  up,  as 
shown  at  left.  Cover  it  with  potting  mix, 
leaving  the  top  third  showing  above  soil. 

•  Water  the  newly  planted  bulbs  well. 
Do  not  get  water  on  the  bulb  noses  (the 
thickened  tops),  or  they  may  rot. 

GROWING  TIPS 

•  Place  the  pot  in  a  room  where  the  tem- 
perature stays  between  65°  and  70°. 

•  Water  sparingly  until  growth  emerges; 
don't  let  the  soil  dry  out. 

•When  growth  emerges,  give  the  plant 
bright,  indirect  light. 

•  Keep  the  soil  moist  but  not  wet. 
•Stake  the  stems,  if  necessary  (weak, 
leggy  stems  indicate  too  little  light). 
•When  buds  open,  move  the  pot  to  a 


AFTER-BLOOM  CARE 

•  Cut  off  the  old  bloom  stalks  about  V2 
inch  from  the  top  of  the  bulb.  Foliage 
will  soon  appear. 

•  Keep  the  plant  in  a  bright  location. 
•After  the  last  freeze,  move  the  pot  out- 
doors where  it  will  get  morning  sun  and 
afternoon  shade. 

•  Continue  to  water  and  fertilize  regularly. 

•  To  initiate  bloom  in  fall,  plants  need  a 
cooling  period  (48°  to  55°)  for  10  weeks 
starting  in  October  or  November — a 
natural  occurrence  outdoors  (protect 
from  freezes  in  cold  climates).  Stop  fer- 
tilizing during  the  cooling  period. 

•  After  the  cooling  period,  cut  the  leaves 
back  to  4  inches  above  the  bulb  neck 
and  bring  the  pot  back  inside. 

•  Repot  every  other  year  right  after  the 
cooling  period.  ♦ 
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Only  landsend.com  lets  you  shop 
online  with  someone  else,  any- 
where else.  We  call  it  Shop  With 
A  Friend™ 
And  it  lets  each  of 
you,  at  your  own 
computer  screen, 
simultaneously  flip 
through  our  web  site.  Compare 
selections  together,  look  at 
different  colors,  different  outfits. 
Try  it  with  a  friend,  or  family,  or 
anyone. 


Shop 

with  a 

friend 


www.landsend.com 


1999  lands'  End,  Inc. 
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DECEMBER  comes  to 
Taos  with  sculpted  trees, 
snow-frosted  mountains, 
and  a  discreet  display 
of  holiday  lights. 


It's  a  December  afternoon  and  a 
harsh  wind  is  blowing  through 
Taos.  I'm  staring  at  the  cold,  im- 
placable face  of  the  famous 
pueblo,  feeling  underwhelmed. 
Hands  dug  into  pockets,  I  try  to  dis- 
cern signs  of  life  behind  the  pueblo's 
dark  windows.  A  voice  escapes  from  a 
doorway:  "Come  in!"  I  can  barely  see 
an  old  woman  leaning  into  view,  her 
hand  waving. 

Inside  she  is  rocking  in  front  of 
a  kiva  harboring  a  cheery  fire.  She 
points  out  her  son's  jewelry  work  and 


ened.  The  pueblo's  face,  so  aloof  be- 
fore, is  a  warm  bronze.  The  sun  is 
lower  and  the  light  has  changed,  I  real- 
ize, but  I  also  think  there's  something 
more  going  on. 

It's  an  unusual  place,  this  village  at 
the  base  of  the  Sangre  de  Cristo  Moun- 
tains north  of  Santa  Fe.  Every  Taos  resi- 
dent has  a  story  about  how  he  or  she 
visited  Taos  and  never  left.  They  say 
there  is  a  pull  to  Taos,  an  attraction  that 
holds  them  here,  forever. 

Most  visitors  come  in  the  summer, 
when  the  town  is  a  base  camp  for  hik- 


tells  me  how  fine  the  craftsmanship  is 
and  that  (as  fate  would  have  it)  it  is  on 
sale  today 

The  work  has  its  charm:  I  choose  a 

necklace  of  bears.  The  bears  will  bring 

luck,  she  says  "If  my  wife  has  bad  luck, 

can   I   bring  them   back?"   I   ask.   She 

laugh.',  As  she  slips  the  necklace  into  a 

plastic  bag,  she  points  out  a  photo  of 

her  the  cover  of  an  old  Arizona 

I  compliment  her  on  the 

he  day's  commerce  ends. 

luctantly,  to  the  outside, 

thai  the  wind  has  less- 


ers  and  mountain  bikers,  or  in  the  fall, 
for  the  yellow  aspens  glowing  against 
an  impossibly  blue  sky.  In  winter,  trav- 
elers normally  pass  quickly  through  on 
their  way  up  to  Taos  Ski  Valley. 

But  to  understand  Taos,  travelers 
need  to  linger  in  winter,  when  the 
land's  beauty  is  more  elemental,  when 
they  must  confront  themselves  in  a 
place  where  even  the  smallest  stones 
cast  grand  shadows.  In  winter  it  is  eas- 
ier to  see  that,  as  with  all  great  destina- 
tions, Taos  is  an  intersection  of  the 
road  without  and  the  path  within. 


"You  can  figure  it  out  here" 

I'm  sitting  on  a  bench  in  an  octagonal 
room  in  the  Harwood  Museum.  It 
houses  an  exhibit  of  works  by  artist 
Agnes  Martin,  who  first  showed  here  in 
1947  and  is  now  a  permanent  resident 
of  Taos.  Seven  panels  are  suspended, 
one  to  a  wall.  They  are  nearly  mono- 
chromatic, but  crossed  with  pale  bars 
of  color  that  shift  from  foreground  to 
background  as  I  focus  on  them,  draw- 
ing me  deeper  into  the  negative  space. 
This  is  the  place,  I  realize,  to  begin 
an  exploration  of  Taos,  to 
capture  the  Taos  mind- 
set. "Agnes's  work  is  medi- 
tative, and  our  landscape 
lends  itself  to  that,"  notes 
David  Witt,  Harwood's  cu- 
rator. "It's  the  way  people 
think  around  here." 

Established  in  1923,  the 
Harwood  is  a  stop  on  any 
cultural  tour  of  Taos.  It 
preserves  works  by  the 
town's  best-known  artists, 
including  the  pioneers  of 
the  Taos  Society  of  Artists. 
How  this  hamlet  in 
northern  New  Mexico  was 
discovered  by  the  Eastern 
cognoscenti  begins  with 
those  pioneer  artists. 
Ernest  Blumenschein  and 
Bert  Geer  Phillips  were 
traveling  from  Denver  to 
Mexico  when  their  horse- 
drawn  surrey  broke  down 
20  miles  from  Taos.  Blu- 
menschein rode  into  town 
to  get  a  wheel  repaired  and  became 
captivated  by  the  desert  light,  the  pas- 
tel mountains.  Blumenschein  and 
Phillips  joined  four  other  artists  to 
form  the  society  in  1915,  and  the 
group  achieved  international  fame. 

Not  long  after,  in  1917,  New  York 
socialite  Mabel  Dodge  Luhan  found  her 
way  here  and  began  to  draw  many  cul- 
tural icons  out  to  her  parlor,  including 
Georgia  O'Keeffe  and  D.H.  Lawrence, 
who  wrote  of  "something  . . .  unbreak- 
able in  the  spirit  of  the  place  out  here." 
(Continued  on  page  78) 


Welcome  to  the  dance. 


Near  Taos  and  Santa  Fe, 
pueblos  honor  winter 

■  Winter  sun  slants  across  Tesuque 
Pueblo.  The  spectators  wait.  It  is 
Christmas  Day,  and  the  plaza's  packed 
din  is  bare  except  for  patches  of  last 
night's  frost. 

A  deep  thumping  of  drums  signals 
that  a  ceremony  is  about  to  begin. 

Drummers  and  singers  arrive,  their 
measured  steps  matched  by  the 
solemn  bass  pulse  of  the  drums.  The 
singers,  all  men,  chant  the  cadences 
of  a  traditional  Tewa  text.  Several 
dozen  dancers  follow,  moccasin-clad 
feet  stirring  the  dust  in  time  to  the 
drums  and  the  singing. 

Tesuque,  just  north  of  Santa  Fe,  is 
one  of  several  northern  New  Mexico 
pueblos  that  hold  dances  in  Decem- 
ber and  January.  The  winter  dances 
reflect  a  long  but  often  threatened 
heritage.  The  ceremonies  were  out- 


lawed by  New  Mexico's  early  Spanish 
priests,  but  the  pueblos  held  them  se- 
cretly to  keep  their  traditions  alive. 
Some  are  animal  dances,  depicting 
buffalo  or  deer — because  successful 
hunting  meant  survival  during  winter. 
Another  dance,  the  Matachine,  was 
inspired  by  the  newcomers,  being 
based  on  the  Spanish  struggle  be- 
tween Christians  and  Moors. 

Considerate  visitors  are  often  wel- 
come at  the  dances.  Bundle  up  (win- 
ter days  are  cold  here)  and  follow  the 
rules  of  pueblo  etiquette.  Applause  is 
not  appropriate,  nor  is  asking  resi- 
dents to  explain  the  dances.  Obey  the 
no-trespassing  signs.  Spectators  may 
arrive  or  depart  during  a  dance, 
though  it  should  be  done  discreetly. 

Most  pueblos  do  not  charge  admis- 
sion to  dances,  though  some  charge 
for  parking.  If  photography  is  allowed, 
there  may  be  a  fee — at  least  $5  per  still 
camera,  more  for  video  cameras. 


At  Taos  Pueblo,  Christmas  Eve  ves- 
pers are  followed  by  a  lighted  proces- 
sion; dances  are  the  next  day.  At  Pi- 
curis  and  San  Juan  pueblos,  Matachine 
dancers  hold  forth  on  Christmas  Day. 

January  is  popular  for  dances,  par- 
ticularly on  New  Year's  Day  and  Kings' 
Day  (January  6).  San  Ildefonso  Pueblo 
usually  holds  a  deer  or  buffalo  dance 
on  January  22  and  23. 

Dance  schedules  are  subject  to 
change.  To  confirm  dates  and  whether 
visitors  are  permitted,  call  the  Eight 
Northern  Indian  Pueblos  Council  at 
(505)  852-4265  or  the  Indian  Pueblo 
Cultural  Center  at  843-7270. 

— Jeanie  Puleston  Fleming 


ceremonial  dances  are  held  at  northern  New  Mexico  pueblos  throughout  December  and  January.  At  Picurfs  Pueblo  just 
south  of  Taos,  Matachine  dancers  perform  their  hybrid  of  European  and  pre-Columbian  steps  on  Christmas  Day. 
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Today,  Taos's  appeal  isn't  obvious  at 
first.  From  the  main  drag,  the  town  is 
unremarkable,  rough-looking.  And  yet 
this  little  village  holds  more  than  100 
galleries,  museums,  and  bookstores 
(see  "Taos  Travel  Planner,"  at  right).  As  I 
explore  them,  I  begin  to  understand 
what  one  gallery  owner,  Judith  Kendall, 
says  of  Taos:  "If  you  want  to  figure  it 
out,  you  can  figure  it  out  here." 

But  Taos  isn't  all  about  metaphysical 
thoughts.  There  are  more  than  coyotes 
howling  on  a  Saturday  night. 

I  stop  in  at  Eske's  Brew  Pub.  The 
crowd  is  noisy,  the  energy  is  high,  and 
the  green  chili  beer  tastes  pretty  good 
once  you've  had  a  couple.  After  the 
warm-up,  I  head  for  the  Sagebrush  Inn, 
where  R.C.  Gorman  prints  and  a  large 
crucifix  decorate  the  walls.  On  the 
dance  floor  below,  the  band's  in  base- 
ball caps  and  the  crowd's  wearing  cow- 
boy hats  And  eventually  I  loosen  up 
and  find  my  place  there,  two-stepping 
the  night  away  before  the  eyes  of  Jesus. 

/Vnd  it  becomes  clear  what  the  Sage- 
brush's lesson  is.  Every  once  in  a  while, 
you  ve  got  to  let  what's  inside  out. 

into  the  wind 

ing  morning,  snow  be- 

on  the  sagelands  of  the 

•  >n  horseback,  following  my 


guide,  Floyd  Gomez  (a.k.a. 
Mountain  Walking  Cane),  an 
artist  whose  father,  Stormstar, 
heads  up  the  Taos  Indian 
Horse  Ranch.  We  are  making 
our  way  through  the  brush 
and  pihon  at  the  foot  of  Taos 
Mountain. 

I'm  preoccupied  with  an 
earlier  conversation  with  the 
town's  mayor,  Fred  Peralta. 
He  had  offered  diplomatic 
answers  to  issues  surround- 
ing the  town:  the  pueblo's 
deliberations  over  opening  a 
gambling  casino,  the  fevered 
development  on  surrounding 
county  lands. 

And  then  we  got  around  to 
the  positives.  Peralta  began, 
with  a  slight  gleam  in  his  eye, 
by  asking  how  I  drove  into 
town.  If  you  drive  State  68  from  the 
southwest,  there  comes  a  moment 
when  the  mesa  opens  up  before  you.  To 
the  left  a  great  chasm,  formed  by  the 
Rio  Grande,  rends  the  earth.  Ahead  rise 
Taos  Mountain  and  the  Sangre  de  Cristo 
Range.  And  below,  tiny  in  comparison 
but  golden  in  the  light,  rests  Taos.  First 
and  foremost,  there  is  the  land. 

And  it  strikes  me  now,  as  we  ride, 
what  my  days  in  Taos  have  given  me  to 
hold.  I  was  shown,  in  brief,  the  path 
that  Blumenschein  took,  that  Lawrence 
recognized.  Those  who  take  it  will  un- 
derstand Taos;  those  who  are  willing 
will  find  themselves.  You  let  the  inside 
out.  But  just  as  important,  and  when 
you're  ready,  you  let  the  outside  in. 

There  is  a  rumbling  out  of  the  south- 
west. Gomez  and  I  look  across  the 
mesa  to  where  the  storm  assaults  the 
Jemez  Mountains.  The  confrontation 
colors  the  sky  in  a  dark  cobalt  streaked 
with  lightning. 

Gomez  looks  back  at  me.  "Are  you 
ready  to  gallop?"  Then  he  is  off,  fading 
into  the  snow,  his  long  hair  trailing  be- 
hind him.  I  prod  the  horse  and  feel  it 
surge  forward;  the  snow  stings,  the 
sagebrush  whips  at  my  pant  legs,  but  I 
find  the  horse's  rhythm,  and  then  there 
is  only  the  wind,  the  land,  and  the 
pounding  of  hooves. 


Taos  travel  plannei^, 

Area  code  is  505  unless  noted. 

Attractions 

Taos  Indian  Horse  Ranch.  Vary- 
ing rides,  locations,  and  experi- 
ences, depending  on  riders'  abilities 
and  the  season.  (800)  659-3210. 
Taos  Pueblo.  The  national  historic 
monument  has  been  the  home  of 
the  Tiwa  people  for  more  than  a  mil- 
lennium. The  pueblo  charges  visitor 
and  camera  fees.  2  miles  north  of 
Taos,  off  U.S.  64;  758-1028. 
Taos  skiing  and  other  outdoor 
recreation.  The  area  offers  five  ski 
resorts — Taos  Ski  Valley,  Sipapu 
Summer  &  Ski  Resort,  Angel  Fire  Re- 
sort, Red  River  Ski  Resort,  and  Ski 
Rio — for  downhill  fun,  as  well  as 
cross-country  skiing,  ice-skating,  and 
snowshoeing.  For  more  details,  as 
well  as  a  list  of  outfitters,  contact 
the  Taos  Visitor  Center;  (800)  732- 
8267  or  www.taos.org. 

Museums 

Ernest  L.  Blumenschein  Home 
and  Museum.  Meticulously  re- 
stored house  and  studio.  222 
LedouxSt.;  758-0505. 
Fechin  Institute.  This  was  the 
home  of  Russian  artist  and  emigre 
Nicolai  Fechin.  227  Paseo  del  Pueblo 
Norte,  758-1710. 

Harwood  Museum.  238  Ledoux; 
758-9826. 

Millicent  Rogers  Museum  of 
Northern  New  Mexico.  Navajo  and 
Pueblo  jewelry,  Navajo  textiles, 
Pueblo  pottery,  Hopi  and  Zuni 
kachina  dolls,  and  basketry  from  a 
number  of  Southwestern  tribes.  1504 
Millicent  Rogers  Rd.,  4  miles  north  of 
the  plaza,  off  U.S.  64;  758-2462. 

Dining 

Fred's  Place.  Popular  with  both 
visitors  and  locals,  it's  the  best  place 
in  town  for  straightforward,  reason- 
ably priced  dishes  of  northern  New 
Mexico.  332  Paseo  del  Pueblo  Sur; 
758-0514. 
Joseph's    Table.    Contemporary 
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American,  with  a  menu  that  changes 
nightly.  Locals  keep  an  eye  out  for  the 
white  truffle  gnocchi  served  in  a  bal- 
samic browned  butter  sauce.  4167 
Paseo  del  Pueblo  Sur,  Ranchos  de  Taos; 
751-4512. 

Lambert's  of  Taos.  Eclectic  cuisine  is 
served  in  a  setting  of  white  linen  and 
candlelight.  309  Paseo  del  Pueblo  Sur; 
758-1009. 

Momentitos  de  la  Vida.  LA.  chefs 
and  restaurateurs  Chris  and  Kelly  Ma- 
her  escape  to  the  Southwest,  snag  Ja- 
son Fitzgerald  from  the  kitchen  of  Doc 
Martin's,  crank  out  their  version  of  the 
New  American  cuisine,  and  immedi- 
ately generate  buzz  from  the  funky 
hamlet  of  Arroyo  Seco,  just  north  of 
town.  474  State  150;  776-3333- 
Trading  Post  Cafe.  With  a  reputation 
that  has  spread  beyond  its  native  state, 
the  cafe  prepares  excellent  international 
dishes.  Ranchos  Trading  Post,  4179 
State  68,  Ranchos  de  Taos;  758-5089. 

Galleries 

,  The  international-level  action  is  largely 
in  Santa  Fe,  leaving  Taos  galleries  to 
focus  more  on  local  talent  whose  work 
could  be  the  next  big  thing. 
Fenix  Gallery.  228B  Paseo  del  Pueblo 
Norte,  758-9120. 

New  Directions  Gallery.  107 B  North 
Plaza,  758-2771. 

Parks  Gallery.  140  Kit  Carson  Rd.; 
751-0343. 

Weaving  Southwest/Rio  Grande 
Weavers  Supply.  Run  by  longtime 
Taosena  and  weaver  Rachel  Brown,  a 
showcase  for  the  work  of  New  Mexico's 
best  contemporary  textile  artists.  216B 
Paseo  del  Pueblo  Norte;  758-0433- 


J 


Lodging 

Taos  has  many  motels  along  State  68; 
for  a  list  of  them  and  other  lodging 
recommendations,  call  Taos  Visitor 
Center  at  (800)  732-8267.  For  a  list  of 
B&Bs,  call  the  Taos  Association  of  Bed 
&  Breakfast  Inns  at  (800)  939-2215. 
Casa  Benavides.  A  complex  of 
charming  rooms  harboring  distinct 
personalities.  Within  walking  distance 


of  the  plaza.  From  $80.  137  Kit  Car- 
son, 758-1772. 

Casa  de  las  Chimeneas.  This  tiny 
adobe  built  in  the  '20s  has  grown  into 
a  luxurious  hacienda  with  eight  well- 
appointed  rooms,  each  with  its  own 
fireplace  and  private  entrance.  The  inn 
has  spa  facilities  as  well.  From  $130. 
405  Cordoba  Rd.,  758-4777. 
Historic  Taos  Inn.  The  63-year-old 
inn  now  has  36  rooms,  each  with  its 
own  character  and  appointments. 
Most  have  fireplaces,  much  recom- 
mended at  this  time  of  year.  The  inn's 
restaurant,  Doc  Martin's,  is  one  of  the 


best  in  town.  From  $60  ($85  starting 
December  20).  125  Paseo  del  Pueblo 
Norte;  (800)  826-7466  or  www. 
taosinn.com. 

Nightlife 

Adobe  Bar.  The  lounge  at  the  His- 
toric Taos  Inn  is  the  best  spot  in  town 
when  you're  looking  for  an  after- 
dinner  drink  and  some  conversation. 
758-2233 

Eske's  Brew  Pub.  106  Des  Georges 
Lane;  758-1517. 

Sagebrush  Inn.  1508  Paseo  del 
Pueblo  Sur;  758-2254.  ♦ 


DECEMBER    1  999        79 


from  your 


1 1 


More  than  two  dozen  delicious  ways  to  say,  "Have  a  merry  holiday" 

BY    LINDA    LAU    ANUSASANANAN    AND    ELAINE    JOHNSON    •    PHOTOGRAPHS    BY    JAMES    CARRIER 

FOOD    STYLING    BY    VALERIE    AIKMAN-SMITH 


■  For  gifts  in  good  taste,  what  better  place  to  start  than  where 
good  tastes  reign:  the  kitchen.  In  minutes  or  a  few  hours, 
your  home-based  Santa's  factory  can  produce  tender,  flavor- 
ful cake  and  quick  breads;  beautiful  fruit  vinegars  or  liqueurs 
in  glass;  candies  and  confections  with  grown-up  tastes  and 
humorous  shapes;  gingerbread  for  cookies,  thin  and  crisp, 


fruit  under  glass 

Faz  Poursohi,  a  Northern  California 
restaurateur,  displays  dramatically 
scaled,  bulbous  jars  filled  with  fruits 
in  vinegars  in  many  of  his  establish- 
ments. In  clear  jars,  the  beauty  of  the 
fruit  is  magnified  by  the  liquid.  And  as 
it  stands  in  the  jars,  the  fruit  becomes 
pickled  and  perfumes  the  liquid. 

Poursohi's    technique,    which    he 
brought   from    his   homeland,    Iran, 
works  well  with  a  wide  variety  of  fruits 
I  vinegars. 

Recipients   can   use   the   flavored 
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and  centerpieces  that  glow;  and  spice  blends  assembled  into 
simple  works  of  art. 

So  step  away  from  the  hurly-burly  and  spend  a  morning  in 
a  warm  kitchen  full  of  wonderful  fragrances,  with  music  to 
keep  you  company,  and  enjoy  creating  a  steadily  growing 
lineup  of  gifts  you  know  won't  have  to  be  returned. 


Citrus  Vinegar 
and  Pickled  Fruit 

prep  time:  5  to  10  minutes 
notes:  Lime  and  lemon  vinegars  de- 
velop a  pleasant,  slightly  bitter  flavor 
alter  a  month  or  so.  In  addition  to  us- 
ing the  vinegar  in  salads,  add  a  little  of 
the  chopped  pickled  fruit,  peel  and  all. 
makes:  2  to  6  cups  vinegar  and  4  to  7 
cups  fruit;  jar  sizes  can  vary,  but  liquid 
must  cover  fruit 

1.  Rinse  5  to  15  limes  or  lemons  (2V2 
to  3  in.  long),  or  5  to  7  cups 
kumquats;  if  waxed,  rub  with  a  cloth 
under  hot  running  water.  Also  rinse  3 
to  6  fresh  unsprayed  citrus  leaves 
(optional).  In  a  6-  to  8-cup  wide- 
mouth  clear  decorative  jar  with  lid, 
tightly  pack  fruit,  fitting  leaves  be- 
tween fruit  and  jar. 

2.  Mix  4  cups  distilled  white  vinegar 


and  l/2  to  V4  cup  sugar  until  clear. 
Pour  into  jar,  filling  to  cover  fruit.  (If 
you  need  more  liquid,  blend  each  ad- 
ditional 1  cup  vinegar  with  2  to  3  ta- 
blespoons sugar.)  If  fruit  floats  above 
liquid,  push  a  wad  of  clear  plastic 
wrap  (large  enough  to  reach  the  rim  of 
the  jar)  on  top  of  it.  Close  jar  airtight. 

3.  Let  stand  until  vinegar  is  aromatic, 
at  least  2  weeks  or  up  to  3  months. 
(Limes  and  citrus  leaves  turn  yellowish 
green  as  they  stand.)  Check  occasion- 
ally to  maintain  liquid  level;  if  it  evap- 
orates enough  to  expose  fruit,  the  ex- 
posed parts  discolor  dramatically. 

Per  tablespoon  vinegar:  7.8  cal.,  0%  (0  cal.) 
from  fat;  0  g  protein;  0  g  fat;  2.3  g  carbo 
(0  g  fiber);  0.2  mg  sodium;  0  mg  chol. 

Estimated  per  tablespoon  chopped  limes: 
4  cal.,  0%  (0  cal.)  from  fat;  0.1  g  protein; 
0  g  fat;  1.4  g  carbo  (0.7  g  fiber);  0  mg 
sodium;0  mg  chol. 


sweetened  v.negar  preserves  fruit  under  glass.  For  months  to  come,  use  fruit  and  liquid  in  salads  and  more. 
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Cranberry  Vinegar 
and  Pickled  Cranberries 

Follow  directions  for  citrus  vinegar 
and  pickled  fruit  (page  80),  but  instead 
of  citrus,  use  6  to  8  cups  fresh  or  frozen 
cranberries.  Sort,  discarding  bruised 
and  decayed  fruit.  Rinse  cranberries. 

Per  tablespoon  vinegar:  7.8  cal.,  0%  (0  cal.) 
from  fat;  0  g  protein;  0  g  fat;  2.3  g  carbo 
(0  g  fiber);  0.2  mg  sodium;  0  mg  chol. 

Estimated  per  tablespoon  chopped  fruit: 
3.4  cal.,  0%  (0  cal.)  from  fat;  0  g  protein; 
0  g  fat;  0.9  g  carbo  (0.1  g  fiber);  0  mg 
sodium;  0  mg  chol. 

Persimmon  Vinegar 
and  Pickled  Persimmons 

Follow  directions  for  citrus  vinegar 
and  pickled  fruit  (page  80),  but  instead 

fn lit  with  spirits 


of  citrus,  use  4  to  6  firm-ripe  Fuyu  per- 
simmons (2V2  to  3  in.  wide).  Discard 
stems  and  leaves;  rinse  fruit.  Persimmon 
skins  stay  firm,  but  interiors  get  soft. 

Per  tablespoon  vinegar:  7.8  cal.,  0%  (0  cal.) 
from  fat;  0  g  protein;  0  g  fat;  2.3  g  carbo 
(0  g  fiber);  0.2  mg  sodium;  0  mg  chol. 

Estimated  per  tablespoon  chopped  fruit: 
24  cal.,  3.8%  (0.9  cal.)  from  fat;  0.2  g  pro- 
tein; 0.1  g  fat  (0  g  sat.);  6.2  g  carbo  (0.5  g 
fiber);  0.6  mg  sodium;  0  mg  chol. 

Pickled  Fruit  Relish 

prep  and  cook  time:  About  15  minutes 

notes:  Serve  with  roasted  or  grilled 
meats,  poultry,  seafood,  or  curries. 

MAKES:  About  l/j  CUp 

1.  Use  pickled  citrus,  cranberries,  or 
persimmons  (preceding).  Chop  limes 


or  lemons,  thinly  slice  kumquats  (dis- 
card seeds),  use  cranberries  whole,  or 
scoop  persimmon  pulp  from  tough 
skin  (discard  skin  and  seeds). 
2.  In  a  6-  to  8-inch  frying  pan,  mix  V2 
cup  fruit  with  2  to  4  tablespoons 
sugar,  or  to  taste.  Shake  pan  often 
over  medium-high  heat  until  mixture 
boils  vigorously  and  fruit  turns  shiny 
and  slightly  translucent,  5  to  12  min- 
utes. Serve  warm  or  cool. 

Per  tablespoon  with  citrus:  27  cal.,  0%  (0 
cal.)  from  fat;  0.1  g  protein;  0  g  fat;  7.6  g 
carbo  (0  g  fiber);  0.4  mg  sodium;  0  mg  chol. 

Per  tablespoon  with  cranberries:  28  cal., 
0%  (0  cal.)  from  fat;  0  g  protein;  0  g  fat;  7.3  g 
carbo  (0.4  g  fiber);  0.2  mg  sodium;  0  mg  chol. 

Per  tablespoon  with  persimmons:  43  cal., 
2.1%  (0.9  cal.)  from  fat;  0.1  g  protein;  0.1  g 
fat  (0  g  sat.);  11  g  carbo  (0  g  fiber);  0.3  mg 
sodium;  0  mg  chol. 


In  these  easy-to-make  spirited  infu- 
sions, fruit  mellows  alcohol  with 
sweetness,  fragrance,  and  personality. 
Dried  fruit  gives  concentrated  flavor, 
lemon  brings  freshness  to  vodka,  and 
fresh  pear  smoothes  the  roughness  out 
of  young  brandy.  Serve  the  beverages 
chilled  (over  ice  if  desired)  to  sip,  or 
add  to  chilled  dry  white  wine, 
sparkling  wine,  or  water.  —  L.L.A. 

Peach-Ginger  Liqueur 

PREP  AND  COOK  TIME:   20  minutes,  plus 

1  week  to  stand 

notes:  You  can  drizzle  the  liqueur  and 
fruit  over  ice  cream,  cake,  or  sliced  fruit. 
makes:  About  5  cups  liqueur,  4  cups  fruit 

4   cups  (1  qt.)  vodka 
4    cups  sugar 

1    pound  (3  cups)  dried  peaches, 

chopped 
x/i   cup  chopped  crystallized 
ginger 

1.  In  a  3-  to  4-quart  pan,  combine  vodka 
and  sugar.  Stir  often  over  medium  heat 
until  mixture  reaches  125°  to  130°  (hot 
to  touch),  about  5  minutes.  Watch  care- 
fully; if  overheated,  fumes  may  ignite. 

e  peaches  and  ginger  in  a  wide- 
mouth  glass  jar  (at  least  2  qt.).  Pour  in 
ho;       dka  mixture.  Seal  airtight.  (If  seal 
synthetic  rubber,  cover  glass 
top  ,  ic  wrap  to  protect  seal;  al- 

ten  it.)  Let  stand  at  least  1 
ihs. 
with  4  layers  of  damp 
and  set  over  an  8-cup  glass 


measure  or  bowl  with  a  pour  spout.  Pour 
liqueur  and  fruit,  a  portion  at  a  time, 
through  cloth.  When  fruit  is  no  longer 
dripping,  save  for  other  uses;  wrap  airtight 
and  refrigerate  up  to  3  months. 
4.  Pour  liqueur  into  small  bottles;  seal 
airtight  (if  seals  are  rubber  or  synthetic 
rubber,  see  step  2).  Serve  liqueur,  or 
store  in  a  cool,  dark  place  up  to  1  year. 

Per  tablespoon:  64  cal.,  0%  (0  cal.)  from  fat; 
0  g  protein;  0  g  fat;  8. 1  g  carbo  (0.1  g  fiber); 
0.4  mg  sodium;  0  mg  chol. 

Cranberry  or  Cherry  Liqueur 

Follow  directions  for  peach-ginger 
liqueur  (preceding),  but  instead  of 
peaches  and  ginger,  use  1  pound  (4V2 
cups)  dried  cranberries  or  dried  sweet 
cherries.  Dried  cranberries  may  contain 
a  tiny  amount  of  oil;  use  paper  towels 
to  gently  blot  off  any  oily  film  floating 
on  the  strained  liqueur. 

Per  tablespoon:  63  cal.,  0%  (0  cal.)  from  fat; 
0  g  protein;  0  g  fat;  8  g  carbo  (0  g  fiber); 
0.2  mg  sodium;  0  mg  chol. 

Italian  Lemon  Aperitif 

prep  and  cook  time:  35  minutes,  plus 
2  days  to  stand 

MAKES:  AX/l  Cups 

3    lemons  (6  oz.  each) 

2  cups  sugar 

3  cups  (750  ml.)  vodka 

1.  Rinse  Iembns;  if  waxed,  rub  with  a 
cloth  under  hot  running  water.  Dry  with 
a  cloth.  Grate  yellow  part  (white  is  bit- 
ter) from  lemons  to  make  1  tablespoon. 

2.  In  a  2-  to  3-quart  pan,  combine  peel, 
sugar,    and    vodka.    Stir    often    over 


medium  heat  until  mixture  reaches 
125°  to  130°  (hot  to  touch),  about  5 
minutes.  Watch  carefully;  if  overheated, 
fumes  may  ignite.  Let  cool. 
3.  Meanwhile,  cut  the  grated  lemons  in 
V2  and  ream  8  to  10  tablespoons  juice. 
Add  juice  to  vodka  mixture.  Pour  into 
bottles;  seal  airtight.  (If  seals  are  rubber 
or  synthetic  rubber,  cover  glass  top  with 
plastic  wrap  to  protect  seals;  alcohol 
can  soften  them.)  Store  at  least  2  days 
or  up  to  1  week  in  a  cool,  dark  place. 
Pour  through  a  strainer  lined  with  2  lay- 
ers of  damp  cheesecloth  into  an  8-cup 
glass  measure;  return  to  bottles.  Serve 
or  seal  airtight  and  store  up  to  1  year  in 
a  cool,  dark  place. 

Per  tablespoon:  43  cal.,  096  (0  cal.)  from  fat; 
0  g  protein;  0  g  fat;  5.7  g  carbo  (0  g  fiber); 
0.2  mg  sodium;  0  mg  chol. 

Pear  Brandy 

prep  time:  2  to  3  minutes,  plus  1  week 
to  stand 

MAKES:  3  CUpS 

1    firm-ripe  pear 

3    cups  (750  ml.)  brandy 

Rinse  pear,  dry,  and  place  in  a  wide- 
mouth  decorative  glass  jar  (at  least  1 
qt.).  Pour  brandy  over  pear  (pear  must 
be  covered).  Seal  airtight.  (If  seal  is 
rubber  or  synthetic  rubber,  cover  glass 
top  with  plastic  wrap  to  protect  seal 
from  alcohol,  which  can  soften  it.) 
Store  at  least  1  week  or  up  to  1  year  at 
room  temperature. 

Per  tablespoon:  37  cal.,  0%  (0  cal.)  from  fat; 
0  g  protein;  0  g  fat;  0.1  g  carbo  (0  g  fiber); 
0  mg  sodium;  0  mg  chol. 


tender  golden  fruit  cakes,  studded  with  chunks  of  dried  mangoes, 
dried  pineapple,  and  macadamia  nuts,  bake  in  small  or  large  pans. 


love  'em  from  the  oven 
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This  golden  cake  and  two  spicy 
breads  have  in  common  a  sweet 
tenderness — in  taste,  texture,  and 
thoughtfulness.  For  a  busy  host  or  host- 
ess, they  provide  at-the-ready  refresh- 
ment to  share  with  guests. 

The  fruit  cake,  although  laden  with 
chunks  of  dried  tropical  fruit  and 
crunchy  macadamias,  bears  no  resem- 
blance to  its  denser,  traditional  name- 
sake: it's  a  fine  dessert  topped  with 
scoops  of  intensely  vanilla  ice  cream  or 
warm  caramel  sauce.  The  pumpkin 
bread  and  its  applesauce  variation,  full 
of  plump  raisins  and  walnuts,  make  de- 
lightful offerings  for  breakfast  or  brunch. 
Bake  these  gifts  in  sizes  to  suit  the 


recipients:  one  large  cake  or  bread  in  a 
tube  pan,  or  multiple  loaves,  big  or 
small.  For  built-in  gift  packaging,  use 
paper  baking  molds  available  in  spe- 
cialty cookware  stores  or  by  mail  from 
Sur  La  Table;  (800)  243-0852.  —L.L.A. 

Golden  Fruit  Cake 

prep  and  cook  time:  2  to  2'/4hours 
notes:  Mile-high  bakers  need  to  increase 
flour  to  4Vi  cups,  reduce  sugar  to  2  cups, 
and  increase  applesauce  to  2  cups;  bak- 
ing time  may  be  about  10  minutes  less. 
makfs:  1  tube  cake  (12-cup  size),  2 
loaf  cakes  (about  Axh  by  8'/2  in.),  or  6 
loaf  cakes  (about  3  by  5]/2  in.) 

About  2/3  cup  (V3  lb.)  butter  or 
margarine,  at  room  temperature 


giftsf  rom  yourkitchen 

About  3'  3  cups  all-purpose  flour 
3 X/h   cups  sugar 
4   large  eggs 

1  jar  (15  oz.;  about  l2/3  cups) 
applesauce 

IV2    teaspoons  grated  lemon  peel 

2  teaspoons  baking  soda 
\xh    teaspoons  ground  ginger 

l/2    teaspoon  ground  coriander 

V2    teaspoon  baking  powder 

3/4    cup  coarsely  chopped  dried 
mangoes  or  dried  apricots 

cup  coarsely  chopped  dried 
sweetened  pineapple 

cup  coarsely  chopped  salted 
roasted  macadamia  nuts 


3/- 


2/3 


1.  Butter  and  flour  baking  pans 
(choices  follow). 

2.  In  a  large  bowl  with  mixer,  beat  2/i 
cup  butter  and  the  sugar  until  well 
mixed.  Beat  in  eggs  until  blended.  Stir 
in  applesauce  and  lemon  peel. 

3.  In  another  bowl,  mix  5X/i  cups  flour 
with  baking  soda,  ginger,  coriander, 
and  baking  powder.  Add  to  egg  mix- 
ture and  beat  until  blended.  Stir  in 
mangoes,  pineapple,  and  nuts. 

4.  Fill  pan  (or  pans;  see  following)  as 
directed. 

5.  Bake  in  a  325°  oven  (300°  in  a  con- 
vection oven)  until  cake  is  browned, 
pulling  from  pan  sides,  and  a  tooth- 
pick inserted  in  center  comes  out 
clean  (for  time,  see  following). 

6.  Set  cake  (or  cakes)  in  pan  on  a  rack 
to  cool  15  to  20  minutes.  To  remove 
cake  from  metal  pans,  run  a  thin-bladed 
knife  between  cake  and  pan,  then  in- 
vert onto  a  rack.  Or  leave  in  pans  or  pa- 
per baking  molds.  Let  cake  stand  until 
cool.  Serve  or  wrap  airtight  and  chill  up 
to  2  weeks;  freeze  to  store  longer. 

Per  2-oz.  piece:  195  cal.,  28%  (55  cal.)  from  fat; 
2.3  g  protein;  6.1  g  fat  (2.7  g  sat.);  34  g  carbo 
(0.7  g  fiber);  134  mg  .sodium;  33  mg  chol. 

To  make  1  tube  cake  (41/*  to  4V2  lb.): 
Follow  directions  for  golden  fruit 
cake  (preceding),  using  a  nonstick  10- 
inch-wide  (12-cup)  tube  pan.  Scrape 
all  the  cake  batter  into  pan.  Bake  as  di- 
rected, about  IV2  hours. 
To  make  2  loaf  cakes  (2'/8  to  2V4  lb. 
each):  Follow  directions  for  golden 
fruit  cake  (preceding),  using  2  loaf 
pans  (metal  or  paper  baking  molds), 
each  about  4l/i  by  8V2  inches.  Divide 
cake  batter  equally  between  pans. 
Bake  as  directed,  about  IV2  hours. 
To  make  6  loaf  cakes  (about  -V.,  lb. 
each):  Follow  directions  for  golden 
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fruit  cake  (page  83),  using  6  loaf 
pans,  each  about  3  by  5^2  inches 
(metal  or  paper  baking  molds).  Di- 
vide cake  batter  equally  among  pans. 
Bake  as  directed,  about  50  minutes. 

Pumpkin  Bread 

PREP  AND  COOK  TIME:  2  tO  7}/a  hours 

notes:  Mile-high  bakers  need  to  in- 
crease flour  in  bread  to  4}/z  cups,  re- 
duce sugar  to  22/3  cups,  and  increase 
pumpkin  to  2  cups.  Baking  time 
may  be  about  10  minutes  less.  Bake 
as  directed  for  golden  fruit  cake 
(page  83),  in  pan  sizes  desired. 
makes:  1  tube  bread  (12-cup  size),  2 
loaves  (about  Axh  by  8l/i  in.),  or  6 
loaves  (about  3  by  5,/2  in.) 

About  2A  cup  ('a  lb.)  butter  or 
margarine,  at  room  temperature 

About  3^3  cups  all-purpose  flour 

3 'A    cups  sugar 

4    large  eggs 

1  can  (15  oz.;  about  13/V  cups) 
pumpkin 

2  teaspoons  baking  soda 

1  teaspoon  ground  cinnamon 

'/2  teaspoon  ground  nutmeg 

xh  teaspoon  baking  powder 

ll/2  cups  raisins 

2A  cup  coarsely  chopped  walnuts 

1.  Butter  and  flour  baking  pans  (for 
sizes,  see  preceding  recipe). 

2.  In  a  large  bowl  with  a  mixer,  beat 
2/3  cup  butter  and  the  sugar  until 
well  mixed.  Add  eggs  and  beat  until 
well  blended.  Stir  in  pumpkin. 

3.  In  another  bowl,  mix  3 'A  cups 
flour,  baking  soda,  cinnamon,  nut- 
meg, and  baking  powder.  Add  to  egg 
mixture  and  beat  until  blended.  Stir 
in  raisins  and  chopped  walnuts. 

4.  To  bake,  serve,  and  store,  follow 
steps  *  through  6  (page  83). 

Per  2-oz.  piece:  L92  cal.,  27%  (51  cal.)  ftom  fet; 
2.6 g  protein;  5.7 g fat  (2.5gsat);  34gcarbo 
(I  g  fiber);  122  mg  sodium;  33  mgchol. 

Spicy  Applesauce  Bread 

Follow  recipe  for  golden  fruit  cake 

(page  83),  but  omit  ginger,  corian- 
der, dried  mangoes,  dried  pineapple, 
and  macadamia  nuts.  Instead,  use  1 
>n  ground  cloves,  IV2  cups 
«*a<  cup  coarsely  chopped 

:     \63  1  jOcal  1 

6  j  fat  (2.5  g  sat.); 
I    122  mg  sodium; 


gumdmps  for  grown-ups 


The  secret  to  the  vibrant,  chewy  char- 
acter of  these  fresh  candies  is  real 
fruit:  pure  peach,  mingled  berries,  and 
pineapple  with  a  ginger  kick.  Simmer  the 
pureed  fruit  with  sugar  and  gelatin  until 
it's  concentrated  into  a  thick  paste.  Let 
the  paste  stand  long  enough  for  the  sur- 
face to  feel  only  slightly  tacky  to  touch; 
gelatin  helps  the  mixture  hold  its  shape. 
Coat  the  cut  candies  with  sugar  for 
sparkle  and  to  keep  the  pieces  from 
sticking  together. 

The  concept  may  be  adult,  but  the 
results  suit  all  who  are  young  of  heart. 

—  E.J. 

Peach  Jelly  Chews 

PREP  AND  COOK  TIME:    IV4  tO   1 'A  hours, 

plus  up  to  24  hours  to  firm 

notes:  If  pan  is  narrower  than  sug- 
gested, mixture  cooks  longer  and  is 
darker  in  color.  Use  a  pan  with  a  light  in- 
terior so  you  can  see  color  changes  that 
indicate  doneness. 

MAKES:  49  piCCC'S 

Salad  oil 

2  packages  (1  lb.  each)  frozen 
unsweetened  sliced  peaches 

About  3^ ' cups  sugar 

3  envelopes  (2  tablespoons  total) 
unflavored  gelatin 

2    teaspoons  grated  lemon  peel 

1    tablespoon  lemon  juice 

1.  Oil  an  8-  or  9-inch  square  metal  pan. 

2.  In  a  6-  to  8-quart  pan,  preferably  11 
inches  wide,  combine  peaches  and  V3 
cup  water.  Bring  to  a  boil  over  high 
heat,  stirring.  Reduce  heat  and  simmer, 
covered,  stirring  occasionally,  until  fruit 
mashes  easily,  10  to  12  minutes. 

3.  Whirl  fruit  mixture  in  a  blender  or 
food  processor,  a  portion  at  a  time,  un- 
til smoothly  pureed.  Return  to  pan. 

4.  In  a  bowl,  mix  32/2  cups  sugar  with 
the  gelatin.  Add  to  fruit  mixture. 

5.  Bring  to  a  boil  over  high  heat,  stirring 
often.  Stir  and  boil  5  minutes.  Reduce 
heat  to  medium  and  stir  often  until  mix- 
ture is  thick  enough  to  leave  a  trail 
when  the  spoon  is  drawn  across  the  pan 
bottom  and  juices  in  the  trail  are  just 
beginning  to  turn  a  darker  gold,  25  to 
35  minutes.  At  once,  remove  from  heat. 


6.  Stir  lemon  peel  and  lemon  juice  into 
peach  mixture,  then  scrape  mixture 
into  the  oiled  8-  or  9-inch  square  pan. 
Let  candy  dry,  uncovered,  for  16  to  24 
hours;  it  should  feel  firm  and  not  sticky 
when  touched. 

7.  On  a  board,  coat  a  10-inch  square 
area  with  about  'A  cup  sugar.  Invert  pan 
to  release  candy  onto  sugar;  if  it  sticks, 
use  a  metal  spatula,  dipped  in  sugar,  to 
ease  from  pan.  With  a  long,  sharp  knife, 
dipped  in  sugar  to  prevent  sticking,  cut 
candy  into  49  equal  pieces  (make  6  cuts 
lengthwise  and  6  crosswise).  Coat  each 
piece  with  sugar. 

8.  Serve  candies,  or  arrange  in  a  con- 
tainer with  plastic  wrap  between  layers 
and  seal  airtight.  Store  up  to  1  month  at 
room  temperature. 

Per  piece:  70  cal.,  1.3%  (0.9  cal.)  from  fat; 
0.5  g  protein;  0.1  g  fat  (0  g  sat.);  17  g  carbo 
(0.3  g  fiber);  1.1  mg  sodium;  0  mg  chol. 

Apple-Cranberry  Jelly  Chews 

Rinse  l3/4  pounds  Granny  Smith  ap- 
ples and  cut  into  wedges;  discard 
stems;  don't  core  or  peel. 
Sort  2  cups  ('A  lb.)  fresh  or  frozen  cran- 
berries, discarding  bruised  and  decayed 
fruit.  Rinse  and  drain  cranberries. 
Follow  directions  for  peach  jelly 
chews  (preceding),  but  instead  of 
peaches,  use  apples  and  cranberries. 

Rub  pureed  fruit  (step  3)  through  a  fine 
strainer  back  into  pan,  pressing  firmly 
to  extract  liquid;  discard  residue. 

Reduce  sugar  in  fruit  mixture  (step  4)  to 
3  cups. 

The  cooking  time  (step  5)  is  15  to  25 
minutes. 

Per  piece:  72  cal.,  1.3%  (0.9  cal.)  from  fat; 
0.4  g  protein;  0. 1  g  fat  (0  g  sat.);  18  g  carbo 
(0  g  fiber);  1.1  mg  sodium;  0  mg  chol. 

Pineapple  Jelly  Chews 

Cut  2  peeled  cored  pineapples  (3  lb. 
total)  into  2-inch  chunks  (7  cups  total). 
Rinse  and  coarsely  chop  V2  pound  fresh 
ginger  (l1 -2  cups). 

Follow  directions  for  peach  jelly 
chews  (at  left),  but  instead  of  peaches, 
use  the  pineapple  and  ginger.  Omit 
lemon  peel. 

Simmer  (step  2)  until  pineapple  breaks 
easily  with  a  spoon,  20  to  25  minutes. 

Rub   puree    (step   3)    through   a   fine 
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these  sugar-coated  jelly  chews  explode  with  the  intense  flavors  of  peaches,  apples,  pineapples,  and  other  fruits 
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strainer  back  into  pan,  pressing  firmly 
to  extract  liquid;  discard  residue. 

Reduce  sugar  in  fruit  mixture  (step  4)  to 
3  cups,  and  increase  unflavored  gelatin 
to  6  envelopes  (42  3  tablespoons). 

Increase  lemon  juice  to  V3  cup  and  stir 
into  uncooked  pureed  mixture  (step  4). 

The  cooking  time  (step  5)  is  20  to  30 
minutes. 

Per  piece:  78  cal.,  2.3%  (1.8  cal.)  from  fat; 
0.5  g  protein;  0.2  g  fat  (0  g  sat.);  19  g  carbo 
(0  g  fiber);  1.9  mg  sodium;  0  mg  chol. 


Raspberry-Cranberry 
Jelly  Chews 

In  a  bowl,  thaw  6  cups  frozen  sweet- 
ened raspberries,  saving  juice.  Rub 
raspberries  and  juice  through  a  fine 
strainer  into  another  bowl;  discard 
residue. 

Sort  2  cups  (V2  lb.)  fresh  or  frozen  cran- 
berries, discarding  bruised  and  decayed 
fruit.  Rinse  and  drain  cranberries. 
Follow  directions  for  peach  jelly  chews 
(page  84),  but  instead  of  peaches,  use 


strained  raspberries  and  whole  cranber- 
ries. Simmer  (step  2)  until  cranberries 
are  soft  when  pressed,  3  to  5  minutes. 
Omit  lemon  peel  and  lemon  juice. 

Reduce  sugar  in  fruit  mixture  (step  4)  to 
3  cups  and  increase  unflavored  gelatin 
to  5  envelopes  (32/3  tablespoons  total). 

The  cooking  time  (step  5)  is  15  to  20 
minutes. 

Per  piece:  84  cal.,  1.1%  (0.9  cal.)  from  fat; 
0.8gprotein;  0.1  g  fat  (Ogsat.);  21  g carbo 
(0.2  g  fiber);  1.9  mg  sodium;  0  mg  chol. 
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candles  glow  through  shiny  candy  windows  in  gingerbread-framed  votives  assembled  with  white  icing. 


gingerbread  enlightenment 


Cas   a  colorful  glow  on  holiday 
tables  with  light  that  shines 
through    the    shimmering   candy 
windows  of  gingerbread  luminar- 
ias.  These  durable  gifts  are  easily 
mbled.  And   the  same   spicy 
dough     rolled   thin,   makes  very 
crisp,      traditional     gingerbread 
You  might  want  to  fill  the 
!      itive  with  cookies  as 
of  your  gilt.  When  the  candle 
is  inside  and  aglow,  set  a  plate  of 


cookies  alongside  for  nibblers  who 
might  otherwise  be  tempted  to 
break  off  tasty  corners.  —  E.J. 

Gingerbread  Votives 

prep  and  cook  time:  Starting  with 
prepared  dough,  about  4  hours, 
plus  3 1/2  hours  for  candy  and  icing 
to  harden 

notes:  You'll  need  sturdy  card- 
board for  patterns;  dowels  for 
rolling  dough  so  cookies  will  be 
evenly  thick;  hard,  transparent  can- 


dies to  melt  for  windows  (such  as 
red  or  green  fruit-flavor  balls  or 
Jolly  Ranchers);  and  2  votive  can- 
dles, each  in  a  2-  to  3-inch-wide 
holder.  Do  not  use  larger  candles; 
they  can  melt  or  scorch  candy  or 
gingerbread. 

For  the  votive  base  pattern,  cut  a 
S^-inch  cardboard  square.  For  the 
wall  frame  pattern,  cut  a  5-inch 
square,  then  cut  out  the  center  to 
make  a  V2-inch-wide  border.  For 
gingerbread  shapes  to  center  in  the 
wall  frames,  use  a  3-inch-wide  star 
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(or  other  holiday  shape)  cookie  cut- 
ter. If  you  want  an  open-center  star, 
use  a  similar  cutter  that  is  no  more 
than  l3/*  inches  wide.  Or  cut  card- 
board stars  to  use  as  patterns. 
The  votives  retain  their  shape  and 
color  for  up  to  2  weeks  if  stored  air- 
tight (in  a  large  plastic  bag);  un- 
wrapped, the  candy  windows  are 
inclined  to  get  sticky  or  drip  if 
weather  is  damp.  Although  edible, 
the  votives  are  very  hard. 
makes:  2  votives;  use  extra  dough 
for  gingerbread  people  (recipe 
follows) 

Butter  or  salad  oil 
All-purpose  flour 

1  recipe's  worth  of 
gingerbread  dough  (recipe 
follows) 

2  dowels  (each  %  in.  thick  and 
about  12  in.  long;  see  notes) 

Cardboard  patterns  (see 
notes) 

2    cups  (1  lb.)  transparent  red 
or  green  hard  candies  (see 
notes) 

1    recipe's  worth  of  cement 
icing  (recipe  follows) 

1.  Butter  and  flour  3  baking  sheets, 
each  12  by  15  to  17  inches. 

2.  For  each  votive,  make  a  base,  4 
wall  frames,  and  4  stars,  using  a 
total  of  about  X/i  the  dough:  Place 
-V4  cup  dough  on  a  baking  sheet. 
With  a  flour-dusted  rolling  pin 
supported  on  each  end  by  dowels, 
roll  dough  into  a  square.  Lay  flour- 
dusted  51/2-inch  square  cardboard 
base  pattern  on  dough  and  neatly 
cut  around  it  with  a  long,  flour- 
dusted  knife.  Lift  off  scraps  and  save 
to  reroll  with  remaining  dough. 

3.  Near  the  end  of  another  baking 
sheet,  repeat  to  roll  another  */a  cup 
dough  into  a  square.  Lay  flour- 
dusted  wall  frame  pattern  on 
dough  Neatly  cut  around  inside 
and  outside  edges;  lift  off  and  save 
dough  outside  the  frame.  Then, 
with  a  flour-dusted  3-inch  star 
cookie  cutter  (see  notes),  cut  a  star 
in  the  center  of  the  frame.  Lift  out 

ound  the  star;  save  scraps. 
red,     use    a    flour-dusted 
utter  (see  notes)  to  cut  out 
-  r  of  the  cookie;  lift  out 
t.er  and  save.  Repeat  to  make  an- 
on the  other  end  of 
;  -hivt. 

.  Repeal  step  }  to  make  2  more 


wall  frames,  each  with  a  star  in  the 
center. 

5.  As  pans  are  filled,  bake  cookies  in 
a  275°  oven  for  5  minutes.  Remove 
from  oven,  let  cookies  firm  for  3  min- 
utes, then  place  patterns  and  cutters 
on  cookies,  and,  with  a  sharp  knife, 
neatly  trim  all  edges;  discard  scraps. 
Return  to  oven  and  bake  until  cook- 
ies are  slightly  darker  at  edges  and 
give  only  slightly  when  lightly 
pressed,  16  to  20  minutes  more  for 
frames  and  stars,  22  to  28  minutes 
more  for  base.  When  more  than  1 
pan  is  in  the  oven,  switch  positions 
about  every  10  minutes  for  even 
browning. 

6.  Remove  cookies  from  oven  and 
slide  a  long,  slender  spatula  under 
them  to  release.  Let  stand  about 
5  minutes,  then  transfer  to  racks 
to  cool. 

7.  Wash,  dry,  butter,  and  flour  bak- 
ing sheets.  Repeat  steps  2  through  6 
to  make  base,  frames,  and  stars  for 
second  votive. 

8.  To  make  colored  windows,  lay 
all  the  cookie  wall  frames  in  a  sin- 
gle layer,  slightly  apart,  on  lightly 
buttered  foil.  Center  a  star  cookie 
in  each  frame. 

9-  Place  1  cup  candies  (1  color)  in  a 
2-cup  glass  measure.  Heat  in  a  mi- 
crowave oven  on  full  power  (100%) 
for  2  minutes;  stir.  Heat  on  full 
power  until  candy  is  melted  and 
bubbling,  10  to  15  seconds  more; 
watch  to  avoid  scorching.  Quickly 
pour  candy  into  openings  around 
stars  in  frames  (take  care — it's  very 
hot),  filling  frames  to  about  V2  their 
thickness.  As  candy  in  cup  hardens, 
reheat  it  in  the  microwave  for  a  few 
seconds  to  soften.  Add  remaining  1 
cup  candies  (don't  mix  colors),  melt, 
and  use  to  fill  remaining  frames.  Let 
cookies  stand  until  candy  is  cool  and 
hard,  about  30  minutes. 

10.  Gently  lift  wall  frames  from 
the  foil. 

11.  To  assemble  each  votive,  pipe 
cement  icing  through  a  pastry  bag 
fitted  with  a  plain  or  star  ^-inch 
tip,  or  spread  with  a  small  spatula. 
Pipe  (or  spread)  a  V^-inch-wide 
strip  of  cement  icing  along  the  top 
or  side  of  1  edge  of  a  cookie  base. 
Set  an  edge  of  a  wall  frame  in  icing 
and  hold  in  place  until  icing  firms  a 
little,  about  1  minute.  Pipe  icing 
along  the  edge  of  the  base  adjacent 
to  the  mounted  wall.  Also  pipe 
icing  onto  1  edge  of  a  second  wall. 


Press  iced  edge  of  second  wall 
against  the  mounted  wall,  and  a 
plain  edge  into  the  icing  on  the 
base.  Repeat  to  mount  and  join 
remaining  walls. 

12.  If  desired,  use  the  edge  of  a 
knife  to  trim  icing  flush  with  walls 
and  base.  Or  decorate  votives  with 
more  icing.  Let  stand  until  icing  is 
hard,  about  3  hours.  Use,  or  wrap 
airtight,  but  loosely  (to  avoid  touch- 
ing candy  windows);  see  notes. 

Gingerbread  Dough 

prep  time:  About  15  minutes 
notes:  If  making  up  to  4  days 
ahead,  cover  and  chill. 

MAKES:  About  41/2  CUpS 

1 V4   cups  firmly  packed  brown 
sugar 

1  tablespoon  baking  soda 

IV2  teaspoons  ground  ginger 

1  teaspoon  ground  cinnamon 

3/4  cup  whipping  cream 

3/4  cup  light  molasses 

1  teaspoon  vanilla 

41/2  cups  all-purpose  flour 

In  large  bowl,  mix  sugar,  baking 
soda,  ginger,  and  cinnamon.  Add 
cream,  molasses,  and  vanilla.  Beat 
with  a  mixer  on  low  speed  until 
blended.  Add  2  cups  flour  and  beat 
slowly  until  well  mixed.  Add  re- 
maining flour;  mix  well  or  squeeze 
dough  with  your  hands  until  thor- 
oughly blended. 

Cement  Icing 

prep  time:  About  15  minutes 
notes:  If  you  are  concerned  about 
egg  safety,   rehydrate   dried   egg 
white  as  the  package  directs  and 
use  instead  of  the  raw  egg  white. 

MAKES:  About  1  Cup 

1    large  egg  white 
%   teaspoon  cream  of  tartar 
1  Vz    cups  powdered  sugar 

In  a  deep  bowl  with  a  mixer  on 
high  speed,  whip  egg  white,  cream 
of  tartar,  and  1  teaspoon  water  un- 
til frothy.  Add  powdered  sugar, 
mix,  then  beat  on  high  speed  until 
mixture  is  very  stiff  but  still 
spreadable,  5  to  8  minutes.  Use,  or 
cover  airtight  and  store  at  room 
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temperature  up  to  8  hours;  to  pre- 
vent drying,  keep  covered  except 
when  using. 

Per  tablespoon:  -n  cal..  0°.>  (0  cal.)  from 
fat;  0.2  g  protein;  0  g  fat;  1 1  g  carbo  (it  g 
fiber);  3.5  rng  sodium;  0  mg  chol. 

Gingerbread  People 

prep  and  cook  time:  Starting  with 
prepared  dough,  about  2  hours  for 
1  s-inch-thick  cookies 
makes:  -t1  2  dozen  's-inch-thick,  7 
dozen  '  i6-inch-thick  people-shaped 
cookies  (5  in.  tall,  31/2  in.  wide) 

Butter  or  salad  oil 

All-purpose  flour 

2  dowels  (each  ''s  to  'i6  in. 
thick  and  about  12  in.  long) 

1    recipe  "s  worth  of 

gingerbread  dough  (recipe 
on  page  90) 

1  recipe's  worth  of  cement 
icing  (optional;  recipe  on 
page  90) 

1.  Butter  and  flour  2  or  3  baking 
.sheets,  each  12  by  15  to  17  inches. 

2.  With  a  flour-dusted  rolling  pin 
supported  on  each  end  by  equal- 
size  dowels,  roll  dough  a  portion  at 
a  time  on  a  floured  board. 

3.  Cut  dough  with  flour-dusted 
cookie  cutters  (any  shape  you  like). 
With  a  wide  spatula,  transfer  cookies 
to  baking  sheets,  spacing  about  l/i 
inch  apart.  Add  scraps  to  remaining 
dough  and  repeat  to  roll  dough  and 
cut  remaining  cookies. 

4.  As  pans  are  filled,  bake  cookies 
in  a  275°  oven  until  they  give  a  little 
when  pressed  in  center  and  are 
slightly  but  evenly  browned,  15  to 
18  minutes  for  ' /i6-inch-thick  cook- 
ies, 20  to  25  minutes  for  's-inch- 
thick  cookies.  Let  cool  on  pans  5 
minutes.  With  spatula,  transfer  to 
racks  to  cool.  If  needed,  wash,  dry, 
butter,  and  flour  baking  sheets  to 
fill  again. 

5.  If  desired,  decorate  cookies  with 
icing  piped  through  a  pastry  bag  fit- 
ted with  a  plain  '  4-inch  tip;  let  stand 
until  icing  is  dry  and  hard,  about  30 
minutes. 

6.  Serve  cookies,  or  wrap  airtight 
and  store  at  room  temperature  up 
to  2  weeks;  freeze  to  store  longer. 

Per  '  *-inch-thick  cookie:  82  cal.,  15%  (12 
cal.)  from  fat;  1.2  g  protein;  1.3  g  fat  (0.7 
g  sat.);  16  g  carbo  (0.3  g  fiber);  76  mg 
sodium;  4.1  mg  chol 


candy-clad  whimsies 


At  Napa  Valley  Chocolates  in  St.  Hel- 
ena, California,  Candy  Dreyer  de- 
lights in  creating  special  holiday  sweets, 
often  with  a  touch  of  humor  that  brings 
out  the  smiles.  Favorites  with  her  cus- 
tomers are  these  marshmallow  snow- 
men, and  chocolate-dipped  pepper- 
mint canes.  —  L.L.A. 

Marsh  mallow  Snowmen 

prep  and  cook  time:  30  minutes 

notes:  Buy  candy  designed  to  melt  for 
coating  or  dipping;  it's  usually  found  be- 
side cooking  chocolates  at  the  super- 
market. For  easy  dipping,  melt  more 
than  needed  to  coat  the  marshmallows; 
save  the  extra  for  other  uses.  Candies 
suited  for  decorations  (whole  or  cut  in 
pieces)  include  orange,  green,  or  red 
gumdrops,  black  licorice  sticks  or  thin 
black  licorice  whips  (or  strings),  small 
colored  candies,  miniature  chocolate 
chips,  and  colored  sugars. 


TOP-HATTED  SNOWMEN  are 

marshmallows  in  sweet  disguise. 


To  make  a  drying  rack  for  snowmen, 
cut  top  flaps  from  a  corrugated  card- 
board box,  leaving  a  neat  edge.  Make 
holes  in  the  corrugated  edge  by  pushing 
a  craft  or  lollipop  stick  into  the  edge  at 
4-inch  intervals.  Place  a  couple  of  food 
cans  (3  to  4  lb.  total)  in  the  box  so  it  will 
sit  steady.  Push  snowman-filled  sticks 
into  prepared  holes  to  hold  confections 
vertically  while  candy  firms. 

makes:  6  marshmallow  snowmen 

Candies  for  decorating  (see 
notes)  or  dried  currants 

1  cup  (6  oz.)  chopped  red,  green,  or 
brown  candy  chips  or  chunks  made 
for  melted  coatings  (see  notes) 

18    marshmallows  (1  in.  wide) 

6   wood  craft  sticks  (3!/2  in.)  or 
cardboard  lollipop  sticks  (8  in.) 

2  cups  (12  oz.)  chopped  white 
candy  chips  or  chunks  made  for 
melted  coatings  (see  notes) 

1    to  2  teaspoons  solid  shortening 

(optional) 

6    cellophane  bags  (4  by  8  in.) 
Red  or  green  ribbons  (lA  in.  wide) 

1.  Assemble  candies  for  decorating  by 
colors.  If  desired,  cut  orange  gumdrops 
into  slender  wedges  for  carrot-shaped 
noses,  green  gumdrops  into  leaves,  red 
gumdrops  into  berries,  licorice  sticks 
into  twiglike  arms. 

2.  To  make  hats,  heat  chopped  red  (or 
green  or  brown)  candy  chips  in  a  1-cup 
glass  measure  or  small,  deep  microwave- 
safe  bowl  in  a  microwave  oven  at  50% 
power  until  chips  are  soft,  2  to  2V2  min- 
utes. Stir  candy  until  smooth;  if  lumpy, 
heat  in  a  microwave  oven  for  20-second 
intervals,  stirring  frequently. 

3.  Line  a  12-  by  15-inch  baking  sheet 
with  nonstick  cooking  paper,  cooking 
parchment,  or  waxed  paper.  Set  6 
marshmallows,  flat  side  down,  at  least  2 
inches  apart  on  paper.  Spoon  about  1  ta- 
blespoon melted  red  (or  color  of  choice) 
candy  onto  the  center  of  1  marshmallow 
top  and  quickly,  using  a  small  metal  spat- 
ula or  dinner  knife,  spread  candy  over 
top  and  around  side  of  marshmallow; 
spread  excess  that  flows  onto  paper  into 
a  V2-inch-wide  rim  for  the  hat.  Add  more 
melted  candy,  as  needed,  to  make  brim 
even.  If  desired,  while  candy  is  still  soft, 
decorate  hat  with  gumdrops  cut  to  re- 
semble leaves  and  berries  (see  notes). 
Repeat  to  make  remaining  hats.  Chill 
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chocolate-dipped  candy  canes  are  designed  for  flavor  meltdown.  Hang 
chocolate  tips  of  the  canes  inside  cups  and  fill  with  hot  cocoa. 


hats,  uncovered,  until  firm  to  touch, 
about  10  minutes. 

4.  To  make  snowmen,  line  another  12- 
by  15-inch  baking  sheet  with  nonstick 
cooking  paper,  baking  parchment,  or 
waxed  paper.  Dip  1  craft  stick  about  3 
inches  into  water  Slide  through  the 
center  of  a  flat  end  of  1  marshmallow, 
then  into,  but  not  through,  a  second 
marshmallow,  pushing  them  together. 
Kepeai  to  make  remaining  snowmen; 
lay  on  the  baking  sheet. 

5.  in  a  2-cup  glass  measure  or  small, 
deep  <•  safe  bowl,  heat  chop- 

"    chips  in  a  microwave 
er   until   chips   are 
utes.  Stir  candy  until 
return   to  the   mi- 
teat  for  20-second 
quently.  If  mixture 
for  dipping  (it  varies  with 
i  icning;  heat  at 


20-second  intervals  and  stir  often. 

6.  One  stick  at  a  time,  quickly  dip 
marshmallows  into  white  candy  to  coat, 
using  a  spoon  to  pour  candy  over  un- 
covered spots.  Lift  stick,  letting  excess 
candy  drip  back  into  cup.  Lay  marsh- 
mallow men  at  least  3  inches  apart  on 
paper-lined  pan. 

7.  While  candy  coating  is  still  soft,  but 
not  runny,  make  a  face  on  the  side  of 
the  top  marshmallow  of  each  stick.  Use 
gumdrop  wedge  (see  notes)  for  the 
nose,  and  chocolate  chips,  currants,  or 
other  small  candies  for  eyes.  On  bottom 
marshmallow,  press  tiny  candies  down 
center  for  buttons;  use  thin  licorice 
strips  for  twiggy  arms  or  scarves.  Pick 
up  a  stick  and  set  hat  on  the  snowman's 
head.  If  marshmallow  coating  firms  be- 
fore decorating  is  complete,  glue  with 
more  melted  candy  (reheat  in  mi- 
crowave, as  needed).  Stand  snowman 


upright  (see  notes  for  rack).  Repeat  to 
make  other  snowmen. 

8.  When  coating  is  firm  to  touch,  5  to  10 
minutes,  slip  a  cellophane  bag  over 
each  snowman.  Tie  ribbons  around  bot- 
tom to  close  bag. 

Per  snowman:  431  cal.,  40%  (171  cal.)  from 
fat;  0.4  g  protein;  19  g  fat  (17  g  sat.);  65  g 
carbo  (0  g  fiber);  81  mg  sodium;  0  mg  chol. 

Chocolate  Candy-Cane  Stirrers 

prep  and  cook  time:  About  12  minutes 

notes:  To  avoid  a  white  "bloom"  on 
cooling  chocolate,  be  careful  not  to 
overheat  it.  If  you  need  to  remelt  choco- 
late, add  a  little  fresh  chopped  choco- 
late. About  l/2  the  chocolate  or  candy 
coating  will  be  left  after  dipping  canes, 
but  you  need  the  volume  to  get  a 
smooth  finish.  Use  leftovers  to  make  an- 
other simple  confection:  Dunk  dried 
apricots  into  the  extra  and  lay  fruit  on 
waxed  paper.  Chill  until  firm.  Package 
airtight;  keep  cool. 

makes:  50  coated  canes 

About  1  cup  finely  chopped 
semisweet  chocolate 

50    peppermint  candy  canes  or  sticks 
(2'/2  in.  long) 

Cellophane  or  clear  plastic  wrap 

1.  In  a  1-cup  glass  measure  or  small, 
deep  microwave-safe  bowl,  heat  *A  cup 
chocolate  in  a  microwave  oven  at  50% 
power  until  chocolate  is  soft,  about  IV2 
minutes.  Stir  chocolate  until  smooth.  If 
needed,  return  to  microwave  and  heat 
for  20-second  intervals,  stirring  often. 
Add  l/4  cup  chocolate  and  stir  until 
smooth.  Set  container  in  a  small  bowl  of 
hot  water  (water  should  come  halfway 
up  sides  of  cup)  to  keep  chocolate  soft; 
don 't  get  water  in  chocolate  or  it  will 
harden. 

2.  Cover  a  12-  by  15-inch  baking  sheet 
with  nonstick  cooking  paper,  baking 
parchment,  or  waxed  paper.  Dip 
straight  ends  of  candy  canes  into  choco- 
late, coating  V2  to  3/4  of  the  canes;  use  a 
spoon  to  pour  chocolate  over  canes  if 
needed.  Lift  out  canes  and  lay  slightly 
apart  on  the  baking  sheet. 

3.  If  desired,  drizzle  a  ribbon  of  choco- 
late from  spoon  over  coated  sections  of 
the  candy  canes.  Chill  3  to  4  minutes, 
then  return  canes  to  room  temperature 
until  chocolate  is  firm,  about  15  min- 
utes. Wrap  each  cane  in  cellophane  or 
clear  plastic  wrap. 

Per  cane:  39  cal.,  14%  (5.4  cal.)  from  fat; 

0.1  g  protein;  0.6  g  fat  (0.4  g  sat.);  8.6  g  carbo 

(0  g  fiber);  4.8  mg  sodium;  0  mg  chol. 
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The  bold  yet  seductively  smooth  taste  of  Beaulieu  Vineyard  wines.  BV  100  years  of  passionate  winemaking. 

For  mure  information  aboui  BV  and  our  Wine  Society,  call  800-573-589o  or  visil  www. bvwine.com.  Please  enjoy  BV  responsibly.  ©1999  Beaulieu  \  ineyard,  Rutherford, 
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layer  spices  in  a  jar  like  a  desert  sand  painting.  Shake  or  stir  to  use. 


stratified  spices 

Layered  in  clear  jars,  these  season- 
ing blends  show  off  the  natural 
hues  of  their  ingredients.  Bands  of  col- 
ors range  from  the  stark  white  of  salt 
and  sugar  to  the  rusty  reds  of  paprika 
or  chilies  and  the  bright  green  of  dried 
parsley,  with  many  subtler  shades  in 
between.   Each  layer,  however,  con- 
tributes its  own  personality  to  the  mix 
rag  or  glue  on  a  label  with 
•  how  to  use  each  sea- 
mixi  is   noted   with   the 

needs  to  do  is  give 
Shal       >i-Mir.  If  you  want  to 
gej  amounts,  simply  multiply 

MS.  -     / 


Indian  Masala 

prep  time:  About  5  minutes 
notes:  Rub  onto  poultry,  vegetables, 
pork,  or  beef,  and  roast  or  barbecue. 
makes:  About  6  tablespoons 

In  a  V3-  to  Vi-cup  tall,  narrow  clear  jar, 
layer  the  following,  contrasting  light  lay- 
ers with  dark:  2  '/2  tablespoons  paprika, 
1  tablespoon  ground  coriander,  1  ta- 
blespoon ground  cumin,  %  teaspoon 
pepper,  V2  teaspoon  ground  cinna- 
mon, '/2  teaspoon  ground  ginger,  l/z 
teaspoon  ground  turmeric,  and  lA  tea- 
spoon cayenne.  To  use,  shake  jar  or  stir 
es  until  blended. 

i  ispoon:  5  cal., 36%  (1.8  cal.)  from  fat; 

1         protein;  0.2  g  fat  (Ogsat);  0.9gcarbo 
(0  '     fiber);  1.1  mg  sodium;  0  mg  chol. 


California  Chili  Powder 

prep  time:  About  5  minutes 

notes:  Use  to  season  cooked  dried 

beans    (home-cooked    or    canned), 

soups,  and  stews;  or  rub  onto  meats, 

seafood,  or  poultry  to  pan-fry,  roast, 

or  barbecue. 

makes:  About  7  tablespoons 

In  a  H-  to  V2-cup  tall,  narrow  clear  jar, 
layer  the  following,  contrasting  light 
layers  with  dark:  lA  cup  ground 
California  or  New  Mexico  chilies 
(also  called  California  or  New  Mexico 
chili  powder),  1  tablespoon  ground 
cumin,  1  to  2  teaspoons  cayenne, 
2  teaspoons  dried  oregano,  2  tea- 
spoons onion  salt,  1  teaspoon  garlic 
powder.  To  use,  shake  jar  or  stir  spices 
until  blended. 

Per  teaspoon:  6.7  cal,  40%  (2.7  cal.)  from  fat; 
0.3  g  protein;  0.3  g  fat  (0  g  sat.);  1.1  g  carbo 
(0.5  g  fiber);  129  mg  sodium;  0  mg  chol. 

Mediterranean  Herb  Salad  Mix 

prep  time:  About  5  minutes 

notes:  Sprinkle  over  green  salads  as 
you  mix  or,  to  make  a  dressing,  combine 
2  tablespoons  of  this  herb  blend  with  V4 
cup  wine  vinegar  and  xh  cup  olive  oil. 
makes:  About  5  tablespoons 

In  a  '/j.  to  '/2-cup  tall,  narrow  clear  jar, 
layer  the  following,  contrasting  light 
layers  with  dark:  1  tablespoon  dried 
parsley,  1  tablespoon  dried  onion 
flakes,  2  tablespoons  dried  basil,  lVz 
teaspoons  garlic  salt,  IV2  teaspoons 
lemon-pepper.  To  use,  shake  jar  or 
stir  spices  until  blended. 

Per  tablespoon:  7  cal.,  13%  (0.9  cal.)  from  fat; 
0.3  g  protein;  0.1  g  fat  (0  g  sat.);  1.7  g  carbo 
(0  g  fiber);  559  mg  sodium;  0  mg  chol. 

Five-Spice  Sugar 

prep  time:  About  5  minutes 
notes:  Sprinkle   liberally  onto  but- 
tered toast,  sliced  fruit,   or  tapioca 
pudding.  Or  sprinkle  the  sugar  onto 
muffin  batter  in  pans  before  baking. 
makes:  About  5  tablespoons 

In  a  l/3-  to  '/2-cup  tall,  narrow  clear  jar, 
layer  the  following,  contrasting  light 
layers  with  dark:  5  tablespoons  sugar, 
'/2  teaspoon  ground  cinnamon,  V2 
teaspoon  ground  nutmeg,  yh  tea- 
spoon ground  ginger,  Vt  teaspoon 
ground  cardamom,  '  2  teaspoon 
ground  coriander.  To  use,  shake  jar 
or  stir  spices  until  blended. 

Per  teaspoon:  17  cal.,  0%  (0  cal.)  from  fat; 
0  g  protein;  0  g  fat;  4.3  g  carbo  (0  g  fiber); 
0.1  mg  sodium;  0  mg  chol.  ♦ 
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tie  millenniiim. 


For  this  special  moment  in  history,  we've 
created  this  lovely  Millennium  Tin.  and 
filled  it  with  some  of  our  most  memorable 
chocolates.  Like  truffles,  dark  and  milk 


Sees 
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chocolates,  and  white-coated  pieces.  A  rich 
assortment  of  See's  tradition  and  quality. 
Each  tin  is  one  of  a  numbered  limited 
edition  and  available  while  supplies  last. 
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For  shop  locations   or  mail  orders,    call  I  -  8  O  O  -  347 '  7337  or  visit   www .  sees .  com 
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Set  the  stage  for  the  next 
millennium  with  an  elegant  feast 
of  Western  flavors 


LINDA  AND  JIM 

demartini  (opposite, 
far  left)  of  Hillsborough, 
California,  raise  a  glass 
with  friends  Karen  Michel 
and  Bill  Austin.  Festive 
flavors  on  the  menu 
(below):  Pisco  sours 
and  sweet-spiced  nuts, 
Western  caviars  and 
sparkling  wines,  foie 
gras  in  lobster  broth  with 
porcini-parmesan  bread- 
sticks,  and  a  stunning 
croquembouche. 


'$3* 


I  NEW  YEAR'S  EVE  1899  PASSED  QUIETLY  IN  THE  PAGES  OF  SUNSET.  WRITERS  FOUND  MORE  SIGNIFICANCE  IN  THE 

I  booming  Western  frontier,  from  gold  mining  in  Oregon  to  leisure  travel  in  Mexico,  than  in  the 
turning  of  the  century,  while  advertisements  extolled  expanding  railroads  and  grand  hotels. 
•  But  this  New  Year's  Eve  cannot  slip  by  unnoticed.  It's  a  new  millennium  we're  celebrating, 
after  all.  •  Such  a  milestone  calls  for  a  menu  of  the  most  elegant  foods  the  West  has  to  offer, 
many  of  which  were  in  vogue  100  years  ago:  sparkling  wine,  nuts,  oysters,  caviar,  beef  tender- 
loin, cheese.  While  such  heady  foodstuffs  never  go  out  of  style,  the  mode  of  the  party  is  by  ne- 
cessity— and  choice — different.  Then,  dinner  party  hosts  usually  had  a  cadre  of  domestic  help. 
Now,  budgets  and  voluntary  informality  steer  most  of  us  to  assemble  galas  ourselves.  This  one 
Icomes  together  easily  with  a  make-ahead  game  plan  (page  98).  •  And  in  modern  Western  fash- 
lion,  revelers  can  be  dressed  to  the  nines  as  befits  the  year — black  tie  de  rigueur — while  plates 
lean  be  optional.  The  entire  menu  is  finger-friendly  (except  for  a  steaming  lobster  broth,  which 
[requires  small  cups  or  bowls  and  spoons),  so  just  about  all  you  need  is  napkins.  •  Your  guests 
[can  progress  in  stages  from  table  to  table  through  the  courses  of  this  stand-up  feast  or,  more 
[likely,  backtrack  and  mingle  to  savor  the  best  flavors  of  the  century. 

BY    ANDREW    BAKER    •    PHOTOGRAPHS    3Y    JUST    LOOM  IS 
FOOD    STYLING    BY   VALERIE   AlKMAN-SMITH 
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STAGE  1 :  Warm-ups 

•Pisco  Sours 
•Tangerine  Sours 
•Sweet-Spiced  Nuts 
•Sparkling  Wines  (page  1 06) 

STAGE  2:  From  the  sea 

•Foie  Gras  in  Lobster  Broth  with 

Porcini-Parmesan  Breadsticks 
•Oysters  on  the  Half-Shell  with 

Cilantro-Ginger  Pesto 
•Smoked  Salmon,  Smoked  Trout 

Fresh  Shelled  Crab 
•Caviar  Bar  with  Roasted  Potato 

Slices  and  Chive  Sour  Cream  Sauce 
•White  Wines  (page  1 06) 

STAGE  3:  From  the  land 

•Baked  Brie  with  Fennel  and  Mush- 
rooms on  Toasted  Baguette  Slices 

•Tequila-Wheat  Berry  Salad  in  Butter 
Lettuce  Leaves 

•Roast  Beef  Tenderloin  with  Wasabi 
Mustard  Sauce  in  Pocket  Bread 

•Lemon-Pepper  Chicken  Wings 

•Cherry  Tomatoes 

•Olive  Bar 

•Red  Wines  (page  106) 

STAGE  4:  A  sweet  finale 

•Gianduia  and  Coffee  Croquembouche 

•Cherries  on  the  Stem 

•Chocolate  Truffles 

•Dessert  Wines  and  Cordials  (page  106) 

•Coffee 
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up  to  2  weeks  ahead: 

Bake,  fill,  and  freeze  cream  puffs. 
up  to  1  week  ahead: 

Make  sweet-spiced  nuts. 
up  to  2  days  ahead: 

Roast  potato  slices. 
Assemble  croquembouche. 
up  to  1  day  ahead: 

'or  pisco  sours.  Make  lobster 
:       ini-parmesci!  i  breadsticks, 
'ers,  chive  sour  cream 
ir,  wasabi  mustard 
beef,  and  tequila- 
i  Assemble  brie  with 
>oms.  Roast  beef 
1 1  wings. 


fruity  Pisco  sours  (above  left)  kick  off  the  celebration  on  an  old-fashioned 
note.  Chris  DeMartini  (right)  keeps  the  sparkling  wine  flowing  all  evening. 


STAGEJL 


Warm-ups 


When  guests  arrive,  toast  the 
evening  with  a  drink  that  was 
popular  in  the  West  at  the  turn  of  the 
last  century — the  pisco  sour.  Span  the 
years  by  nibbling  nuts  flavored  with  con- 
temporary Southeast  Asian  seasonings. 

Pisco  Sours 

prep  time:  About  5  minutes 
notes:  Pisco  is  a  South  American 
brandy  made  from  Muscat  grapes;  for 
less  intensity,  substitute  a  Muscat  wine 
such  as  Essensia  or  Beaumes-de-Venise. 
To  serve  in  a  salt-rimmed  glass,  rub  a 
lime  wedge  around  rim,  dip  in  salt, 
then  add  ice  and  pisco  mixture.  If  mak- 
ing up  to  1  day  ahead,  mix  pisco,  lime 
juice,  and  tangerine  juice;  cover  and 
chill.  Add  club  soda  just  before  serving. 

makes:  12  cups;  12  servings 
IV2    cups  pisco  (Muscat  brandy) 
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cup  lime  juice 

cups  tangerine  juice  or  orange- 
tangerine  juice  blend 

cups  club  soda 

About  6  cups  ice  cubes 

Lime  slices 


1.  In  a  pitcher,  combine  pisco,  lime 
juice,  tangerine  juice,  and  club  soda. 

2.  Put  V2  cup  ice  cubes  in  each  glass 
(12-  to  14-oz.  size)  and  fill  with  pisco 
mixture.  Garnish  with  lime  slices. 

Per  serving:  120  cal.,  1.5%  (1.8  cal.)  from  fat; 
0.5  g  protein;  0.2  g  fat  (0  g  sat.);  11  g  carbo 
(0  g  fiber);  23  mg  sodium;  0  mg  chol. 

Pisco  sour  slushes.  Use  all  ingredients 
for  pisco  sours  (preceding)  except  ice. 
Pour  tangerine  juice  into  ice  cube 
trays  and  freeze  until  solid,  about  2 
hours;  release  cubes  and  use,  or  seal  in 
a  plastic  freezer  bag  and  freeze  up  to  1 
week.  In  a  blender,  combine  V2  the 
pisco  and  V2  the  lime  juice.  Cover, 
turn  to  high,  and  drop  Vi  the  frozen  tan- 
gerine juice  cubes  through  opening  in 
lid.  Whirl  until  mixture  is  slushy;  pour 
into  a  pitcher.  Repeat  to  whirl  remain- 
ing pisco,  lime  juice,  and  tangerine 
cubes;  add  to  pitcher.  Add  chilled  club 
soda.  Pour  into  glasses  (8  to  10  oz.); 
garnish  with  lime  slices. 

Per  serving:  120  cal.,  1.5%  (1.8  cal.)  from  fat; 
0.5  g  protein;  0.2  g  fat  (0  g  sat.);  11  g  carbo 
(0  g  fiber);  23  mg  sodium;  0  mg  chol. 

Tangerine  sours.  Follow  directions  for 
pisco  sours  (at  left),  but  omit  pisco  and 
increase  lime  juice  to  2V4  cups. 

Per  serving:  59  cal.,  4.6%  (2.7  cal.)  from  fat; 
0.7  g  protein;  0.3  g  fat  (0  g  sat.);  14  g  carbo 
(0  g  fiber);  25  mg  sodium;  0  mg  chol. 
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Sweet-Spiced  Nuts 

prep  and  cook  time:  About  -iO  minutes 

notes:  If  making  nuts  up  to  1  week 
ahead,  cool,  package  airtight,  and  chill. 

makes:  About  4  cups;  12  servings 

'/»    cup  honey 

4    teaspoons  Thai  green  curry 
paste  or  hot  curry  powder 

2  teaspoons  olive  or  salad  oil 

1 '  i  teaspoons  salt 

1  cup  cashews 

1  cup  macadamias 

1  cup  almonds 

1  cup  pecan  halves 

1  j    cup  sweetened  shredded 
dried  coconut 

1.  In  a  bowl,  mix  honey,  curry  paste, 
oil,  and  salt.  Add  all  the  nuts  and  the  co- 
conut; mix  well.  Spread  in  a  single  layer 
in  a  10-  by  15-inch  pan. 

2.  Bake  in  a  300°  oven,  turning  often 
with  a  wide  spatula,  until  nuts  are  dark 
gold,  about  30  minutes. 

3.  Remove  from  oven  and  turn  nuts 
often  as  they  cool.  Serve  warm  or  cool. 

Per  serving:  315  cal.,  80%  (252  cal.)  from  fat; 
L 5-7  g  protein;  28  g  fat  (4  g  sat.);  16  g  carbo 
(2.4  g  fiber);  315  mg  sodium;  0.3  mg  chol. 

STAGE  2: 


From  the  sea 

The  sea  teems  with  New  Year's 
metaphors — change  and  regenera- 
tion with  each  tide — and  elegant  party 
foods.  Begin  with  lobster  broth  with  foie 
gras.  to  sip  from  tiny  cups.  Then  move  to 
a  briny  bounty  of  seafoods;  oysters  on 
the  half-shell;  bites  of  salmon,  trout,  crab, 
me  fl|  and  caviar  on  crisp  potato  slices,  topped 
with  dabs  of  chive-studded  sour  cream. 
To  serve  12,  you'll  need  1  to  V  2  pounds 
thin-sliced  smoked  salmon,  about  1 
pound  whole  smoked  trout,  3A  to  1 
pound  shelled  cooked  crab  (plus  cracked 
crab  legs,  if  desired),  and  about  12 
ounces  assorted  caviars  (see  caviar  bar, 
page  101).  Nest  crab  and  caviar  contain- 
ers in  ice.  Note;  Foie  gras  and  caviars  are 
sold  in  specialty  food  shops.  Or  order 
from  Seattle  Caviar  Company  (888/323- 
3005  or  www.caviar.com)  or  Caviarteria 
(800/  422-8427  or  www.caviarteria.com). 
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Foie  Gras  in  Lobster  Broth 

PREP  AND  COOK  TIME:  About  1  hour 

notes:  If  making  up  to  1  day  ahead, 
chill  broth  and  lobster  meat  separately. 

makes:  About  6  cups  broth;  12  servings 

2    fresh  or  thawed  frozen  lobster 
tails  (about  1  lb.  total) 

2    tablespoons  butter  or  margarine 

1    cup  chopped  onion 

1    cup  chopped  carrots 

1    cup  chopped  celery 

1    cup  dry  white  wine 

Salt 

lA    pound  fresh  or  canned  foie  gras 
or  duck  liver  pate 


"  i    cup  thinly  sliced  green  onions 
(including  tops) 

1.  With  kitchen  shears,  cut  through  top 
of  lobster  shells  lengthwise  down  the 
center.  Set  tails,  cut  sides  up,  on  a 
board.  With  a  heavy  knife,  slice  tails  in 
half  lengthwise  through  cuts.  Rinse. 

2.  Put  lobster  in  shells  and  8  cups  water 
in  a  4-  to  5-quart  pan  over  high  heat. 
When  just  beginning  to  boil,  turn  heat 
to  low  and  cook  until  lobster  meat  is 
barely  opaque  but  still  moist-looking  in 
center  of  thickest  part  (cut  to  test), 
about  10  minutes.  With  a  slotted  spoon, 
lift  lobster  tails  from  pan  and  let  cool. 
Pour  liquid  from  pan  and  reserve. 

3.  When  lobster  is  cool  enough  to 
touch,  in  about  5  minutes,  pull  meat 
from  shells;   break  shells  into  about 
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i  diameter)  upside  down  in 
„  square  mirror  to  base  of  planter  with  double- 
sided  picture-mounting  tape.  Place  a  smaller  planter  or  gold-sprayed  vase  upside 
down  in  center  of  mirror;  secure  a  gold  charger  to  top.  Repeat  with  another  planter 
or  vase  and  smaller  mirror;  place  a  gold  vase  filled  with  flowers  on  top.  Place  brass 
or  glass  votives  filled  with  flowers  and  greenery  around  layers;  fill  in  with  fruit.  Note: 
If  using  candles,  make  sure  flames  are  not  under  layer  above.  Design:  Jill  Slater. 
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an  array  of  seafood  (from  left):  Smoked  salmon  topped  with  fresh  salmon  roe  (ikura),  surrounded  by  caviar-crowned 
cucumber  slices;  toasted  baguette  slices  and  chive  sour  cream;  cooked  shelled  crab  and  cracked  crab  legs;  shucked  oysters  on 
the  half-shell  with  cilantro-ginger  pesto;  and  a  trio  of  caviars  (clockwise  from  top:  orange  ikura,  green  wasabi-flavor  tobiko,  and 
red  lumpfish).  Replenish  seafood  every  two  hours  with  chilled  backups,  or  nest  the  oysters  and  bowls  of  crab  and  caviar  in  ice.  At 
right:  A  cup  of  steaming  lobster  broth  with  slices  of  truffle-studded  foie  gras  and  porcini-parmesan  breadsticks. 


2-inch  pieces  and  return  to  pan.  Chop  % 
of  the  lobster  meat  and  add  to  pan  along 
with  butter,  onion,  carrots,  and  celery. 
Stir  over  medium-high  heat  until  vegeta- 
bles are  limp  but  not  browned,  about  7 
minutes. 

4.  Add  reserved  cooking  liquid  and 
wine.  Boil  over  high  heat  until  liquid  is 
reduced  to  6  cups,  about  25  minutes. 
Pour  through  a  fine  strainer  into  a 
pitcher;  discard  residue.  Season  broth 
to  taste  with  salt,  and  keep  hot. 
5-  Meanwhile,  cut  remaining  lobster 
meat  into  '  2-inch  chunks.  Cut  foie  gras 
'  s-  [•■  '  2-inch  chunks.  Place  lobster, 
foi<  and  green  onions  in  separate 

a  piece  of  lobster  and  a 

lto  each  small  cup 

i  or  use  3-  to  4-ounce  bowls. 

iot  broth  into  cup;   add  green 

ste.  Sip  broth  and  use  a 

i   eat  1(>;  ster  and  foie  gras. 


Per  serving:  1  IS  cal.,  SO"..  (57  cal.)  from  fat; 
LOg  protein;  6.3  g  fat  (2.6  g  sat.);  4  g  carbo 
(0.8  g  filler);  258  mg  sodium;  49  mg  chol. 

Porcini-Parmesan  Breadsticks 

PREP  AND  COOK  TIME:  About  2'/4  hours 

notes:  If  the  dried  mushrooms  are  not 
crisp  enough  to  snap  when  you  bend 
them,  pour  into  an  8-  or  9-inch  pan 
and  bake  in  a  350°  oven  until  brittle, 
about  5  minutes.  If  making  breadsticks 
up  to  1  day  ahead,  wrap  airtight  when 
cool  and  store  at  room  temperature; 
freeze  to  store  longer.  To  crisp,  return 
to  baking  sheets  and  heat  in  a  350° 
oven  until  warm,  about  5  minutes. 

makes:  24  breadsticks;  12  servings 

I    ounce  (about  1  cup)  dried 
porcini  mushrooms 

1    package  active  dry  yeast 

1    teaspoon  sugar 


About  IV2  teaspoons  kosher  salt 

About  2  tablespoons  olive  or 
salad  oil 

About  23/4  cups  all-purpose  flour 

V2    cup  grated  parmesan  cheese 

1    large  egg  yolk 

1.  In  a  blender  or  food  processor,  whirl 
dried  mushrooms  to  a  fine  powder. 
Let  powder  settle  before  removing  lid. 
Pour  powder  through  a  fine  strainer 
into  a  small  bowl;  reserve  any  mush- 
room grinds  remaining  in  strainer  for 
other  uses. 

2.  In  a  large  bowl,  combine  yeast,  sugar, 
and  1  cup  warm  (110°)  water.  Let  stand 
until  yeast  is  dissolved,  about  5  min- 
utes. Add  porcini  powder,  xh  teaspoon 
salt,  2  tablespoons  olive  oil,  IV2  cups 
flour,  and  V4  cup  parmesan  cheese.  Beat 
with  a  heavy  spoon  or  a  mixer  until 
dough  is  stretchy,  1  to  2  minutes. 
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To  knead  dough  by  hand,  stir  in  1 
:up  flour.  Scrape  dough  onto  a  lightly 
loured  board  and  knead  until  smooth 

id  elastic,  about  10  minutes;  add  flour 
required  to  prevent  sticking. 
Vb  knead  with  a  dough  hook,  mix  in  1 
:up  flour.  Beat  until  dough  pulls  from 
[ides  of  bowl  and  no  longer  feels  sticky, 
pout  3  minutes;  if  required,  beat  in 

lore  flour,  1  tablespoon  at  a  time. 

i.  On  a  lightly  floured  board,  pat  dough 
lto  a  6-  by  12-inch  rectangle.  Brush 
nth  about 1 h  teaspoon  oil,  lightly  cover 
rith  plastic  wrap,  and  let  stand  until 
>uffv,  about  45  minutes. 


5.  Oil  2  baking  sheets  (14  by  17  in.). 
With  a  sharp  knife,  cut  dough  length- 
wise into  24  equal  strips.  Pick  up  a 
dough  strip,  holding  both  ends,  and  let 
strip  stretch  until  it's  as  long  as  the  bak- 
ing sheet;  lay  strip  on  sheet.  Repeat  to 
shape  remaining  strips  and  space  at 
least  V2  inch  apart  on  sheet. 

6.  In  a  small  bowl,  beat  egg  yolk  to  blend 
with  1  tablespoon  water.  Brush  onto 
dough  strips,  sprinkle  evenly  with  re- 
maining parmesan  cheese,  then  sprinkle 
with  1  to  2  teaspoons  salt  (most  falls  off) . 

7.  Bake  in  a  350°  oven  until  breadsticks 
are  golden,  22  to  25  minutes  (12  to  15 
minutes  in  a  convection  oven);  switch 
pan  positions  halfway  through  baking. 
With  a  wide  spatula,  transfer  bread- 
sticks  to  a  rack.  Serve  hot,  warm,  or  at 
room  temperature. 

Per  breadstick:  84  cal.,  27%  (23  cal.)  from  fat; 
2.9  g  protein;  2.5  g  fat  (0.7  g  sat.);  12  g  carbo 
(0.8  g  fiber);  131  mg  sodium;  10  mg  chol. 

Oysters  on  the  Half-Shell  with 
Cilantro-Ginger  Pesto 

prep  time:  About  12  minutes 
notes:  If  making  pesto  up  to  1  day 
ahead,  cover  and  chill.  Have  oysters 
shucked  at  the  market  up  to  1  day 
ahead;  set,  cup  side  up,  on  a  rimmed 
tray;  cover  and  chill. 

makes:  24  oysters  and  2A  cup  sauce;  12 
servings 

1.  In  a  blender,  puree  1  tablespoon  soy 
sauce  or  Asian  fish  sauce  (nuoc  mam  or 
nam  p la),  5  teaspoons  lemon  juice,  5 
teaspoons  olive  oil,  5  teaspoons  minced 
fresh  ginger,  and  \}h  cups  coarsely 
chopped  fresh  cilantro. 

2.  Nest  2  dozen  shucked  oysters  on 


the  half-shell  in  crushed  ice  on  a 
rimmed  tray.  Spoon  sauce  equally  onto 
the  oysters. 

Per  piece:  19  cal.,  63%  (12  cal.)  from  fat; 

1.1  g  protein;  1.3  g  fat  (0.2  g  sat.);  0.8  g  carbo 

(0  g  fiber);  59  mg  sodium;  7.8  mg  chol. 

Caviar  Bar 

Once  caviar  from  Western  sturgeon 
was  so  abundant  that  it  was  common- 
place fare  in  San  Francisco  pubs.  Most 
of  us,  however,  know  caviar  as  an  ex- 
travagance imported  from  the  Caspian 
Sea.  Now  a  small  amount  is  available 
from  locally  farmed  sturgeon  as  an  al- 
ternative. But  costly  sturgeon  caviar  is 
only  one  of  many  choices.  Others — 
moderately  expensive  to  bargain- 
priced — include  roe  from  salmon, 
whitefish,  flying  fish,  and  lumpfish. 
Choose  an  assortment  to  fit  your  bud- 
get, allowing  at  least  1  ounce  per  per- 
son (see  "From  the  Sea,"  page  99). 

Arrange  caviar  in  dishes  on  ice  and  serve 
with  roasted  potato  slices  and  chive 
sour  cream  sauce  (recipes  follow). 

Roasted  Potato  Slices 

prep  and  cook  time:  About  1  hour 

notes:  The  sliced  potatoes  darken 
slightly  before  they're  baked,  but  this 
doesn't  affect  their  final  color.  If  mak- 
ing up  to  2  days  ahead,  cool  and  store 
airtight  at  room  temperature. 

makes:  About  120  pieces;  12  servings 

About  3  tablespoons  melted 
butter  or  margarine 

2    russet  potatoes  (about  2V2  in. 
wide  and  41/:  in.  long;  about 
14  oz.  total),  scrubbed 

Salt 

1.  Butter  2  nonstick  baking  sheets 
(about  13  by  15  in.). 

2.  With  a  slicer  or  a  knife,  cut  the  pota- 
toes crosswise  into  uniformly  thick 
Vi6-inch  slices. 

3.  Lay  V2  the  slices  about  Vi  inch  apart 
on  prepared  baking  sheets.  Brush  with 
butter  and  sprinkle  lightly  with  salt. 

4.  Bake  in  a  350°  oven  until  slices  are 
golden  and  crisp,  10  to  15  minutes; 
switch  pan  positions  halfway  through 
cooking. 

5.  Transfer  potato  slices  to  a  towel- 
covered  rack.  Repeat  from  step  3  to 
bake  remaining  slices.  When  cool,  serve 
or  package  airtight. 

Per  serving:  52  cal.,  50%  (26  cal.)  from  fat; 
0.7  g  protein;  2.9  g  fat  (1.8  g  sat.);  5.9  g  carbo 
(0.6  g  fiber);  32  mg  sodium;  7.8  mg  chol. 
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Chive  Sour  Cream  Sauce 

prep  time:  About  8  minutes 
notes:  If  making  up  to  1  day  ahead, 
chill  airtight.   For  even  color,   use  a 
blender;  otherwise,  you  can  mince  all 
the  chives  and  mix  with  sour  cream. 

MAKES:  About  3/4  CUp 


In  a  blender,  puree  3/4  cup  sour  cream 
and  lA  cup  chopped  fresh  chives  until 
pale  green.  Scrape  into  a  bowl  and  stir 
in  2  tablespoons  minced  fresh  chives 
and  salt  to  taste. 

Per  teaspoon:  10  cal.,  90%  (9  cal.)  from  fat; 
0.2  g  protein;  1  g  fat  (0.6  g  sat.);  0.2  g  carbo 
(0  g  fiber);  2.6  mg  sodium;  2.1  mg  chol. 


STAGE  3: 


From  the  land 

A  scoop  of  warm  brie  and  wild 
mushrooms  on  a  toasted  baguette 
slice  marks  the  transition  to  earthier  fla- 
vors. Tequila-flavor  wheat  berry  salad, 
cupped  in  small  lettuce  leaves,  adds  a 
bright  note.  Tuck  slices  of  perfectly 
roasted  beef  tenderloin  into  miniature 
pocket  breads  for  petite  sandwiches 
pungent  with  mustard.  And  give  hum- 
ble chicken  wings  first-class  treatment 
with  a  lemon-pepper  glaze.  Add  variety 
and  color  with  a  kaleidoscope  of  cherry 
tomatoes  and  olives,  such  as  calamata, 
cracked  green,  and  almond-stuffed. 

Baked  Brie  with  Fennel 
and  Mushrooms 

prep  and  cook  time:  About  50  minutes 

notes:  Use  whole  brie  cheese  (1  large  or 
2  small);  cut  pieces  will  ooze.  Along  with 
baguette  slices,  offer  Belgian  endive 
leaves  to  hold  spoonfuls  of  cheese:  rinse 
2  heads  (about  10  oz.  total)  and  separate 
leaves.  If  starting  brie  up  to  1  day  ahead, 
prepare  ingredients  through  step  6;  chill 
cheese  and  reserved  fennel  greens  sepa- 
rately airtight,  and  store  cooled  toast  air- 
tight at  room  temperature. 

makes:  12  servings 

1    head  fennel  (about  ^h  in.  wide) 

1  pound  chanterelle  or  common 
mushrooms 

2  tablespoons  butter  or  margarine 

1  cup  brandy,  white  wine,  or 
fat-skimmed  chicken  broth 

3/4    to  1  pound  brie  cheese  (see  notes) 

2  slender  baguettes  (1  lb.  total) 

1.  Rinse  and  drain  fennel.  Cut  off  stalks; 
chop  enough  of  the  feathery  green 
leaves  to  make  about  lA  cup,  and  re- 
serve (discard  stalks  with  remaining 
greens).  Trim  root  ends,  bruised  areas, 
and  coarse  fibers  from  fennel  head;  cut 
head  into  '/4-inch  chunks. 

2.  Rinse  mushrooms,  drain,  and  trim  off 
discolored  stem  ends  and  any  bruises. 
Thinly  slice  mushrooms. 

3-  In  a  10-  to  12-inch  frying  pan  over 
high  heat,  frequently  stir  chopped  fen- 
nel head,  mushrooms,  and  butter  until 
liquid  is  evaporated  and  mixture  begins 
to  brown,  10  to  15  minutes. 

4.  Add  brandy;  stir  until  almost  all  the 
liquid  is  evaporated,  3  to  6  minutes. 
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Coffee  lovers  are  about  to  get  their  just  desserts.  Introducing  a  new  premium 
ice  cream  called  Safeway  SELECT  Javapolitan.  With  each  decadent  scoop 
you  savor  rich  and  creamy,  dark-roasted  espresso  coffee,  seductively 
mellow  Aztec  coffee,  and  velvety  vanilla  ice  cream  with  chocolate 
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Exclusively  At  The  Safeway  Companies 
espresso  flakes.  Its  so  delicious,  you'll  go  back  for  a  second  scoop.       Safeway,  Vons,  Pavilions. Dominick-s 


new  year's  eve 


5.  Spoon  xh  the  fennel  mixture  into  a 
shallow  casserole  about  3  inches  wider 
than  the  brie  (or  lA  of  the  fennel  mixture 
into  each  of  2  shallow  casseroles  if  using 
small  cheeses).  Set  brie  in  casserole  (or 
casseroles)  and  spoon  remaining  fennel 
mixture  evenly  over  and  around  cheese. 

6.  Cut  baguettes  diagonally  crosswise 
into  V4-inch  slices.  Lay  slices  on  2  bak- 
ing sheets  (14  by  17  in.).  Bake  in  a  350° 
oven  until  lightly  toasted,  10  to  13  min- 
utes. Transfer  slices  to  a  rack  to  cool. 

7.  Bake  cheese  in  a  350°  oven  until 
runny  in  the  center  (cut  to  test),  10  to 
15  minutes,  25  to  35  minutes  if  chilled. 

8.  Sprinkle  reserved  chopped  fennel 
leaves  over  cheese.  To  serve,  set  casse- 
role with  cheese  on  an  electric  warming 
tray  or  over  a  candle  to  keep  warm. 
Spoon  cheese  and  fennel  mixture  onto 
toasted  baguette  slices. 

Per  serving:  253  cal.,  39%  (99  cal.)  from  fat; 
10  g  protein;  11  g  fat  (1.5  g  sat.);  22  g  carbo 
(1.8  g  fiber);  455  mg  sodium;  34  mg  chol. 

Tequila-Wheat  Berry  Salad 

PREP  AND  COOK  TIME:  About  IV4  hours 

notes:  If  making  up  to  1  day  ahead, 

chill  salad  and  lettuce  leaves  separately 

airtight. 

makes:  4  cups;  12  servings 

2    cups  tequila 


2    cups  fat-skimmed  chicken  broth 

2    cups  wheat  berries 

2    tablespoons  minced  fresh  red  or 
green  jalapeno  chilies 

5    tablespoons  lime  juice 

%   cup  minced  fresh  cilantro 

2    tablespoons  finely  chopped  green 
onions 

Salt 

24   to  36  butter  lettuce  leaves,  rinsed 
and  crisped 

Ice  cubes 

1.  In  a  3-  to  4-quart  pan  over  high  heat, 
frequently  stir  tequila,  broth,  and  wheat 
berries  until  boiling.  Cover  pan,  reduce 
heat,  and  simmer  until  wheat  berries 
are  tender  to  bite,  45  to  50  minutes. 

2.  Drain  wheat  berries,  reserving  liquid. 
Put  grain  in  a  wide  bowl  and  return  liq- 
uid to  pan.  Boil  liquid  over  high  heat, 
stirring  occasionally,  until  reduced  to 
about  2  tablespoons,  about  5  minutes. 
Add  liquid  to  wheat  berries;  stir  occa- 
sionally until  cooled  to  room  tempera- 
ture, about  15  minutes.  Stir  in  chilies, 
lime  juice,  cilantro,  and  green  onions, 
and  add  salt  to  taste. 

3.  Mound  lettuce  leaves  in  a  bowl  and 
nest  in  larger  bowl  filled  with  ice.  To 
eat,  spoon  a  little  wheat  berry  salad 


onto  a  lettuce  leaf  and  fold  leaf  overl 
salad  to  enclose. 

Per  serving:  117  cal.,  5.4%  (6.3  cal.)  from  fat; 
5.6  g  protein;  07  g  fat  (0  g  sat.);  24  g  carbo 
(4.9  g  fiber);  15  mg  sodium;  0  mg  chol. 

Roast  Beef  Tenderloin  with 
Wasabi  Mustard  Sauce 

prep  and  cook  time:  About  55  minutes! 
notes:  If  roasting  beef  up  to  1  dayl 
ahead,  cool,  cover,  and  chill.  Instead  ofl 
roasting  the  tenderloin,  you  can  buy  21 
pounds  of  thin-sliced  roast  beef.  Offerl 
miniature  pocket  bread  halves  to  holdl 
slices  of  beef  with  sauce.  You  will  needl 
about  18  rounds  (4  in.).  If  desired,  sub-l 
stitute  1  tablespoon  prepared  horserad-l 
ish  for  wasabi  paste.  Accompany  withl 
fresh  greens  such  as  watercress,  sprouts,| 
or  cilantro  to  tuck  into  pockets. 

makes:  About  1  cup  sauce;  12  servings I 

1.  In  a  9-  by  13-inch  pan,  roast  a  3-1 
pound  piece  of  beef  tenderloin  in  a| 
400°  oven  until  thermometer  inserted! 
in  center  of  thickest  part  reaches  1351 
for  medium-rare,  about  50  minutes! 
Cool  beef  and  thinly  slice.  Arrange| 
slices,  overlapping,  on  a  platter. 

2.  In  a  bowl,  stir  together  3/$  cupl 
coarse-grain  mustard,  3  tablespoons! 
honey,  and  2  teaspoons  wasabi  paste.  [ 

3.  Tuck  slices  of  beef  into  pocket  breacl 
halves  (see  notes)  and  add  mustarc| 
sauce  to  taste. 

Per  serving  beef:  274  cal.,  69%  (189  cal.)  from 
fat;  19  g  protein;  21  g  fat  (8.4  g  sat.);  0  g 
carbo;  46  mg  sodium;  71  mg  chol. 

Per  tablespoon  mustard  sauce:  32  cal.,  0% 
(0  cal.)  from  fat;  0.1  g  protein;  0  g  fat;  4.6  g 
carbo;  180  mg  sodium;  0  mg  chol. 

Lemon-Pepper  Chicken  Wings 

prep  and  cook  time:  About  IV4  hours 

notes:  If  making  up  to  1  day  ahead 
cool,  cover  pan,  and  chill;  reheat,  cov 
ered,  in  a  300°  oven  about  25  minutes 
makes:  12  servings 

5    pounds  chicken  wings  or  about 
4V4  pounds  chicken  drumettes 

V3  cup  lemon  juice 

3  tablespoons  honey 

3/4  teaspoon  dried  thyme 

IV4  teaspoons  grated  lemon  peel 

2V2    teaspoons  dried  peppercorns 
(black,  green,  pink,  or  a 
combination),  coarsely  ground 

Salt 
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BY    KAREN    MACNEIL-FIFE 


WESTERN  SPARKLING  WINES 

Korbel  Brut  nonvintage  (California), 

$10.  Light,  simple,  and  frothy. 

Gruet  Brut  nonvintage  (New  Mexico), 

$1 3.  A  delightful  surprise  from  a  state  not 
hitherto  known  for  wine.  Crisp  and  clean, 
with  light  appley  notes. 

Mumm  Cuvee  Napa  "Brut  Prestige" 
nonvintage  (Napa  Valley),  $15.  Sleek 
on  the  palate,  with  fresh,  lively  flavors. 

Gloria  Ferrer  Royal  Cuvee  1991 
(Cameras,  CA),  $20.  Creamy  yet  racy, 
with  subtle  nutty  overtones. 

Schramsberg  Blanc  de  Blancs  1996 
(Napa  Valley),  $27.  A  classic  made  primar- 
ily from  Chardonnay  grapes.  Sophisticated 
and  creamy,  with  rich  brioche  flavors. 

Roederer  Estate  "L'Ermitage"  1993 
(Mendocino),  $38.  Complex  and  nuanced, 
with  elegant  creamy,  yeasty  flavors. 

WHITE  WINES 

Amity  Vineyards  Pinot  Blanc  1997 
(Willamette  Valley),  $12.  A  slew  of  deli- 
cious Pinot  Blancs  are  coming  out  of  Ore- 
gon, and  most  of  them  are  a  steal.  This  one, 
with  its  snappy  lime  flavors,  is  built  for 
seafood.  Also  try  the  Pinot  Blancs  from 
Bethel  Heights  and  Willakenzie  Estate. 

Zaca  Mesa  "Zaca  Vineyards"  Rous- 
sanne  1997  (Santa  Barbara  County), 

$17.  Exudes  elegance,  with  fascinating 
floral,  lime,  and  peach  blossom  flavors. 

St.  Supery  "White  Meritage"  1997 
(Napa  Valley),  $20.  This  fabulous 
creamy  blend  of  Sauvignon  Blanc  and 
Semillon  is  fresh  and  lively,  yet  complex. 


RED  WINES 

Hedges  Cabernet/Merlot  1 997  (Wash- 
ington), $10.  Amazing  for  the  price. 
Lovely  notes  of  vanilla  and  cassis. 

Geyser    Peak    Cabernet    Sauvignon 

1996  (Sonoma  County),  $16.  Rugged 
and  powerful,  with  delicious  laurel,  cas- 
sis, and  leathery  notes. 

Lolonis  Zinfandel  1997  (Mendocino), 

$17.  Juicy  and  intense,  with  wonderful 
spiced  boysenberry  flavors. 

Lambert  Bridge  Merlot  1996  (Sonoma 
County),  $20.  Big  and  soft  with  deep, 
briary  chocolate  and  espresso  flavors. 

Edmunds  St.  John  "Durell  Vineyard" 
Syrah  1 997  (Cameras,  CA),  $30.  Some- 
what hard  to  find,  but  a  classic  that 
shouldn't  be  missed.  One  of  the  deepest, 
most  primordial,  brooding  Syrahs  made 
in  California. 

Shafer  "Hillside  Select"  Cabernet 
Sauvignon  1995  (Stags  Leap  District, 
CA),  $110.  Super-concentrated  and  ut- 
terly gorgeous,  with  a  texture  that  ap- 
proaches cashmere.  Expensive — but  the 
millennium  comes  only  once  in  a  lifetime. 

AFTER-DINNER  WINES, 
EAUX  DE  VIE,  AND  BRANDY 

Quady  Elysium  1998  (California),  $14 

(750  ml.).  A  sensational  light-bodied 
dessert  wine  with  absolutely  delicious 
spun  honey  and  spice  flavors.  Made  from 
Black  Muscat  grapes. 

Bonny  Doon  Muscat  Vin  de  Glaciere 

1997  (Monterey),  $15  (375  ml.).  Mod- 
eled after  the  great  eisweins  of  Germany, 


Bonny  Doon's  vin  de  glaciere  {wine  of  the 
icebox)  detonates  in  the  mouth  with  a 
profusion  of  sweet  apricot,  peach,  and 
orange  blossom  flavors. 

Clear  Creek  Distillery  Pear  Brandy, 

$20  (375  ml.).  This  Oregon  distillery 
makes  what  many  consider  the  best 
clear  brandies  (eaux  de  vie)  in  America. 
Made  from  whole  Oregon  Bartlett  pears 
that  have  been  crushed,  fermented,  and 
distilled,  this  one  is  pure  essence  of  fruit. 

Germain-Robin  Select  XO,  $100.  In  nu- 
merous blind  tastings,  this  stunning,  utterly 
smooth  brandy  from  Mendocino  County 
has  bested  some  of  the  top  Cognacs  from 
France.  Germain-Robin  is  double-distilled 
in  a  traditional  alembic  apparatus. 

NOTE:  Prices  are  approximate  and,  es- 
pecially this  year,  subject  to  fluctuation. 


1.  (kit  chicken  wings  apart  at  joints;  re- 
serve tips  for  other  uses.  Rinse  wings 
dm       ttes)  and  place  in  a  single 
2  pans,  each  10  by  15  inches. 

in    a    400°    oven    until    well 

ibout  1  hour  and  10  minutes 

;    minutes    in   a   convection 
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3.  Meanwhile,  in  a  bowl,  stir  together 
lemon  juice,  honey,  thyme,  lemon  peel, 
and  ground  peppercorns. 

4.  Drain  and  discard  fat  from  chicken 
wings.  Consolidate  the  wings  in  1  pan. 
Pour  the  lemon  juice  mixture  over 
wings  and  turn  pieces  with  spatula  to 
mix  well. 

5.  Return  chicken  to  oven  and  bake  un- 
til sauce  thickens  and  sticks  to  wings, 


12  to  15  minutes,  turning  pieces  ofteij 
and  scraping  pan  to  release  any 
browned  bits. 

6.  Place  wings  in  a  chafing  dish  or  on  i 
platter.  Add  salt  to  taste.  Keep  chafing 
dish  warm  over  a  flame,  or  put  plattel 
on  an  electric  warming  tray. 

Per  serving:  227  cal.,  56%  (126  cal.)  from  fat; 
19  g  protein;  14  g  fat  (39  g  sat.);  5.2  g  carbo 
(0.1  g  fiber);  61  mg  sodium;  60  mg  chol. 
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Call  h800'COOL'GlFTntfor  Haagen-Dazs  gift  certificates.  From  all  of  us  to  all  of  you,  all  the  best. 


STAG.E  4: 


A  sweet  finale 

Midnight,  December  31,  1999,  de- 
serves   a   grand    finale — to    the 
party  and  the  century.  This  croquem- 


bouche  (French  for  crunch  in  the 
mouth),  a  lavish  tower  of  caramel- 
drizzled  cream  puffs  filled  with  gian- 
duia-  and  coffee-flavor  pastry  creams, 
fills  the  bill.  It  looks  elaborate,  but  the 
recipe  has  many  make-ahead  steps. 


Celebrate  the  innovation  of  the  1900 
with  fresh  cherries  on  the  stem  fron 
Chile  (it's  summer  there).  Then  linge 
through  the  first  hours  of  the  year  200i 
over  coffee,  a  chocolate  truffle  or  twc 
and  cordials  made  here  in  the  West. 


V 


TEST  YOUR   LUCK 
for  the  new  millennium 
with  a  tantalizing  croquem- 
bouche  gamble:  Will  your 
cream  puff  be  filled  with 
coffee-  or  gianduia-flavor 
pastry  cream? 


new  year's  eve 


Croquembouche 

assembly  time:  About  45  minutes 

notes:  Up  to  2  weeks  ahead,  bake  cream 
puffs;  store  airtight  at  room  temperature 
up  to  1  day.  Make  fillings  and  fill  puffs. 
Bet  on  baking  sheets  and  freeze;  when 
fiard.  seal  airtight  in  plastic  freezer  bags 
nd  re  freeze.  Up  to  2  days  ahead,  assem- 
le  croquembouche  (no  need  to  thaw 
uffs)  and  refreeze  (serve  frozen). 

akes:  12  servings 

Gianduia  pastry  cream 

(recipe  follows) 

Cream  puffs  (recipe  follows) 

Coffee  pastry  cream 

(recipe  follows) 

3/4   cup  sugar 

.  Spoon  gianduia  pastry  cream  into  a 
>astry  bag  fitted  with  a  plain  %-  to  V4- 

lch-wide  tip.  Push  pastry  tip  into  the  X- 
Ihaped  cut  in  the  bottom  of  1  cream 
]>uff  Squeeze  bag  to  fill  the  puff  as  full 
Is  possible.  Repeat  to  fill  V2  the  cream 
|uffs.  Scoop  any  extra  pastry  cream  into 

bowl,  cover,  and  chill  for  other  uses. 

Rinse  and  dry  pastry  bag.  Spoon  cof- 
;e  pastry  cream  into  bag.  Repeat  step  1 
fill  remaining  cream  puffs. 

[.  Put  sugar  in  a  10-  to  12-inch  nonstick 
rying  pan  over  high  heat;  frequently 
lake  and  tilt  pan  to  mix  until  sugar  is 
telted  and  amber,  3  to  4  minutes.  Re- 
tove  from  heat. 

\Xbrking  quickly  (be  careful,  melted 
igar  is  hot),  dip  bottoms  of  cream 
|uffs.  1  at  a  time,  into  caramelized  sugar 
id  set  10,  caramel  sides  down  and 
iges  touching,  in  a  ring  on  a  flat  plate, 
lolding  each  in  place  briefly  until  set. 
pke  a  second,  slightly  smaller,  ring  of 
ream  puffs  on  the  first.  Repeat,  with 
ich  ring  slightly  smaller  than  the  last,  to 
)rm  a  cone-shaped  tower.  Attach  any 

tra  puffs  around  base.  If  caramel  gets 
fringy,  reheat  until  melted. 

Place  pan  with  remaining  caramel 
rer  heat  until  melted  again.  Drizzle 
^er  croquembouche.  Keep  croquem- 
mche  in  freezer  until  ready  to  serve. 

Use  2  forks  to  break  off  cream  puffs, 
I at  a  time:  hold  in  napkins  to  eat. 

\r  serving:  380  cal.,  47%  (180  cal.)  from  fat; 
>  g  protein:  20  g  fat  (10  g  sat.);  43  g  carbo 
g  fiber);  120  mg  sodium;  145  mg  chol. 

Cream  Puffs 

?ep  and  cook  time:  About  50  minutes 

kKES:  About  60  cream  puffs,  each  IV2 
Iches  wide 


About  l/2  cup  ('  i  lb.)  butter  or 
margarine,  in  chunks 

2  teaspoons  sugar 

1    cup  all-purpose  flour 
4   large  eggs 

1.  In  a  2-  to  3-quart  pan  over  high  heat, 
stir  1  cup  water,  V2  cup  butter,  and 
sugar  until  butter  is  melted  and  mixture 
boils,  about  3  minutes. 

2.  Add  flour,  remove  from  heat,  and  stir 
until  dough  holds  together.  Add  eggs,  1 
at  a  time,  beating  vigorously  after  each 
addition  until  smooth.  Let  cool  to  room 
temperature,  10  to  15  minutes. 

3.  Spoon  dough  in  2-teaspoon  portions 
1  inch  apart  on  2  buttered  baking 
sheets,  each  12  by  15  inches. 

4.  Bake  in  a  375°  oven  until  puffs  are 
well  browned  and  firm  to  touch,  25  to 
30  minutes;  switch  pans  halfway 
through  baking. 

5.  Cut  an  X-shaped  slit  in  the  bottom  of 
each  puff  and  set  on  racks  to  cool. 

Per  cream  puff:  27  cal.,  63%  (17  cal.)  from  fat; 
0.6  g  protein;  1.9  g  fat  (1.1  g  sat.);  1.8  g  carbo 
(0.1  g  fiber);  20  mg  sodium;  18  mg  chol. 

Gianduia  Pastry  Cream 

prep  and  cook  time:  About  35  minutes 

MAKES:  About  IV2  CUpS 

V2    cup  hazelnuts 

3  tablespoons  hazelnut-flavor 
liqueur 

V3  cup  sugar 

1  tablespoon  cornstarch 

2/j  cup  milk 

1  large  egg  yolk 

3    ounces  semisweet  chocolate, 
chopped  (about  xh  cup) 

V3    cup  whipping  cream 

1.  Bake  hazelnuts  in  an  8-  to  9-inch  pan 
in  a  350°  oven  until  dark  gold  under 
skins,  about  15  minutes.  Pour  onto  a 
towel  and  let  stand  until  cool  enough  to 
touch,  about  5  minutes.  Rub  nuts  in 
towel  to  remove  loose  skins.  Lift  nuts 
from  towel;  discard  skins. 

2.  In  a  blender  or  food  processor,  whirl 
nuts  and  liqueur  to  a  smooth  paste, 
scraping  container  sides  often.  Make 
sure  all  chunks  are  ground;  they  clog 
the  pastry  bag  tip. 

3.  In  a  IV2-  to  2-quart  pan,  mix  sugar 
with  cornstarch.  Add  milk  and  stir  over 
high  heat  until  boiling.  Remove  from 
heat,  add  egg  yolk,  and  stir  to  blend. 
Rub  mixture  through  a  fine  strainer  into 
a  bowl;  discard  residue.  Add  chocolate 
to  bowl  and  stir  until  melted.  Add  hazel- 


best 
party 

•To  enjoy  the  party,  do  as  much 
ahead  as  possible  (see  "Game 
Plan,"  page  98). 

•Don't  hesitate  to  take  an  easier 
route.  Instead  of  roasting  potato 
slices,  buy  your  favorite  potato  chips. 
Instead  of  roasting  the  beef,  buy  a 
cooked  piece,  or  slices.  Instead  of 
baking  and  filling  cream  puffs,  assem- 
ble the  croquembouche  with  pur- 
chased frozen,  filled  cream  puffs. 

•Plan  well  ahead  if  you  want  help. 
Caterers  and  servers  will  be  booked 
way  in  advance  for  this  special 
evening.  If  you  come  up  short,  have  a 
close  friend  come  early  to  lend  a  hand. 

•Tailor  the  menu  to  fit  your  party 
size.  If  your  guest  list  is  smaller  than 
1 2,  omit  some  of  the  dishes;  if  it  is 
larger,  buy  more  seafood  and  double 
the  recipes  for  baked  brie  with  fennel 
and  mushrooms,  and  roast  beef  ten- 
derloin with  wasabi  mustard  sauce. 

•During  the  party,  keep  an  eye  on 
the  flames  and  the  ice  to  keep  hot 
foods  hot  and  cold  foods  cold. 


nut  mixture  and  stir  to  blend.  Nest  bowl 
in  ice  water  and  stir  often  until  pastry 
cream  is  cool,  about  12  minutes. 
4.  In  a  bowl  with  a  mixer  on  high  speed, 
whip  cream  until  it  holds  soft  peaks. 
Fold  into  pastry  cream. 

Per  tablespoon:  65  cal.,  55%  (36  cal.)  from  fat; 
0.9  g  protein;  4  g  fat  (1.6  g  sat.);  6.6  g  carbo 
(0.4  g  fiber);  52  mg  sodium;  13  mg  chol. 

Coffee  pastry  cream.  Follow  directions 
for  gianduia  pastry  cream  (preceding), 
but  omit  nuts,  hazelnut-flavor  liqueur, 
and  chocolate.  Increase  cornstarch  to  2 
tablespoons;  stir  in  2  tablespoons  cof- 
fee-flavor liqueur  and  lA  cup  instant 
espresso  powder  with  egg  yolk  (step  3). 

Per  tablespoon:  34  cal.,  38%  (13  cal.)  from  fat; 
0.5  g  protein;  1.4  g  fat  (0.8  g  sat.);  4.3  g  carbo 
(0  g  fiber);  5  mg  sodium;  13  mg  chol.  ♦ 

(Tableware  sources  on  page  5 1) 


"0 
00 


DECEMBER    1  999 


109 


A  rare  moment  when  your  hell 
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5    ho,  sepower  high-output  3.5  liter  multi-valve  engine.  Heated,  eight-way  power,  leather-trimmed  fronvk 
Premium  touring  suspension.  Automatic  Temperature  Control.  Two  drivers  personalized  memor\ 
stem.  For  more  information,  call  1.800.CHRYSLER  or  look  for  us  on  the  Web  at  www.chrysler.com. 
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And  how  could  they  not?  Your  heart 


is  controlled  by  your  emotions;  some- 


times it  makes  you  do  things  like  fall 


in  love  at  first  sight.  Then  there's  the 


mind— obsessed  with  controlling  your 


practical  side.  And,  of  course,  there's 


your  wallet,  which  controls,  well,  every- 


thing. That's  why  there's  the  Chrysler 


LHS.  It's  the  car  that  spoils  you  with  all 


the  amenities  you'll  ever  desire.  Such 


as  its  stylish  Swiss  watch-like  gauges 


and  speed-sensitive  steering.  And  it's 
priced  at  $28,695,*  fully  equipped.  Which 


brings  your  heart,  mind  and  wallet  into 


perfect  harmony— at  least  on  one  thing. 


MGINEERED  TO  BE   GREAT  CARS 
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INTERIOR PESIGN 


Making 
an  entrance 


Celebrate  the  season  with 
festive  front  porch  decorations 


BY    LAUREN    BONAR    SWEZEY 

DESIGNS    BY    DENNIS    LEONG 
AND    LAUREN    BONAR    SWEZEY 

PHOTOGRAPHS    BY    JAMES    CARRIER 
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■  "Welcome  to  our  home!"  proclaim  these  dazzling  entryways 
trimmed  for  the  holidays  in  silver  and  green,  elegant  pastels, 
and  red  and  white.  Flickering  candles,  the  sparkle  of  lights,  and 
masses  of  blooms  in  grouped  containers  exude  warmth  and 
good  cheer  as  merrymakers  gather. 

The  secret  to  the  success  of  these  entries  is  in  the  details. 
Each  starts  with  a  color  theme.  Then  flowers  at  the  peak  of 
bloom  are  combined  with  greenery  and  carefully  chosen  acces- 
sories. A  handmade  wreath  on  the  door  finishes  the  scene. 

Use  these  displays  to  inspire  your  own  holiday  setting  or  fol- 
low our  guidelines  to  replicate  one  you  see  here.  The  primary 
materials  are  readily  available  at  nurseries,  florists,  hardware 
stores,  and  craft  stores;  adjust  the  amounts  to  fit  the  size  of 
your  entry.  Certain  plants  may  not  be  available  in  colder  cli- 
mates, so  you  may  need  to  look  for  substitutions.  Nurseries 
and  florists  will  be  able  to  suggest  alternatives. 

Shopping  and  making  the  wreath  require  the  biggest  commit- 
ments of  time  (for  a  shortcut,  buy  a  wreath  and  embellish  it  with 
greenery,  berries,  and  pinecones);  once  these  are  done,  the 
porch  displays  go  together  quickly. 


Elegant  evergreens 

Two  young  coast  redwood  trees 
draped  in  an  abundance  of  twin- 
kling white  lights  set  the  scene  for  this 
shimmering  silver,  green,  and  white 
entryway  The  living  trees  are  planted 
in  galvanized  steel  buckets  whose  sil- 
ver color  catches  the  light.  Below  them 
and  continuing  down  the  path  are 
"rock  outcroppings"  surrounded  by 
miniature  Christmas  trees  and  paper 
white  narcissus  in  spray-painted  pots. 
Small  galvanized  steel  pots  punched 
with  decorative  designs  make  festive 
toe-level  lights  for  the  walkway,  and  a 
gleaming  silver  star  wreath  shines  on 
the  door. 

time:  About  2  hours  (including  string- 
ing lights,  excluding  wreath) 
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DECORATING 


MATERIALS 

•Metal  votives  (instructions  on  page  118) 

•  Silver  star  wreath  (instructions  on 
page  118) 

•Two  living  Christmas  trees 
•Two  16-  to  20-inch-wide  galvanized 
steel  buckets  (or  other  containers) 

•  2-cubic-foot  bag  potting  mix 

•  Seven  large  rocks,  about  8  inches  wide 

•  16  river  rocks,  3  to  4  inches  wide 
•Six  terra-cotta  pots,  6  inches  wide 

(optional) 
•28  terra-cotta  pots,  4  inches  wide 
(optional) 

•  1  can  deep  blue  spray  paint 

•  1  can  silver  spray  paint 

•Six  6-inch  miniature  Christmas  trees 

(Port  Orford  cedar  and  dwarf  Alberta 

spruce) 
•Six  4-inch  miniature  Christmas  trees 
•22  paper  white  narcissus,  4-inch 

plants;  or  use  6-inch  plants  and  divide 

into  smaller  containers 

•  12  to  14  handfuls  of  gravel 

DIRECTIONS 

Make  the  metal  votives  and  the  silver 
star  wreath.  Transplant  large  trees  into 
the  buckets  or  other  decorative  con- 
tainers, adding  potting  mix  as  neces- 
sary. Position  large  rocks  on  the  porch 
and  along  the  path  as  shown  in  the 
photo  on  page  112.  Set  small  rocks 
randomly  around  them. 

If  using  terra-cotta  pots,  spray-paint 
some  of  them  blue  accented  with  silver 
(allow  blue  paint  to  dry  before  spray- 
ing silver).  Spray-paint  others  all  silver. 
Or  just  spray-paint  the  plastic  pots  in 
which  the  miniature  Christmas  trees 
and  narcissus  are  growing  (remove 
plants  first  and  wipe  the  pots  clean  be- 
fore spraying) . 

When  pots  are  dry,  plant  (or  replant) 
the  miniature  trees  and  the  paper  whites 
in  the  pots.  Place  the  trees  behind  the 
rocks,  setting  6-inch  tn  outside 

of  the  path  and  4-inch  in  ard  the 

titer.  Mix  three  or  four  |  l  paper 

th  each  grouping. 

the  votives  around  or  i,     top  of 

tally,  'ightly  spreaci  gravel 

base  oi  each  display    Hang 

in  the  door. 
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pinecones  and  pale  poinsettias  create  a  sophisticated  and  festive  mood. 


Sophisticated  pastels 

Elegant  white  and  pink  poinsettias  lit 
by  the  warm  glow  of  terra-cotta  vo- 
tives lend  a  joyful  air  to  this  Spanish- 
style  home.  Pinecones  and  wispy  green 
maidenhair  ferns  soften  the  tile  steps. 
time:  1 5  to  30  minutes,  excluding  wreath 

MATERIALS 

•Pinecone  and  eucalyptus  wreath 

(instructions  on  page  120) 
•One  strawberry  pot 


•  2-cubic-foot  bag  potting  mix 
•Three  4-inch  variegated  creeping  fig 

(Ficus  pumila) 
•One  8-inch  white  poinsettia 

•  Sphagnum  moss 

•Four  or  five  tea-light  candles 
'Three  6-inch  white  poinsettias 
•Six  4-inch  pink  poinsettias 
•Three  23/8-inch  marble  or  white 
poinsettias 
'Three  6-inch  terra-cotta  pots 

•  1 1  4-inch  terra-cotta  pots 


Take  a  shine  to  holiday  giving 


The  collection,  12.99-29.99 
BIG  BRANDS,  SMALL  PRICES" 

For  the  nearest  store,  call  1-800-MERVYNS. 
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•  10  3-inch  terra-cotta  pots 
•Five  4-inch  maidenhair  ferns 
•15  pinecones  (mixed  sizes) 

•  Seven  votive  candles 

DIRECTIONS 

Make  the  wreath.  Set  the  strawberry  pot 
on  the  porch.  Fill  it  to  the  base  of  the 
neck  with  potting  mix.  Plant  the  ficus  in 
alternating  pockets.  Set  the  tall  white 
poinsettia  inside  so  the  plastic  rim  sits 
just  below  the  terra-cotta  rim  (there's 
no  need  to  plant  the  poinsettia)  and 
cover  the  top  of  the  plastic  pot  with 
moss.  Drop  the  tea  lights  into  the  empty 
strawberry  pot  pockets  (make  sure  the 
tea  lights  are  not  too  close  to  poinsettia 
or  other  foliage;  add  extra  potting  mix, 
if  necessary,  so  the  tops  of  the  tea  lights 
are  level  with  the  edges  of  the  pockets). 
Next,  slip  the  potted  poinsettias 
inside  the  appropriate-size  terra-cotta 
pots.  Arrange  them  on  steps  or  walkways 
in  attractive  groupings,  combining  larger 
plants  with  smaller  ones.  Slip  the  maid- 
enhair ferns  into  4-inch  terra-cotta  pots 
and  place  them  in  the  groupings  to  add 
greenery.  Cluster  pinecones  around 
pots.  Finally,  drop  votive  candles  into  the 
remaining  seven  3-inch  terra-cotta  pots 
and  place  them  near  (but  not  too  close 
to)  plants.  Hang  the  wreath  on  the  door. 

Christmas  cheer 

A  red  door  adorned  with  a  spiraling 
wreath  sets  the  tone  for  this  merry 
display  of  holiday  flowers  in  pots. 
time:  35  minutes,  excluding  wreath 

MATERIALS 

•Scotch  broom  and  holly  wreath  (in- 
structions on  page  120) 
•Two  22-inch-wide  glazed  pots 
•Two  2-cubic-foot  bags  potting  mix 
•Four  6-inch  white  hydrangeas 
•Fight  6-inch  red  miniature  roses 
•Four  6-inch  red  cyclamen 
•Eight  4-inch  red  cyclamen 

h-wtde  low  glazed  pots 
wide  low  glazed  pots 
tigs  (variegated  holly-leaf 
toll)     ir  other  foliage) 
»gs  i  f  green  or  white 
hts  (otuonal) 


traditional  red  and  white  turns  the  doorway  into  a  holiday  card. 


DIRECTIONS 

Make  the  Scotch  broom  and  holly 
wreath.  Set  the  large  glazed  pots  on  ei- 
ther side  of  the  door.  Fill  them  about  3/4 
of  the  way  with  potting  mix.  In  each 
pot,  plant  a  white  hydrangea  in  the  cen- 
ter, two  roses  in  the  back,  and  one  rose 
on  each  side.  Plant  a  6-inch  cyclamen  in 
front  of  each  hydrangea;  on  each  side  of 
the  6-inch  cyclamen,  put  a  4-inch  cycla- 
men. Fill  in  around  the  rootballs  with 
potting  mix. 


Set  two  8-inch-wide  glazed  pots  in 
front  of  each  large  pot.  Slip  a  potted  hy- 
drangea in  the  outside  pot  and  a  6-inch 
cyclamen  in  the  inside  pot.  Place  a  4- 
inch  glazed  pot  between  and  just  in 
front  of  the  8-inch  pots.  Set  a  second  4- 
inch  pot  just  behind  each  22-inch  pot, 
toward  the  door;  put  a  4-inch  cyclamen 
in  each  4-inch  pot.  Finally,  scatter  fo- 
liage around  the  bases  of  the  contain- 
ers. String  lights  through  the  foliage, 
hiding  the  wires. 


I 


The  gjft  of  time. 


Leather  clocks,  $28  each 
BIG  BRANDS,  SMALL  PRICES 

For  the  nearest  store,  call  1-800-MERVYNS. 
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time:  2  to  3  hours 

MATERIALS 

•Epoxy  glue 

•About  33  silver  ball  ornaments 

in  mixed  sizes  (1  to  2xh  inches  in 

diameter) 
•Silver  spray  paint 
•About  50  pinecones  in  mixed  sizes 

( 1 V2  to  4  inches  tall) 
•Wire  cutters 

•  Five  metal  coat  hangers 
•Tape  measure 

•Florist's  wire  or  24-gauge  wire 
•Silver  plumbing  tape 

•  1  yard  chicken  wire  ( '/2-inch  mesh) 
•Needlenose  and  flat-nose  pliers 
•Gloves  (optional) 


Silver  star  wreath 

DIRECTIONS 

Glue  the  caps  on  the  silver  balls.  Let  dry  for  an 
hour.  Spray-paint  the  pinecones.  Cut  the  hook 
off  each  coat  hanger  and  straighten  out  the 
remaining  wire.  Measure  and  cut  a  22-inch-long 
piece  of  wire  from  each  hanger.  Use  the  wire 
pieces  to  form  a  five-point  star  and  secure  it 
where  wires  meet  at  the  points  and  inter- 
sections with  florist's  wire  as  shown  (A).  Cover 
the  wire  with  small  pieces  of  plumbing  tape  (B). 

Lay  the  chicken  wire  over  the  star  and  cut 
into  star  shape,  allowing  an  extra  inch  around 
the  perimeter.  Fold  the  excess  wire  to  the  back 
of  the  star,  pressing  it  flat  and  securing  the  cut 
edges  to  back  of  chicken  wire  (C). 

Attach  two  10-inch  pieces  of  florist's  wire  to 
the  base  of  each  pinecone,  placing  one  on  either 
side  of  the  last  row  of  scales.  Using  needlenose 
pliers,  twist  them  tightly  around  the  base  (D). 
Attach  two  10-inch  pieces  of  wire  around  each 
silver  ball  just  above  the  cap.  Twist  to  tighten. 

Attach  the  cones  and  balls  to  the  top  of  the 
star  by  threading  the  wire  through  the  chicken 
wire  base  and  twisting  them  together  with  flat- 
nose  pliers  (E).  Start  with  larger  balls  and  cones  in 
the  middle  of  the  star  and  fill  in  with  medium-size 
and  smaller  ones.  Use  smaller  balls  and  cones 
toward  the  star's  points.  Attach  a  piece  of  florist's 
wire  across  the  back  of  the  star  to  hang  it. 
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Metal  votives 


time:  About  10  minutes 
per  votive,  excluding 
freezing  time 

materials 

•Galvanized  metal  votives 

(3  inches  wide  by  5  inches  tall) 
•Small  plastic  bags  "Rubber  bands 
•Towel  •  Cutting  board 
•Common  nail  •  Hammer 
Line  yalvanized  pots  with  plastic  bags.  Fill 
bags  with  water  and  freeze.  After  water  has 
■?cure  the  tops  of  bags  with  n  ibber 
v/  a  towel  over  a  cutting     oard  and 
•  of  a  nail  through  contain*  ;  sides  to 
s  (BV  Remove  the  plastic  bags  of 
tive  candles  inside  containers. 


A  note  on  costs 

Your  decorations  can  be  as  elaborate  or 
as  simple  as  your  time  and  budget  al- 
low. Depending  on  the  size  and  character 
of  your  entry,  even  an  elemental  arrange- 
ment can  be  very  effective.  Prices  for  plants 
and  pots  vary  across  the  West,  but  here  are 
some  ballpark  figures:  For  a  narcissus  clus- 
ter (page  112),  you  can  figure  about  $45  in- 
cluding pots.  Poinsettias  for  the  display  on 
page  114  range  from  about  $8  for  a  4-inch 
plant  to  about  $20  for  a  6-inch  plant.  Larger 
plants  will  naturally  cost  more.  On  page 
116,  the  luxuriant  large  potted  display  of 
hydrangeas,  miniature  roses,  and  cyclamen 
cost  about  $100  (not  including  pots). 


, 


f^^*-  s 


*4  w  Fr""^ 


9fC 


rV> 


Deck  your  floors  in  high  style. 
Inspired  by]  8th  and  19th 
century  baroque  revival  ceilings, 
the  Maison  Election  of  rugs  from 
Moment  is  made  to  adorn  a  room. 
id-tufted  in  China  of  wool. 
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time:  2  to  3  hours 

MATERIALS 

•  Pencil  and  paper 
•Tape  measure 
•Wire  cutters 

•4  feet  of  14-gauge  wire 

•  1  yard  chicken  wire 
(x/2-inch  mesh) 

•Florist's  wire 

•About  40  small  pinecones 

•  Needlenose  and  flat-nose  pliers 
•Eucalyptus:  Two  bunches  sil- 
ver dollar,  one  bunch  seeded 


time:  2  to  3  hours 

MATERIA  I  S 

•Pruning  shears 
"Three  bunches  of  Scotch 
broom  or  other  tree  prunings 
"    -inch-diameter  metal 
eath  ring 
•list's  wire 

to  two  bunches  of  varie- 
holly-leaf  osmanthus 
wo  bunches  of  holly 
ies 

lg  needle 


Pinecone  and  eucalyptus  wreath 

DIRECTIONS 

Draw  an  oval  (roughly  16  by  9  inches)  on  a  piece  of  paper. 
Measure  its  perimeter  and  cut  two  lengths  of  1 4-gauge 
wire.  Twist  the  wires  together  lengthwise,  shaping  them  into 
an  oval  to  form  wreath  frame.  Lay  the  chicken  wire  over  the 
frame  and  cut  it  2  inches  beyond  the  oval.  Fold  the  extra 
length  around  the  frame  and  secure  (A). 

Attach  two  1 0-inch  pieces  of  florist's  wire  to  the  base  of 
each  pinecone  (as  described  on  page  118)  and  twist  tightly 
onto  the  cone.  Starting  at  the  wreath  frame's  center,  attach 
pinecones,  threading  wire  ends  through  the  chicken  wire 
and  twisting  them  together  with  flat-nose  pliers.  Place  the 
largest  cone  in  the  center;  scatter  smaller  cones  around  it. 

Make  a  eucalyptus  garland  to  fit  the  perimeter  of  the 
wreath  frame.  Start  with  two  or  three  stems  of  silver  dollar 
eucalyptus  topped  with  one  or  two  stems  of  seeded 
eucalyptus.  Using  florist's  wire,  wrap  the  base  of  the  stems 
three  times  (B).  Make  another  bundle;  lay  it  over  the  first, 
concealing  stems.  Continue  until  the  garland  is  long  enough 
to  surround  the  pinecone  rosette.  Wire  the  stems  of  the  last 
bundle  under  the  tops  of  the  first  bundle  and  tie  off  the  wire. 

Attach  the  garland  by  cutting  10-inch-long  pieces  of  florist's  wire  and  threading  them 
around  the  twisted  wire  frame  every  3  to  4  inches.  Wrap  the  two  ends  around  the  garland 
and  twist  together  (C).  Attach  florist's  wire  across  the  back  of  the  wreath  to  hang  it. 


Scotch  broom  and  holly  wreath 


DIRECTIONS 

Cut  a  15-  to  18-inch-long  stem  of  Scotch  broom.  Cut  the 
remaining  stems  from  the  branches.  Cluster  together  the 
long  stem  and  four  smaller  stems  and  lay  the  bottom  end 
on  the  wreath  ring  (A),  letting  the  tops  spray  across  the 
ring.  Using  a  roll  of  florist's  wire,  attach  the  bunch  to  the 
wire  ring,  wrapping  it  several  times  to  secure  it;  do  not  cut 
wire.  Add  another  bunch  of  stems  over  the  ends  of  the 
first  bunch  and  secure  the  ends  tightly  to  the  frame  with 
the  wire.  Continue  overlapping  bunches;  tops  should  fan 
out  in  a  spiral  effect.  Hide  the  ends  of  the  last  bunch 
under  the  tops  of  the  first  bunch  and  tie  off  the  wire. 

Make  a  holly  garland,  following  directions  for  the 
eucalyptus  garland  above  and  attaching  two  stems  at 
a  time,  mixing  or  matching  the  variegated  and  green 
holly  (B).  Attach  the  stem  ends  of  the  last  bunch  under- 
neath the  tops  of  the  first  bunch  to  hide  them.  Thread  a 

ling  needle  with  florist's  wire  and  attach  the  holly 
garland  to  the  Scotch  broom  wreath  by  threading  pieces  of  wire  through  the  wreath  at 
four  or  five  locations  and  twisting  the  ends  together  tightly  in  back.  Attach  a  piece  of 
wire    -  toss  the  back  for  hanging.  ♦ 

Wreaths  and  votives  designed  by  Frangoise  Kirkman.  (Container  sources  on  page  51.) 
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Introducing  New  Nescafe®  FrotheTM  Coffee  Drinks. 

In  flavors  like  Caramel  Cappuccino,  Chocolate  Hazelnut  Mocha, 
French  Vanilla  Cappuccino.  They're  so  creamy-delicious,  so  delightfully 
rich,  so  totally  topped  with  foam,  what  else  do  you  need? 
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Adventures  in  COFFEE 
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n  your  list  of  life's  most 
important  daily  priorities, 
chances  are  your  roof  doesn't 
rank  too  highly.  Until  it  leaks, 
sags,  collapses  or  becomes  the 
official  neighborhood  eyesore. 
Fortunately,  if  you  choose 
CEDARLITE  roof  tile,  you'll 
only  have  to  replace  it  once. 
Beyond  its  incredibly  realistic 
appearance  is  the  fact  that 
Cedarlite  roof  tile  is  guaran- 
teed for  life.  And  its  Fully 
Transferable  Limited  Lifetime 
Warranty  remains  intact  even 


Peace  of  mind  has  never  looked  this  good. 


THE  REAL  BEAUTY  OF 

CEDARLITE 

IS  THAT  IT'S  THE 

LAST  ROOF 

YOU'LL  EVER  NEED. 
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fll  M  onierLi  f  e  til 

Americas  #1  Selling  Roof  Tile.™ 
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if  you  sell  your  home.  So,  in  % 
addition  to  protecting  your  home 
from  fire,  wind,  rain  and  hail, 
Cedarlite   does   an   equally 
remarkable  job  of  protecting  its 
value.  To  discover  the  real  beauty |  ^ 
of  Cedarlite  for  yourself,  cali  m 
I -800 -2 -RE-ROOF.  Neve 
before  could  a  piece  of  tile  give 
you  so  much  peace  of  mind 
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7575  Irvine  Center  Drive,  Suite  100  •  Irvine,  CA  926)8  •  tel:  800.571  .TILE  •  fax:  949.756.2401  •  www.monierlifetile.com 
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Costumes 
for  gifts 

Wrap  presents  in 
gleaming  satin  or 
gossamer  organdy 


Who  says  gift  wrap  has  to 
»e  paper?  These  holiday 
>ackages,  swathed  in  shim- 
aery  satin  and  organdy  fab- 
ics.  look  almost  too  good 
o  open.  The  satin  wraps 
vork  best  for  small  pack- 
ges,  since  the  material  be- 
omes  harder  to  manage  in 
irger  amounts.  The  sheer 
>rgandy  (see  page  124)  lets 
he  wine  vintage  show 
hrough. 
Our  satin  polyester 
iflhbric  in  pastel  shades  of 
I  funercup,  taupe,  and  celery 
pst  $4  per  yard.  Organdy 
uns  about  S6  per  yard, 
ittabric  stores  also  have 
emnants  that  are  suitable 
3r  gift  wraps;  soft  poly- 
sters,  rayons,  and  silks  are 
lore  effective  than  linens 
nd  cottons,  which  tend  to 
\  >e  too  stiff  to  fall  into  gen- 
e  folds. 
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atin  wraps 

ime:  About  15  minutes  per 

/rap 

ost:  Varies  according  to 

ibric 

IATERIALS 

Boxes  to  fit  gifts 
Satin,  silk,  polyester,  or 
rayon  fabric  ( 34  yard  of 
54-inch  fabric  will  make 
three  wraps) 
Scissors 


• Rubber  bands 
•  Twist-ties 

•Satin  ribbons  (about 
V4  yard  for  each  wrap) 

DIRECTIONS 

1.  Place  gift  in  box.  Set  box 
on  fabric  piece  and  gather 
fabric  on  top  of  box.  Cut  so  a 
5-inch  ruffle  of  fabric  remains 
above  the  gathering  point. 


2.  Tuck  excess  fabric  under 
on  sides  and  top  of  box  to 
make  elegant  folds.  Secure 
fabric  with  a  rubber  band  at 
the  center  of  box  top, 
pulling  fabric  tightly  through 
the  band  as  you  would  fas- 
ten a  ponytail.  For  extra 
firmness,  add  a  twist-tie  just 
below  the  rubber  band. 


3.  If  necessary,  adjust  fabric 
so  the  ruffle  is  centered. 
Pull  out  the  ruffle's  edges  to 
form  a  pompom  or  rosette. 
Trim  fabric  to  remove 
jagged  or  frayed  edges. 

4.  Tie  a  satin  ribbon  over 
the  rubber  band  and 
twist  tie. 

•Design:  Dennis  Leong 

DECEMBER    1  999         1  23 
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Organdy  bags 

time:  20  to  30  minutes 

per  bag 

cost:  Varies  according  to 

fabric 

MATERIALS 

•Organdy  fabric  in  contrast- 
ing colors  (a  yard  of  54- 
inch-wide  fabric  will  make 
about  three  bottle  bags) 

•  Ruler  or  measuring  tape 

•  Fabric  marker  or  ball- 
point pen 

•Fabric  shears  (or  pinking 
shears  for  finished,  non- 
fraying  fabric  edges) 
•Pins 
•Iron 

•Sewing  machine 
•Matching  thread 
•Ribbon  or  tassel-trimmed 
cord  for  tie  (2  to  3  feet) 
•Scratch  paper,  masking 
tape,  rubber  stamps,  and 
metallic  ink  (optional) 
Note:  Fabric  dimensions 
are  based  on  a  standard 
(11-  to  12-inch-high)  wine 
bottle.  For  larger  bottles, 
add  4  inches  to  bottle  width 
and  4  inches  to  height 
when  measuring  fabric  for 
bag  (including  cuff). 

DIRECTIONS 

1.  For  the  bag  body,  mea- 
sure, mark,  and  cut  a  10-  by 
24-inch  piece  of  organdy. 


2.  For  cuff,  measure,  mark,- 
and  cut  two  4-  by  10-inch 
pieces  from  organdy  of  a 
contrasting  color. 

3.  Turn  one  long  edge  of 
each  cuff  piece  under 

V.»  inch,  and  fold  under 
again  V4  inch;  pin  into 
place.  Press  with  cool  iron 
and  stitch. 

4.  Right  sides  together,  pin 
long  raw  edge  of  one  cuff 
piece  to  each  end  of  body 
fabric.  Stitch  cuffs  to  body 
with  3/8-inch  seams;  press 
seams  open  with  cool  iron. 

5.  Fold  resulting  fabric  piece 
in  half,  with  right  sides  to- 
gether, matching  cuffed 
ends.  Pin  along  long  raw 
edges;  also  place  some  pins 
down  the  center  to  prevent 
fabric  from  slipping  while 
you  sew.  Stitch  a  Vs-inch 
seam  along  each  long  edge. 
Turn  bag  right  side  out  and 
press  with  cool  iron. 

6.  Slip  bag  over  wine  bottle; 
secure  at  neck  with  ribbon 
or  tassel-trimmed  cord. 
•Design:  Aimee  Oscamou 

Stamped  fabric 

(optional) 

1.  Cut  body  fabric  and  place 
with  right  side  up  on 
scratch  paper.  Use  masking 


tape  to  secure  it  to  paper. 

2.  Using  rubber  stamps  and 
metallic  stamping  ink,  cre- 
ate a  random  pattern  over 
the  fabric  surface,  being 
careful  not  to  smudge  de- 
sign or  move  fabric  in  the 
process. 

3.  When  finished  stamping, 
carefully  lift  fabric  from  pa- 


per and  allow  to  dry  com- 
pletely (suspend  from  a 
clothes  hanger  or  lay  on  a 
flat  surface  protected  with 
clean  scratch  paper). 
4.  When  stamped  design  i; 
dry,  sew  wine  bag  accordir 
to  instructions  above. 

—  Ann  Bertelsen  ar. 
Aimee  Oscamc 
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Architectural  ornaments 

■  "People  have  nostalgic  feelings  about  things  and  places,"  says  Jennifer 
Ellsworth,  who  has  responded  to  the  impulse  to  collect  travel  souvenirs 
by  creating  a  line  of  more  than  75  handblown  and  hand-painted  orna- 
ments, many  based  on  well-known  American  and  European  structures. 
Her  landmarks  collection  includes  such  distinctively  Western  icons  as 
the  Hollywood  sign  ($38),  Seattle's  Space  Needle  ($32),  and  the  Golden 
Gate  Bridge  ($36),  all  shown  at  left.  You  can  see  other  architectural 
ornaments  on  Ellsworth's  website  at  www.jennifer-ellsworth.com  or  in 
her  catalog.  For  more  information,  call  (877)  355-7967. 

—  Pefer  O.  Whiteley 


The.  Ranch    [oust  Rides  Again 


Sunset's  new  idea  house  is 
designed  for  Western  Living! 

Meet  the  new  Western  ranch  house:  it's  expansive,  flexible, 
and, gracious,  and  it  embraces  the  outdoors.  We  asked  archi- 
tect Frank  Stolz,  principal  of  South  Coast  Architects, 
Newport  Beach,  California,  for  the  ultimate  Western  home. 
He  gave  us  a  4,700-square-foot  house  that's  packed  with 
innovative  design  ideas.  Just  look  at  these  features: 


Floor  Plan 


nj 


fi'il 


Two  garages — one  for  two  cars;  one 
for  one  car — defining  a  motor  court 


SHADE 


•  Master  suite  with  gallery,  walk-in  closet, 
double-door  shower,  whirlpool  tub,  two  sinks 

•  Two  more  bathrooms  and  three  powder  rooms 

•  Two  bedrooms  with  access  to  the  front  porch: 
either  one  can  function  as  a  home  office,  den, 
or  au  pair's  room 

•  A  third  children's  bedroom  or  playroom 

•  Children's  sleeping  porch 

•  Living  room  with  fireplace  and  doors 
opening  to  entertaining  terrace 

•  Library  off  the  living  room 

•  Formal  dining  room 

•  Dining  patio  outdoor  kitchen 

•  Morning  room  lanai 

•  Family  room  with  fireplace  and  media  center 

•  Casita  that  can  function  as  a  home  office  or  workshop 


|V11  these  uniquely  Western  features  can  be  yours  in  a  package  of 
blueprints  and  specifications,  for  a  very  affordable  $714  (plus  ship- 
ping and  handling). 


Sunset 

THE  MAGAZINE  OF  WESTERN  LIVING 

Call  toll-free  today 

1-888-277-5588 

All  major  credit  cards  accepted.  Or  send  a  check  to  Sunset  1999  Idea  House, 
P.O.  Box  75488,  St.  Paul,  MN  55175-0488.  Make  check  payable  to 
Sunset/HomeStyles:  $714  for  the  first  set  of  blueprints  and  specifications,  $744 
for  four  sets,  or  $789  for  eight  sets.  Add  $15.00  shipping  and  handling  for  one 
set,  $17.50  for  four  sets,  $20.00  for  eight  sets.  Minnesota  residents  add  6.5% 
sales  tax.  ___ 
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Cool  new  tools  

Just  in  time  for  holiday  giving,  here  are  five  new  tools  that  debuted ; 
the  1 999  National  Hardware  Show  in  Chicago.  El  Black  &  Decker 
Pivot  Driver  is  a  cordless  screwdriver  that  lets  you  work  in  tigl 
quarters.  Its  textured  handle  rotates  and  locks  in  two  positions- 
in-line  or  pistol  grip.  It  comes  with  a  rechargeable  3.6-vc 
battery  that  fits  other  tools  in  the  VersaPak  line.  $36.99;  (80( 
544-6986  or  www.blackanddecker.com.   0  Great  for  th 
glove  compartment  or  kitchen  drawer,  Allied  International 
FlipGrip  Dual  Jaw  Multitool  converts  from  regular  jaw  pliers  to  lone 
nose  pliers  when  the  handle  flips.  Like  a  Swiss  Army  knife,  this  gadget  contains  othi 
foldout  tools  built  into  its  handles:  knife,  wood  saw,  double-cut  file,  inch  scale,  hex  wrenches,  bott 
P  ■  '  opener,  awl,  and  a  unique,  magnetized  screwdriver  with  four  interchangeable  bits  in  a  storage  chamber.  $29.99;  (80< 

81 1-8083.  EEEOXO  Good  Grips  has  a  new  line  of  hand  tools  including  a  25-foot  tape  measure  ($16)  and  a  16-ounce  hamim 
that  each  sport  ergonomic  features  and  subtle  design  advances.  The  tape  measure  (3)  includes  a  GripClip  end  with  a  rubberlike,  noi 
n  that  holds  to  the  edge  of  whatever  you're  measuring;  it  also  has  readable  numbers,  down  to  Ve  of  an  inch.  The  hammer  (4)  he 
ing  features  and  a  soft,  wedge-shaped  top  called  MarGuard,  which  protects  walls  or  wood  when  you're  pulling  nails.  (800)  54i 
.yoxo.com.  0  The  distin  %e  curving  nose  of  Stanley's  new  hacksaw — which  lets  you  saw  deeper  into  tight  spaces — and  tr 
irame  made  of  a  sturdy,  ligrtweight  composite  material  set  this  tool  apart  from  its  blunt-nosed,  metal-framed  brethren.  $14.9. 
www.stanleyworks.com.  —  RO.W.  + 
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It's  not  only 
the  yardstick, 
if  s  the  ruler. 


It's  the  most  innovative* 

most  imitated,  most  trusted, 

best-selling  minivan  ever. 
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DodgeCaravanp 
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800-4-A-DODGE  or  www.4adodge.com 


'Based  on  innovations  since  Caravan  S  1984  inception.    Always  use  seat  belts.  Remember  a  backseat  is  the  safest  place  for  chi 


Idren. 
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Trimming 
the  tree 

Paper  toppers,  ribbon 
garlands,  and  decorated 
egg  ornaments  to  make 


Gilded-paper 
tree  topper 

Top  your  tree  with  this  easy-to-mail 
golden  dazzler.  It's  made  with  "ml 
rored"  cardboard — available  at  art  at] 
craft  supply  stores — that  can  be  cut  ail 
scored  to  create  an  openwork  minarl 
of  rounded  and  pointed  shapes.  On 
you've  mastered  the  technique,  you  c;| 
vary  the  scored  folds  to  create  othj 
shapes. 

time:  About  3  hours  for  one  tree  topp| 
cost:  About  $10 


Materials 

•One  sheet  (27-  by  39-inch)  single 
gold  mirrored  cardboard  with 
white  paper 
backing 

•  Utility  knife 
or  single-edge 
razor  blade 

•24-inch 
straightedge 
or  metal  ruler 

•  V^-inch-wide 
plastic  adhesive 
tape 

•  Scissors 

•  Pencil 
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and  friends.  And  have 

a  great  dinner. 


The  Walshes 
^^        Holiday  Dinner 


Family  Style  Favorites*  entrees  and  side  dishes  can 
help  you  make  a  delicious  meal  and  share  in  the 

fun  during  the  holidays. 

4& 


Nothing  Comes  Closer  to  Home: 

www.stouffers.com 
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•  V2-inch-wide  double-sided 
plastic  adhesive  tape 
•Metallic  gold  sewing  thread 

Directions 

1.  Protect  your  work  surface  with 
thick  layers  of  newspaper.  Lay  card- 
board on  work  surface,  metallic 
side  down.  With  utility  knife  and 
straightedge,  cut  a  5-  by  18-inch 
rectangle;  try  not  to  lift  the  blade 
or  move  the  straightedge  as  you 
cut.  With  metallic  side  up,  gently 
pull  rectangle  over  a  table  edge  to 
start  curling  it.  Then,  metallic  side 
out,  roll  it  diagonally  to  form  an 
elongated  cone  with  a  base  diame- 
ter of  approximately  IV4  inches 
and  a  top  diameter  of  about  Vu, 
inch.  Secure  the  cone  with  three 
pieces  of  the  '/2-inch  adhesive  tape, 
cut  in  half  lengthwise  to  lA  inch 
wide.  Trim  the  points  of  the  base 
and  top  of  the  cone  so  they  are 
even  and  the  cone  is  about  l4'/2 
inches  tall.  Set  cone  aside  (A). 

2.  Cut  a  33/4-  by  18-inch  rectangle. 
On  the  white  side,  lightly  draw  a 
line  l/2  inch  above  the  base  of  a 
33/*-inch  edge  (B)  (this  becomes 
the  base  edge).  Along  this  line, 
mark  19  points  at  3/i6-inch  inter- 
vals. Repeat  at  base  of  opposite 
33/4-inch  edge. 

3.  With  the  straightedge  and  the 
utility  knife,  cut  firmly  between 
pairs  of  marks — leaving  V2  inch 
left  uncut  on  the  base  edge  (C) — 
to  make  20  uniform  strips  that 
hang  like  fringe  from  the  base 
edge  (D). 

4.  Place  straightedge  against  the 
pencil  line  and,  with  utility  knife, 
make  a  score  (a  light  cut  going  only 
partially  through  the  board)  along 
the  line.  (Hint:  To  keep  the  strips  in 
place,  bear  down  firmly  on  the 
straightedge  as  you  score.)  Mark 
and  score  additional  lines  at  6'/2  (E), 

1    And  9 '2  inches  above  the  base 
Turn  the  cardboard  metallic 
Side  up  and  score  on  this  side  at  8 
inches  above  the  base  edge. 


5.  With  the  metallic  side  facing 
you,  fold  at  the  score,  white  sides 
together  (F).  Turn  cardboard  over, 
white  side  up,  and  fold  at  the  five 
scores  on  this  side,  bringing  the 
metallic  sides  together. 

6.  Cut  a  piece  of  double-sided  ad- 
hesive tape  about  33/^  inches  long 
and  attach  it  to  the  white  side  on 
the  base  edge  (G).  Repeat  be- 
tween the  6V2-  and  7-inch  folds 
and  between  the  9-  and  91/2-inch 
folds.  Wrap  the  base  edge  around 
the  cone  1  inch  above  the  bottom 
edge  of  the  cone.  Attach  the  tape 
at  the  61/2-inch  point  to  the  cone 
about  5  inches  above  the  bottom 
of  the  cone;  strips  will  balloon  out 
in  a  ball.  Attach  the  tape  at  the  9- 
inch  point  to  the  cone  about  7 
inches  above  the  bottom  of  the 
cone,  making  a  1  '/2-inch  pointed 
section.  Gather  the  strips  and 
tightly  bind  them  to  the  cone  with 
tape  about  10  inches  above  the 
bottom,  making  them  flare  into  a 
rounded,  elliptical  shape  (H). 
Bind  the  remaining  ends  to  the 
cone  again  with  tape,  12  inches 
above  the  bottom.  Trim  strip  ends 
even  with  the  tape. 

7.  Wind  and  knot  gold  thread  over 
all  of  the  tape  in  order  to  decora- 
tively  conceal  it. 

8.  To  reinforce  and  lengthen  the 
base,  cut  a  33/8-  by  6-inch  rectangle 
from  the  mirrored  cardboard.  Roll 
it  into  a  tube,  33/«  inches  tall  and 
wide  enough  to  go  around  the 
outside  of  the  bottom  of  the  cone. 
Put  double-sided  tape  on  the 
white  side  of  the  extension  and 
wrap  it  around  the  bottom  of  the 
cone  (I). 

9.  Wrap  gold  thread  around  the 
extension,  xh  inch  from  each  end, 
about  lA  inch  thick. 

10.  Cut  a  1-  by  6-inch  strip  of  mir- 
rored cardboard  and  roll  it  into  a 
very  tight,  tapered  tube  to  form  a 
pointed  finial.  Insert  the  wide  end 
into  the  top  opening  of  the  cone 
(J).  —D.WL. 
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The  Shape  of  Good  Taste 
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Ornamental  eggs 

Eggs  are  a  traditional  symbol  of  new 
life  and  new  beginnings,  so  what 
better  ornament  to  commemorate  the 
birth  of  a  new  millennium?  Try  this  easy 
project  designed  by  Virginia  Bondi. 
TIME:  !S  to  20  minutes  per  egg,  plus 
drying 

cost:  About  $1  per  egg,  depending  on 
type  of  paper 

•  Large  chicken  eggs 
'>re     'Ruler 
•Scissors 

>er  (origami,  wrap- 
.indmade  variety) 
white  glue 


•Small  paintbrush       'Acrylic  varnish 
•Gold  string  "Bead  caps 

•Hot  glue  gun  and  glue  sticks 

Directions 

1.  Prick  a  hole  in  one  end  of  each  egg, 
drain,  and  rinse  thoroughly;  allow  to 
dry  completely  (6  to  8  hours). 

2.  Determine  the  amount  of  paper  you 
need  to  wrap  your  egg  by  measuring 
the  circumference  and  height  of  the  egg 
with  a  tape  measure  and  adding  Vfc  inch 
to  each  dimension.  Using  the  resulting 
dimensions,  measure,  mark,  and  cut  a 
rectangle  from  the  decorative  paper. 
(A  large  egg  will  require  a  piece  about 

inches  wide  by  57/s  inches  long.) 
'5   Fold  the  paper  in  half  lengthwise  and 
cui  slits,  l/t  inch  apart,  toward  the  fold 


after  cutting  paper  rectangle  into 
rows  of  "pickets"  (as  shown  above  and 
described  in  steps  2,  3,  and  4),  glue  the 
paper  to  the  egg. 

from  the  opposite  long  edge,  stopping 
%  inch  from  the  fold,  to  make  "pickets" 
(see  illustration). 

4.  With  paper  still  folded,  snip  corners 
from  each  strip  to  make  a  pointed  tip 
(this  will  help  the  paper  overlap  evenly 
when  you  wrap  it  around  the  egg). 

5.  Unfold  the  paper  and  place  wrong 
side  up  on  work  surface.  Brush  a  thin 
coat  of  Mod  Podge  down  the  center. 
Center  "waist"  of  egg  on  one  end  of  the 
paper.  Carefully  roll  egg  along  the  glue 
strip  so  egg  is  encircled  by  the  paper; 
the  ends  of  the  paper  should  overlap  at 
least  %  inch. 

6.  Holding  the  egg  around  its  center, 
bend  the  fringed,  unglued  edges  of  the 
paper  out  and  away  from  egg  so  that 
they  resemble  the  petals  of  a  flower. 

7.  Beginning  with  the  top  of  the  e 
apply  Mod  Podge  to  the  underside 
one  of  the  paper  strips  and  smooth 
onto  the  egg's  surface.  Repeat  with 
adjacent  strip,  slightly  overlapping 
first;  continue  until  all  strips  have  be 
secured  to  the  top  of  the  egg.  Rep< 
with  the  paper  strips  on  the  bottom 
portion  of  the  egg,  and  allow  to  dry 
several  hours. 

8.  When  egg  is  completely  dry,  ap 
two  or  more  coats  of  acrylic  van 
over  the  paper,  (tip:  Varnish  half  of 
and  allow  to  dry;  then  apply  varnish 
remaining  half.) 

9.  For  the  ornament  hanger,  cut  a  6-i 
length    of   gold    string.    Thread    e 
through  the  center  of  a  bead  cap, 
knot  together  on  underside  of  cap. 
cap  to  the  top  of  the  egg  with  hot  glue 
tip:  For  a  particularly  festive  look, 
bellish  your  egg  with  decorative  tr: 
tassels,  beads,  or  glitter.  — A.B.  and 


SUilSCl  is  on  the  web 

Your  online  resource  for 
Western  Living  has  lots  to  offer. 


Travel  getaways  and 
vacation  planners 


Home  improvement 
ideas,  projects  and  plans 


Garden  tips  and 
landscape  plans 


A   A»4 


Quick  and  delicious 
recipes  and  meal  ideas 


Plus  information  on  subscriptions,  books, 
special  issues,  events  and  more.  And,  as  a 
Sunset  subscriber,  you  can  now  search 
more  than  2000  articles  on  Western  Living. 


www.sunset.com 

Visit  us  soon. 


Ooh,  the  possibilities. 


We  start  out  with  the  best  cranberries  in  the  world.  Then  we  blend 


them  with  delicious  fruit.  Georgia  Peaches.  Pacific  Raspberries. 


Key  Limes.  Granny  Smith  Apples.  And  Concord  Grapes.  The  results? 


Six,  delicious  flavor  combinations  that  are  unlike  any  other 


1 00%  juice  you've  ever,  ever  had.  New,  Premium  1 00%  juices.  From 


Ocean  Spray.  The  best  cranberries.  The  best  fruit.  Incredible  taste. 


NEW  Premium  100%  Juice 


4*anto& 


You  know  it's  good 


)1999  Ocean  Spray  Cranberries,  Inc. 


www.oceanspray.ci 


:« 


100% juice- 


•100* juice - 


10¥]uic 


I 
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Choosing  a  fresh  tree 

>o  a  freshness  test.  Gently  grasp  a  branch  between  your  thumb 

rid  forefinger  and  slide  your  hand  back  toward  yourself.  Very  few 

eedles  should  come  off  in  your  hand  if  the  tree  is  fresh.  Now 

ounce  the  tree  on  its  stump.  Not  many  green  needles  should  fall. 

hen  you  get  the  tree  home,  keep  it  in  a  sheltered,  unheated 

area  such  as  a  porch  or  garage.  This  will  protect  it  from  the  wind 

and  sun  until  you  are  ready  to  decorate.  Set  the  tree  in  a  bucket  of 

lean  water.  If  left  out  of  water  for  more  than  six  hours,  a  sap  seal  will 

form,  which  prevents  water  absorption.  If  this  happens,  recut. 

emember  to  add  water.  Your  tree  will  drink  a  gallon  of  water  or 

ore  in  the  first  24  hours,  and  one  or  more  quarts  a  day  thereafter. 

dding  lights  and  ornaments 

efore  putting  on  the  strings  of  lights,  test  to  see  if  any  re- 
lacement  bulbs  are  needed.  You  can  string  bulbs  from  the  top  or 


Ribbon  leaf  garland 

This  cascading  garland  of  glowing 
leaf  shapes  adds  sparkle  to  a  tree 
or  mantel.  Leaves  are  made  of  metallic 
ribbon.  You'll  find  different  sizes  of  wo- 
ven ribbons  in  brass,  silver,  or  copper 
colors  at  craft  or  floral  supply  stores. 
Use  ribbon  stiff  enough  to  hold  a  crease 
(this  becomes  the  spine  of  the  leaf). 
time:  About  2  hours  for  15-foot  garland 
cost:  About  $20 

Materials 

•  Ruler  or  tape  measure 

•  Scissors 

•  10  yards  21/z-  to  3-inch-wide 
metallic  woven  ribbon 

•  Gold  or  silver  fabric  paint 

•  Hot  glue  gun 

•  5  yards  V4-  to  V2-inch-wide 
metallic  woven  ribbon 

Directions 

1.  Measure  and  cut  the  wider  ribbon 
into  4-inch-long  pieces  and  fold  each 
piece  in  half  lengthwise. 

2.  To  make  leaves,  cut  arcing  shapes  with 
short  stems  from  folded  ribbons.  Outline 
the  leaves  with  gold  or  silver  paint. 

3.  With  a  glue  gun,  adhere  the  leaves  to 
the  narrower  ribbon,  spacing  them 
about  2  inches  apart.  Angle  them  up- 
ward and  alternate  their  outward  direc- 
tions. —  P.O.W. 


the  bottom.  If  you  start  from  the  bottom,  plug  the  light  cord  into  the 
wall  socket  first.  Not  only  can  you  see  your  work,  but  this  will  also 
ensure  that  you  end  up  with  a  female  end  of  the  light  cord  on  top  so 
you  can  plug  in  a  tree  topper  that  lights.  If  you  prefer  to  start  at  the 
top  of  the  tree,  place  the  first  strand  with  the  female  end  of  the  light 
cord  at  the  top.  This  is  important  so  you'll  have  a  male  end  to  go  into 
the  light  socket  when  you're  done.  Weave  the  lights  in  toward  the 
trunk  as  well  as  on  the  outer  reaches  of  the  branches.  Wind  the  light 
cord  around  the  branches  so  the  cord  doesn't  show. 

•Your  garland  should  produce  a  nice  swag  effect.  Garland  one 
ring  of  branches  that  are  all  growing  at  the  same  height,  and  then 
move  up  or  down  to  the  next  ring  of  branches. 

•Place  small  ornaments  on  the  smaller  limbs  and  bigger  orna- 
ments on  the  larger  limbs.  As  with  the  lights,  hang  ornaments  in- 
side the  branches  as  well  as  on  the  ends.  Putting  bigger  ornaments 
in  toward  the  trunk  creates  a  balanced  look.  —  Jill  Slater  ♦ 
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LET  THE 


With  Smirnoff  &  Sunset 


egin! 


As 


we  cross  that  invisible  line 
into  the  year  2000,  festivities  are 
definitely  in  order.  Fill  a  room 
with  good  friends  and  welcome 
the  new  era  with  toasts  to  friend- 
ships past  and  future.  To  bring 
good  cheer  to  your  home  for  the 
holidays,  Sunset  and  Smirnoff 
have  created  some  festive  new 
drj        with  the  Sunset  reader  in 
So  raise  your  glass  to  peace 
osperity  in  the  new  millen- 
and  savor  the  clean,  crisp 
Smirnoff. 


SMIRNOFF 


2000 


2  oz.  Smirnoff  Vodka 

1  oz.  Orange  liqueur,  such  as  Grand  Marnier* 
1/2  oz.  Orgeat  almond-flavored  syrup 

3  oz.  Pineapple  juice  or  orange  juice 


Garnish  with  a  pineapple 
wedge  and  a  festive 
toothpick 

In  an  Old-Fashioned  glas; 
filled  with  ice  cubes,  add 
vodka,  orange  liqueur, 
orgeat  syrup,  and  pineap 
pie  juice;  stir.  Garnish  an 
serve. 


\t 


Sunset  is  a  registered  trademark  of  Sunset  Publish 


SMIRNOFF 


CHOCOLATE 
DECADENCE 


LV20Z.  Smirnoff  Vodka 

.  oz.  Chocolate  liqueur,  such  as  Creme  de 

Cacao 
./2  oz.  Orange  liqueur,  such  as  Grand 

Marnier® 
iarnish  with  a  chocolate  rimmed  cocktail 
(lass  or  champagne  flute,  a  mint  leaf,  and  a 
ong  orange  twist 

•repare  chocolate-rimmed  glasses  by  melting 
/2  cup  semisweet  chocolate  chips  (for  6 
ilasses)  in  a  shallow  dish.  Microwave  on 
ligh  power  approximately  IV2  minutes,  stir- 
ing  every  30  seconds.  Dip  glass  rims  and 
hill  to  set  for  10  minutes.  In  a  shaker  with 
everal  ice  cubes,  add  vodka,  chocolate 
queur.  and  orange  liqueur.  Shake  until  cold 
nd  well  blended.  Strain  drink  over  a  single 
;e  cube  in  a  chocolate-rimmed  glass, 
rarnish  and  serve. 

rhe  Smirnoff®  Infusion  Jar 


To  order,  call  1-888-466-2080 


Make  your  own  inspired 
Sm  irnofffla  1  <or 

Make  three  quarts  of  delicious,  fresh  fruit 
infusions  whenever  you  like!  This  decora- 
tive jar,  made  especially  for  Smirnoff  in 
Italy,  is  perfect  for  entertaining  and  is  yours 
for  only  $14.99. 

To  order  your  Smirnoff  Infusion  Jar: 
Complete  the  form  to  the  right,  include 
check  or  money  order  for  $14.99  plus  $6.00 
for  shipping  and  handling  payable  to 
"Smirnoff  Infusion  Jar  Offer"  or  call  1-888- 
466-2080  and  have  a  major  credit  card 
handy.  Allow  6-8  weeks  for  delivery. 


Fruit  INFUSION 

And  just  what  is  an  "infusion"?  It's  a  unique,  yet  simple  way 
to  create  delicious,  refreshing  cocktails  for  practically  any 
occasion,  in  any  season.  All  you  need  is  your  infusion  jar, 
fresh  fruit,  and,  of  course,  the  clean,  crisp  taste  of  Smirnoff. 
And  once  you've  prepared  a  jarful  of  your  favorite  recipe, 
you'll  also  discover  how  attractive  it  looks  in  your  kitchen. 
Needless  to  say,  infusions  make  great  gifts,  too.  Enjoy! 


SMIRNOFF 


TANGERINE- 
CRANBERRY  SPLASH 


2  oz.  Smirnoff  Tangerine-Cranberry  Vodka  Infusion 

2  oz.  Club  soda 

Garnish  with  infused  cranberries  and  a  sprig  of  tarragon 

In  an  Old-Fashioned  glass  filled 
with  ice  cubes,  add  Smirnoff 
Tangerine-Cranberry  Vodka 
Infusion  and  top  with  club  soda; 
stir.  Garnish  and  serve. 


Tangerine-Cranberry  Vodka 
INFUSION 

About  4  lbs.  tangerines 

1  cup  Fresh  whole  cranberries 

2  cups  Sugar 
About  6  cups  Smirnoff  Vodka 

Wash  and  rinse  tangerines,  cut  each  into  quarters,  then 
measure  fruit  to  equal  2  quarts. 

In  your  Smirnoff  Infusion  Jar  layer  1  quart  tangerines  with 
1/2  cup  cranberries  and  1  cup  sugar,  and  repeat.  Pour 
vodka  over  fruits  until  container  is  full  (reserve  vodka 
bottle).  Let  infusion  rest  for  at  least  1  week  before  serving. 
After  the  first  day,  gently  stir  mixture  every  other  day  dur- 
ing the  first  week  to  bring  any  settled  sugar  into  the  vodka 
infusion.  Store  in  a  cool,  dry  place  for  up  to  one  month. 
After  a  month,  strain  Tangerine-Cranberry  Vodka  Infusion 
into  reserved  Smirnoff  bottle  and  refrigerate  or  freeze  for 
future  use. 


INFUSION     JAR    OFFER 


Your  Infusion  Jar  will  be  sent  to: 

Name 


Age_ 


Address 


City/State^Zip 


Mail  to:    Smirnoff  Infusion  Jar,  P.O.  Box  6725,  Saddle  Brook,  NJ    07663-6725 

rUficate  along  with  a  check  or  money  order  in  the  amount  of  $20  99  m  ny  your 

request   Photoc  opica  or  other  me  I  iductions  will  not  be  accepted  Oflfei  valid  onh,  foi  resi 

legal  drinking  jge  in  ak,  a/  CA,  HI.  ID  where  taxed, 

prohibited  or  restricted  bv  law.  The  following  individuals  and  their  families  are  noi  <  tigible  fi  •<  participa- 
tion in  this  off  of  I IDV  Mi  mh  Imeri-i  .<,  i<>< ..  its  subsidiary  uid  affiliate  printers,  advertis- 
ing and  promoti  nd  retailer:  Official  certificate  must  befoi 
warded  in  an  envelope  with  suflk  lent  first-*  lass  posuge.  Mail  with  in 

1  10V  v  ■  [nc   is  not  responsible  for  late,  lost  or  misdirected  mail.  Offer  expires  2/15AX).  All 

requests  must  be  postmarked  b>  2  I5AX)  and  received  bj  -'  _'_' 00    Ul  veeks  foi  deliw  - 

available  while 
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ENTERTAINING 


: 


Celebration 
roasts 


Two  classics  accommodate  an 
elegant  dinner  for  4  or  a  feast  for  18 


BY    ELAINE    JOHNSON 
PHOTOGRAPHS    BY    CARIN    KRASNER 


■  A  beautiful  roast  is  pure  tabletop 
drama.  Two  of  the  grandest  of  all,  the 
Wellington  and  the  crown — both  retro 
icons  of  dinner-party  chic — are  back  in 
vogue.  For  a  contemporary  twist,  scale 
them  to  an  intimate  group  instead  of  a 
crowd:  Wellington  done  with  a  petite 
pork  tenderloin,  or  a  crown  of  lamb 
ribs,  makes  an  elegant  centerpiece  for  a 
small  party.  However,  the  traditional 
beef  Wellington  and  crown  roast  of 
pork  are  still  absolute  showstoppers  for 
a  throng. 

The  good  news  is  that  these  roasts 
couldn't  be  easier  to  prepare.  In  the 
case  of  the  Wellingtons,  all  assembly  can 
be  done  ahead  so  the  roasts  stand  ready 
to  bake  and  serve.  The  crowns  only 
need  to  be  popped  into  the  oven. 

Beauty  has  its  price,  of  course — typi- 
cally $50  to  $75  for  the  large  roasts.  Pro- 
tect your  investment  with  a  reliable 
thermometer;  cook  the  meat  just  to  the 
recommended  temperature. 

I  Crown  Lamb  Roast 

;  cook  time-  About   1   hour, 

to  marinate 

der  2  fat-trimmed  lamb  rib 

nes  each    Have  the  back- 

lor  easy  carving,  roasts 

a  crown,  and,  if  de- 


sired, ends  of  rib  bones  trimmed.  If 
starting  up  to  1  day  ahead,  chill  meat  in 
marinade  (step  2). 

makes:  6  to  9  servings 

1    crown  lamb  roast  (18  ribs  total, 
about  3l/2  lb.;  see  notes) 

1  tablespoon  grated  tangerine  peel 
(orange  part  only) 

l/2  cup  tangerine  juice 

x/}  cup  chopped  fresh  cilantro 

3  tablespoons  lemon  juice 

2  tablespoons  minced  fresh  ginger 
1  tablespoon  ground  cumin 

1    tablespoon  paprika 

1    tablespoon  minced  garlic 

1    teaspoon  salt 

Tangerine  rice  (recipe  follows) 

1.  Rinse  meat  and  pat  dry. 

2.  In  a  deep  bowl,  combine  tangerine 
peel,  tangerine  juice,  cilantro,  lemon 
juice,  ginger,  cumin,  paprika,  garlic, 
and  salt.  Add  meat;  turn  to  coat.  Cover 
and  chill  at  least  3  hours  or  up  to  1  day, 
basting  meat  occasionally. 

3.  Lift  meat  from  bowl;  reserve  mari- 
nade. Set  roast,  bone  tips  up,  in  a  shal- 
low 10-  by  15-inch  pan. 

4.  Bake  in  a  450°  oven  until  a  ther- 
mometer inserted  horizontally  through 
roast  into  center  of  thickest  part  reads 


150°  for  rare,  35  to  40  minutes,  or  15' 
for  medium-rare,  40  to  45  minutes; 
areas  of  the  roast  begin  to  get  too  darl 
drape  with  foil. 

5.  With  2  wide  spatulas,  transfer  roa 
to  a  platter  and  let  rest  15  to  20  miifpliH 
utes.  Mound  some  of  the  tangerine  rk 
in  center  of  roast;  put  remainder  in 
bowl.  Cut  between  ribs  to  serve. 


02. 

Bitei 


I  tops 

labo 


Per  serving  Iamb:  233  cal.,  50%  (117  cal.)  from 
fat;  26  g  protein;  13  g  fat  (4.7  g  sat.);  0.8  g  carb 
(0  g  fiber);  144  mg  sodium;  87  mg  chol. 


njip, 
8  fib 


plg( 

Pan; 


Tangerine    rice.    Measure    reserve 
lamb  marinade   (step  3,  precedinj 
and  add  enough  fat-skimmed  chicke  %  h 
broth  (about  2V4  cups)  to  make  3  cu]»te 
total.  Rinse  \xh  cups  basmati  rice  :tcli  n 
cool  water,  changing  frequently,  um  is   ,, 
water  is  clear;  drain  rice.  Put  rice  in  a    i(I 
to  5-quart  pan  and  add  marinade  mi  ^ 
ture.  Bring  to  a  boil  over  high  he*, 
Cover,  reduce  heat,  and  simmer  unl  % 
rice  is  tender  to  bite,  15  to  20  minute  \\ 
stirring  occasionally.  Whack  1  packaj  t 


0    oz.)    frozen    petite    peas    on    a 

junter  to  break  apart.  Stir  peas  and  xh 
j  up  thinly  sliced  green  onions,  includ- 
y  g  tops,  into  rice.  Cook  until  peas  are 

at,  about  1  minute. 


. 


|r serving  rice:  252  cal.,  5-2%  (13  cal.)  from 
;  1 1  g  protein;  1.4  g  fat  (0  g  sat.);  55  g  carbo 
7  g  fiber);  285  mg  sodium;  0  mg  chol. 


Tangerine  Crown  Pork  Roast 


i 


*EP  AND  COOK  TIME:  About  21  2  hours, 

us  3  hours  to  marinate 
u  )tes:  Order  2  pork  loins.  9  bones 

eh.  Have  the  backbones  cut  off  for 
o  sy  carving,  and  the  roasts  tied  to- 
,  :ther  to  make  a  crown. 

je  ii  vkes:  18  servings 

h  he 
0  >llow  directions  for  Moroccan  crown 
u  mb  roast  (page  138),  but  instead  of 
i  e  crown  lamb  roast,  use   1  crown 


pork  loin  roast  (18  ribs  total,  about  10 
lb.;  see  notes),  fat-trimmed.  In  mari- 
nade (step  2),  omit  the  cilantro,  lemon 
juice,  cumin,  paprika,  garlic,  and  salt. 
Add  xh  cup  soy  sauce  and  V4  cup 
honey  to  the  tangerine  peel,  tangerine 
juice,  and  ginger. 

Bake  (step  4)  in  a  350°  oven  until 
a  thermometer  inserted  horizontally 
through  the  middle  of  the  roast  into  the 
center  of  the  thickest  part  reads  155°,  2 
to  2V4  hours. 

Meanwhile,  use  reserved  marinade  to 
make  tangerine  rice  (preceding),  but 
add  enough  fat-skimmed  chicken 
broth  (about  4]/2  cups)  to  make  6  cups 
total  liquid,  and  use  3  cups  basmati 
rice.  Cook  in  a  5-  to  6-quart  pan,  and 
increase  green  onions  to  1  cup. 

Per  serving  pork:  295  cal.,  40%  (117  cal.)  from 
fat;  40  g  protein;  13  g  fat  (4.9  g  sat.);  1.4  g  carbo 
(0  g  fiber),  187  mg  sodium;  112  mg  chol. 


Cabernet  Beef  Wellington 

PREP  AND  COOK  TIME:  About  l3/<i  hours, 

plus  4  hours  to  chill 

notes:  Up  to  1  day  ahead,  roast  meat 
and  cook  mushrooms;  chill  separately, 
airtight.  Up  to  4  hours  ahead,  wrap 
meat  in  pastry;  cover  and  chill.  Bake 
just  before  serving;  meat  reheats  but 
doesn't  cook  further.  To  serve  sauce 
hot,  make  while  the  roast  rests;  other- 
wise, make  up  to  2  hours  ahead  and  let 
stand  at  room  temperature. 

makes:  12  servings 

1    beef  tenderloin  (about  4  lb.),  fat- 
trimmed 

About  1  tablespoon  olive  oil 

Salt  and  pepper 

1  pound  mushrooms 

lA   cup  Cabernet  Sauvignon  or  other 
dry  red  wine 

2  tablespoons  butter  or  margarine 
2    tablespoons  minced  shallots 

lA   teaspoon  ground  nutmeg 

1    package  (14-  or  17.3-oz.  size) 
thawed  frozen  puff  pastry 

1    large  egg  yolk 

Watercress  sprigs,  rinsed  and 
crisped 

Cabernet  bearnaise  sauce 

(recipe  follows) 

1.  Rinse  beef  and  pat  dry.  If  tenderloin 
tapers,  fold  tip  under  to  make  roast  uni- 
formly thick.  Tie  crosswise  at  2-inch  in- 
tervals with  cotton  string  to  form  a  com- 
pact roll.  Rub  meat  with  oil  and  sprinkle 
with  salt  and  pepper.  Set  on  a  rack  in  a 
shallow  10-  by  15-inch  pan. 

2.  Roast  meat  in  a  425°  oven  until  a 
thermometer  inserted  in  center  of 
thickest  part  reaches  120°  (very  rare), 
about  40  minutes,  or  to  your  taste. 

3.  Transfer  meat  to  a  rimmed  plate  and 
let  cool  20  minutes.  Add  meat  juices  and 
XU  cup  water  to  roasting  pan  and  scrape 
drippings  free;  pour  into  a  small  con- 
tainer, cover,  and  chill.  Cover  roast  and 
chill  until  cold,  at  least  4  hours. 

4.  Meanwhile,  rinse  mushrooms,  trim 
off  and  discard  discolored  stem  ends, 
and  mince.  In  a  10-  to  12-inch  frying 
pan  over  medium-high  heat,  frequently 
stir  mushrooms,  wine,  butter,  shallots, 
and  nutmeg  until  liquid  is  evaporated 
and  mushrooms  are  browned,  20  to  25 
minutes.  Let  cool,  about  15  minutes. 

5.  Unfold  pastry  on  a  lightly  floured 
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board;  if  there  are  2  sheets,  stack  them. 
Cut  a  '^-inch-wide  strip  off  1  edge  and 
reserve.  Roll  pastry  into  a  neat  rectangle 
2  inches  longer  than  the  roast  and  2 
inches  wider  than  its  circumference. 

6.  Gently  pat  mushroom  mixture  over 
pastry  up  to  1  inch  from  edges.  Pat  beef 
dry  and  remove  string.  Center  roast 
lengthwise  on  pastry.  Brush  pastry 
edges  with  water.  Using  both  hands, 
quickly  lift  1  long  side  over  meat.  Re- 
peat to  lift  opposite  side  over  meat; 
press  edges  together  to  seal.  Fold  in 
pastry  ends,  overlapping  to  cover  ends 
of  roast;  press  firmly  to  seal.  Set  roast 
seam  down  in  an  oiled  rimmed  10-  by 
15-inch  pan. 

7.  On  floured  board,  roll  reserved  pas- 
try strip  %  inch  thick.  With  the  tip  of  a 
sharp  knife  or  Hour-dusted  cookie  cut- 
ters, cut  out  decorative  shapes,  such  as 
leaves.  Brush  a  little  water  onto  1  side 
and  arrange  on  roast,  moistened  sides 
down;  press  gently  to  hold  in  place. 

8.  In  a  small  bowl,  beat  egg  yolk  to 
nd  with  1  tablespoon  water.  Brush 
uire  over  pastry. 

!     Wellington  in  a  400°  oven  until 

richly  browned,  25  to  30  min- 

h   2   wide  spatulas,   transfer 

I  platter.  Let  rest  15  to  20  min- 

ish  with  watercress.  Cut  ro 

to  1  inch-wide  slices. 

ith  Cabernet  bearnaise  sauce 
■  pper  to  taste. 


Per  serving  beef:  472  cal.,  53%  (2S2  cal.)  from 
fat;  35  g  protein;  28  g  fat  (7.8  g  .sat.);  L8g  carbo 
( I  g  fiber);  186  mg  sodium;  1 17  mg  chol. 

Cabernet  Bearnaise  Sauce 

prep  and  cook  time:  About  10  minutes 

notes:  This  method  gets  the  sauce  hot 
enough  to  be  bacteria-safe.  The  mix- 
ture should  be  smooth.  If  it  curdles,  to 
reconstruct,  put  1  tablespoon  hot  wa- 
ter in  a  bowl  and,  whisking,  pour  cur- 
dled sauce  into  water. 

MAKES:   1  Cup 

V4    cup  (VH  lb.)  butter  or  margarine 
2    tablespoons  minced  shallots 

2  teaspoons  minced  fresh  tarragon 
leaves  or  V-j  teaspoon  dried 
tarragon 

x/i    cup  Cabernet  Sauvignon  or  other 
dry  red  wine 

Roast  drippings,  fat-skimmed 
(preceding,  step  3) 

3  large  egg  yolks 

1    to  2  tablespoons  lemon  juice 

1.  In  a  1-  to  lV^-quart  pan  over  low 
heat,  melt  butter  and  keep  hot. 

2.  Meanwhile,  in  a  10-  to  12-inch  frying 
pan  over  high  heat,  boil  shallots,  tar- 
ragon, wine,  and  roast  drippings,  stir- 
ring often,  until  liquid  is  reduced  to 
about  lA  cup,  5  to  7  minutes.  Keep  hot. 


3-  Turn  heat  under  butter  to  high  an< 
heat  to  230°  (foam  begins  to  brown) 
about  5  minutes. 
4.  Put  egg  yolks  in  a  blender  and  whii 
at  high  speed;  add  shallot  mixture,  thei 
gradually  pour  in  butter,  adding  it  all  ii 
about  10  seconds.  Stir  in  lemon  juice  t< 
taste.  Serve  hot  or  at  room  temperature 

Per  tablespoon:  95  cal,  92%  (87  cal.)  from  fat 
0.7  g  protein;  9.7  g  fat  (5.7  g  sat.);  0.5  g  carbo 
(0  g  fiber);  91  mg  sodium;  63  mg  chol. 

Sake-Shiitake  Pork  Wellington; 

PREP  AND  COOK  TIME:  About  IV4  hours 

plus  1  hour  to  chill 
notes:  Make  up  to  1  day  ahead,  as  d- 
rected  for  beef  Wellington  (page  139). 
makes:  4  servings 

1.  Trim  fat  from   1   pork  tenderloi 

(about  1  lb.).  Rinse  meat,  pat  dry,  an 
fold  tip  under  to  make  roast  evenly  thicl 
Tie  at  2-inch  intervals  with  cotton  strinj 
Rub  with  1  teaspoon  olive  oil  and  sprit 
kle  with  salt  and  pepper. 

2.  In  a  10-  to  12-inch  ovenproof  nonstic 
frying  pan  over  high  heat,  turn  meat  t 
brown  all  sides,  about  4  minutes  total 

3.  Put  pan  with  meat  in  a  450°  ovei 
Bake  until  a  thermometer  inserted  int 
center  of  thickest  part  reads  150°,  5  to 
minutes.  Let  cool  20  minutes;  cover  an 
chill  until  cold,  at  least  1  hour. 

4.  Trim  and  discard  tough  stems  froi 
lA  pound  fresh  shiitake  mushroom 
rinse  caps  and  hnely  chop.  In  a  10-  t 
12-inch  frying  pan  over  medium-hig 
heat,  frequently  stir  mushrooms,  2  t 
blespoons  sake,  1  tablespoon  mince 
shallots,  and  1  tablespoon  butter  ( 
olive  oil  until  mushrooms  are  light 
browned,  about  10  minutes.  Let  coc 
about  20  minutes. 

5.  Unfold  l/2  package  (14-  or  17.3-o 
size)  thawed  frozen  puff  pastry.  Cut 
'/2-inch-wide  strip  off  1  edge  and  r 
serve.  Roll  pastry  into  a  neat  rectang 
IV2  inches  longer  than  the  roast  and  1 
inches  wider  than  its  circumference. 

6.  Follow  directions  for  Cabernet  be 
Wellington,  steps  6  through  9,  to  wra 
decorate,  egg-glaze,  and  bake  pork. 

7.  As  meat  bakes,  make  sauce:  In  a  10- 
12-inch  frying  pan,  combine  1  tabl 
spoon  minced  shallots,  3  tablespooi 
seasoned  rice  vinegar,  lA  cup  sak 
and  l/2  cup  whipping  cream.  Boil  ov 
high  heat,  stirring  often,  until  reduced 
V2  cup,  8  to  10  minutes.  Serve  hot. 

Per  serving:  578  cal.,  56%  (324  cal.)  from  fat; 
29  g  protein;  36  g  fat  (12  g  sat.);  30  g  carbo 
(1.1  g  fiber);  445  mg  sodium;  115  mg  chol.  A 
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(  What  is  the  proper  way  to  hold  a  wine  glass?  ) 
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.ost  INorthwesterners  ^rew  up  ieedin^  the  birds,  the  deer 
and  tne  scjuirrels.  We  decided,  oddly  enough,  to  ieed  tne  people. 
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VENTl  fRE  OUT  ON 
ANY  TRAIL  AROUND 
•  HERE,  AND  YOU'RE 
CERTAIN  TO  RUN 
INTO,  VI"  LEAST  A 
COl  'PLI-:  OF  Tl  IE  RESIDENT  FOREST 
CREATURES.  Knowing  this,  no  hike  is 
cjuite  complete  without  an  ample  supply 
o\  breadcrumbs. 

()/  course  a  hiker  can  get  mighty 
hungry  too,  nul  thanks  to  a  group  of 
ladies  from  a  Seattle  bridge  club  (who 
were  clearly  ahead  of  their  time)  empty 
stomachs  are  pretty  rare  in  these  parts. 

It  all  began  when  those  innovative 
■flics  developed  the  worlds  /irst  easy-to- 
crusi  mix  in  1932.  But  realizing 


the  locals  could  not  live  on  pies  alone, 
that  first  recipe  soon  inspired  a  complete 
line  of  delicious,  simple  baking  mixes, 
lake  our  mouthwatering  selection  of 
bread  machine  mixes,  with  a  variety  to 
suit  bread  lovers  of  all  hinds,  ror  the 
traditionalists,  theres  our  soft,  delicious 
Sourdough  or  Country  white.  (Jn  the 
jt  0  other  hand,  weve  heard  our 
j^8".-St^  wholesome  Honey  Wheal 
~**^.  Berry  and  Savory  Kye  are  the 
favorites  among  ouldoorsy  types.  And 
our  flavorful  Cinnamon 


nut inmt 

Northwest  traditions. 

So  you  see,  we  re  doing 
our  very  best  to  keep  folks 
everywhere  well  fed. 
And  the  forest  creatures, 

too,  for  that  ma  Her. 

After  all,  those 

crumbs  have  to 

come  from 

somewhere. 
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WEST  TRADITION 
OVER  60  YEARS 


Raisin  bread  appeals  to. 
well,  just  about  everyone.  § 

Of  course,  we  cant 
forget  our  other  simple, 
lusty  mixes  for  pancakes, 
waffles,  muffins  and  brownies. 
All  of  which,  (were  proud  to  say) 
have  also  become  cherished 
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oyal  treat 

cake  at  home  on  a  pedestal 

When  my  friend  Danielle  entertains, 

e's  apt  to  offer  one  of  her  two  favorite 

ings  for  dessert:  chocolate — in  any 

rm — or    a    princess    cake,    an    old 

wedish  classic.  The  name  is  fitting; 

gnat's   precisely   how  you   feel   when 

essert  is  served.  And  this  royal  cake  can 

ull  rank  during  the  holidays.   Santa 

rould  swoon  if  he  found  a  wedge  wait- 

lg  with  his  glass  of  milk. 

The  smooth  mantle  of  marzipan  that 

rTaps  a  princess  cake  like  agift  is  proba- 

ly  what  makes  most  cooks  assume  it's 

ifficult  to  make.  Nothing  could  be  fur- 

ler  from  the  delicious  truth.  This  ver> 

lanageable  dessert  is  assembled  like 

ailding  blocks.  And  it  has  the  potential 

>r  a  wide  variety  of  flavor  shifts.  Bake 

ne  cake,  split  it,  moisten  the  layers  with 

light  syrup  (any  flavor  you  like,  with  or 

ithout  liqueur),  and  fill  them  with  a 

ffy  cream  (good  enough  for  dessert  on 

own.  flavored  as  you  like) .  The  easiest 

looks  the  hardest:  the  marzipan 

ap  (the  Swedes  like  to  tint  it  pale 

een).  Just  roll  out  the  marzipan  like  a 

e  crust  and  fit  it  onto  the  cake  like  a 

cond  skin — with  that  spandex  cling. 
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Princess  Gateau 

»EP  AND  CHILL  TIME:  With 

the  ingredients  ready  to 
fe.  about  \}h  hours 

tes:  You  can  assemble 

cake  up  to  2  days  ahead, 
e  cake  and  syrup  can  be 
de  1  day  before  assem- 
ng;  cover  separately  and 
re  at  room  temperature, 
epare  filling  just  before 
>u  put  the  cake  together. 

vkes:  8  to  10  servings 


Sponge  cake 

(recipe  follows) 

Orange  syrup 

(recipe  follows) 

Cream  filling 

(recipe  follows) 

2    packages  (7  oz.  each) 
marzipan 

1 .  With  a  long,  serrated 
knife,  slice  cake  in  half  hori- 
zontally. Place  bottom  half, 
cut  side  up,  on  a  wide 


plate.  Moisten  evenly  with 
2/$  of  the  orange  syrup. 

2.  Spoon  all  the  cream  fill- 
ing onto  bottom  cake  half;  if 
it  flows  over  the  sides,  set 
cake  in  the  refrigerator  for  a 
few  minutes  until  filling  is 
firm  enough  to  stay  in  place, 
then  scrape  it  back  on  top. 

3.  Set  remaining  cake  half, 
cut  side  down,  on  filling, 
aligning  neatly  with  bottom 
half.  With  a  short  spatula 
held  upright  against  cake 


sides,  smooth  filling  into 
crevices  between  the  layers. 
Cover  airtight  with  a  large 
inverted  bowl  and  chill  at 
least  1  hour. 

4.  With  a  thin  skewer, 
pierce  top  of  cake  (but  not 
filling)  at  '/2-inch  intervals, 
then  slowly  spoon  remain- 
ing orange  syrup  over  cake, 
letting  it  soak  in.  Cover 
cake  with  bowl  again  and 
chill  while  you  roll  out 
marzipan. 
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5.  With  your  hands,  knead 
marzipan  into  a  single 
lump,  then  pat  into  a  r/4-  to 
Vi-inch-thick  round,  press- 
ing edges  to  keep  them 
smooth.  With  a  rolling  pin, 
roll  marzipan  between  2 
sheets  of  plastic  wrap 
(keep  smooth)  to  make  a 
neat  round  14  to  15  inches 
wide  (lift  plastic  occasion- 
ally to  press  cracking  edges 
together,  then  lay  plastic 
back  on  top). 

6.  Pull  off  top  piece  of  plas- 
tic wrap.  Supporting  marzi- 
pan with  bottom  piece  of 
plastic  wrap,  invert  it  over 
cake,  center,  lay  it  on  cake, 
and  peel  off  wrap.  Gently 
press  marzipan  neatly 
against  sides  of  cake  and 
plate  rim  around  cake.  With 
a  knife  or  fluted  ravioli  cut- 
ter, trim  marzipan  flush  with 
cake  base  on  plate.  Remove 
marzipan  scraps  and  shape 
into  decorations,  such  as 
the  ribbon  shown  below; 
arrange  on  cake.  Serve  cake, 
or  cover  with  inverted  bowl 
and  chill. 


TINT  AND  SHAPE  IT 

Add  food  coloring,  a  few 
drops  at  a  time,  to  a  lump 
of  the  naturally  ivory-color 
marzipan;  knead  in  yoi  ir 
hands  or  on  a  board  i 
the  color  is  evenly  disl 
uted.  For  contoured  rib- 
bons, gently  bend  marzi- 
pan strips  with  your  fingers 
into  desired  shapes.  For 
figures,  shape  small 
pieces  and  press  together. 
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Per  serving:  338  cal.,  32% 
( 108  cal.)  from  fat;  6  g  protein; 
12  g  fat  (7g  sat.);  47  g  carbo 
(0.3  g  fiber);  130  mg  sodium; 
99  mg  chol. 

Sponge  Cake 

PREP  AND  COOK  TIME:  About 

35  minutes 

makes:  A  9-inch  cake;  8  to 

10  servings 

About  2  tablespoons 
butter  or  margarine 

1    tup  all-purpose  flour 

1  teaspoon  baking 
powder 

'/2    cup  low-fat  milk 

2  large  eggs 
1    cup  sugar 

1    teaspoon  vanilla 

1.  Lightly  butter  a  9-inch 
round  cake  pan  with  re- 
movable rim. 

2.  In  a  bowl,  mix  flour  and 
baking  powder. 

3.  In  a  1-  or  2-cup  glass 
measure  in  a  microwave 
oven  at  full  power  (100%), 
or  in  a  1-  to  l'/2-quart  pan 
over  medium  heat,  warm 
milk  with  2  tablespoons 

u'tter  until  butter  is 
elted,  stirring  occasion- 
!  to  2  minutes. 

•    (n  another  bowl  with  a 

on  high  speed,  whip 
«.      s,  sugar,  and  vanilla 

foamy.  Add  flour  and 


What  is  marzipan? 

Marzipan  is  a  confection  made  with  blanched  al- 
monds, ground  into  a  fine  paste,  and  blended 
with  sugar  syrup  and,  maybe,  egg  whites.  As  mal- 
leable as  clay,  it's  often  modeled  into  little  animals 
and  vegetables.  They're  so  cute,  you  usually  don't 
want  to  eat  them  until  they're  dried  out — and  then 
you  won't  want  to.  When  fresh,  however,  marzi- 
pan is  tasty  and  easy  to  handle.  •  For  smooth,  flat 
pieces,  roll  marzipan  between  sheets  of  plastic 
wrap  (keep  them  smooth).  Some  cooks  use  pow- 
dered sugar  instead  of  plastic  wrap  to  prevent 
sticking,  but  plastic  achieves  a  cleaner  look. 
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milk  mixtures.  Stir  to  mix, 
then  beat  until  well 
blended.  Scrape  batter 
into  buttered  pan. 

5.  Bake  in  a  350°  oven  until 
cake  edge  just  begins  to 
pull  from  pan  sides  and  top 
springs  back  when  lightly 
pressed  in  the  center,  20  to 
25  minutes.  Invert  cake 
onto  a  rack  and  turn  round- 
ed side  up.  Let  cool  20  min- 
utes. Use,  or  cover  when 
cool  and  store  at  room  tem- 
perature up  to  1  day. 

Per  serving:  L68  cal.,  21%  (35  cal.) 
from  fat;  3  g  protein;  3.9  g  fat  (2.1 
g  sat.);  30  g  carbo  (0.3  g  fiber);  95 
mg  sodium;  50  mg  chol. 

Orange  Syrup 

PREP  AND  COOK  TIME:  About 

25  minutes 

MAKES:  About  1  Cup 

In  a  IV2-  to  2-quart  pan  over 
high  heat,  bring  to  a  boil 
l'/i  cups  orange  juice,  lA 
cup  sugar,  lA  cup  water,  2 
tablespoons  lemon  juice,  1 
teaspoon  coriander  seed, 
and  1  teaspoon  grated  or- 
ange peel.  Boil  until  re- 
duced to  V4  cup,  10  to  15 
minutes.  Let  cool  at  least  10 
minutes.  Pour  through  a 
fine  strainer  into  a  bowl; 
discard  residue.  Add  lA  cup 
rum,  orange-flavor  liqueur, 
or  more  orange  juice. 

Per  tablespoon:  29  cal.,  0% 
(0  cal.)  from  fat;  0.1  g  protein; 


0  g  fat;  5.1  g  carbo  (0  g  fiber);] 
0.7  mg  sodium;  0  mg  chol. 

Cream  Filling 

PREP  AND  COOK  TIME:  AbcF 

15  minutes 

MAKES:  About  4  CUpS 

1.  In  a  IV2-  to  2-quart  pan 
combine  lA  cup  sugar, 
1 V2  teaspoons  cornstarcr 

1  envelope  unflavored 
gelatin,  IV2  cups  low-fat 
milk,  and  1  teaspoon 
grated  orange  peel. 

2.  In  a  small  bowl,  beat 
1  large  egg  to  blend;  stir 
into  milk  mixture.  Whisk 
over  high  heat  until  mixtv 
boils,  3  to  4  minutes. 

3.  Immediately  nest  pan  i 
ice  water.  Add  2  table- 
spoons rum,  orange -Have 
liqueur,  or  orange  juice  ai 
stir  often  until  mixture  is 
cool  and  holds  soft  moun 
when  spooned,  but  is  not 
firm,  6  to  8  minutes. 

4.  In  a  deep  bowl  with  a 
mixer  on  high  speed,  bea 
cup  whipping  cream  um 
it  holds  distinct  peaks.  Fo 
cooked  mixture  into  crea 
Nest  bowl  in  ice  water  an 
stir  occasionally  until  mix 
ture  holds  soft  mounds,  3 
to  5  minutes. 

Per  tablespoon:  19  cal.,  63% 
(12  cal.)  from  fat;  0.4  g  proteii 
1.3  g  fat  (0.8  g  sat.);  1.2  g  carb 
(0  g  fiber);  5-3  mg  sodium; 
7.7  mg  chol. 


LOW  FAT'S  ABOUT  TO  GIVE  YOUR  MOUTH 

THE  SURPRISE  OF  ITS  LIFE. 

Swanson®  Broth  is  the  99%  fat-free  way  to  add  flavor  to  holiday  recipes. 


SWANSON® 
SLIM  &  SAVORY  VEGETABLES 

Simmer  your  favorite  vegetables  in 
Swanson®  Chicken  Broth  until  tender 
and  tempting.  For  even  more  low-fat 
flavor,  use  Swanson®  Seasoned 
Chicken  Broth  with  Roasted  Garlic 
or  Italian  Herbs.  No  butter  needed. 

SWANSON® 
SLOW  ROASTED  TURKEY  GRAVY 

Drain  the  drippings  and  add  3  tbsp.  of 
flour  blended  with  1  3/4  cups  Swanson® 
Chicken  Broth  to  the  roasting  pan  for 
turkey  gravy  that's  rich,  delicious  and 
rewardingly  low  fat. 


SWANSON® 
SKINNY  MASHED  POTATOES 

Cook  potatoes  in  Swanson®  Chicken 
Broth  or  Swanson®  Seasoned  Chicken 
Broth  with  Roasted  Garlic.  Drain  and 
reserve  the  broth.  Mash  potatoes  with 
reserved  broth  instead  of  butter  and 
milk  for  mouthwatering  low  fat  results. 

SWANSON® 
BYE  BYE  BUTTER  STUFFING 

Fix  your  favorite  holiday  stuffing  with 
Swanson®  Chicken  Broth  instead  of 
water.  Then  forget  the  butter.  You 
can't  miss  the  extra  flavor.  And  you 
certainly  won't  miss  the  extra  fat. 


Swanson®  Broth.  When  All  You  Want  To  Add  Is  Flavor. 
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Little  squirts 

■  Handling  a  pastry  bag  is 
easy,  provided  you  tend  to  a 
few  details.  Most  important, 
keep  the  flow  going  in  the 
right  direction  by  twisting 
the  top  of  the  bag  snugly 
down  to  the  contents,  then 
squeezing  with  steady  pres- 
sure. This  is  no  problem  if 
you're  using  both  hands,  as 
is  typical  when  decorating  a 
cake.  But  when  applying 
decorations  to  tiny  bases,  as 
for  these  classic  savory 
cheese  appetizers,  you  need 
one  hand  to  hold  the  base 
down  so  the  piped  mixture 
detaches  from  the  bag  in- 
stead of  lifting  up  the  base. 
The  secret  is  to  fold  the 
twisted  top  down  against 
the  side  of  the  bag,  place 
your  palm  against  it,  then, 
surrounding  the  bag  with 
your  hand,  pinch  the  base  of 
the  twist  shut  with  your 
thumb  and  index  finger  (see 


photo,  near  right).  When 
you're  working  with  one 
hand,  the  bag  should  not  be 
more  than  half  full;  other- 
wise, the  top  can  pop  loose. 
Pastry  bags  vary  in  conve- 
nience. Canvas  ones  need 
to  be  laundered;  those  with 
plasticized  finishes  can  be 
hand-washed.  Inexpensive 
(40  to  60  cents  each)  heavy- 
duty  clear  plastic  bags  are 
disposable.  But  with  all, 
you  can  change  tips  mid- 
stream. Before  filling  the 
bag,  insert  a  screw-based 
neck  (sold  in  cookware 
stores)  into  the  hole,  fit  the 
decorative  tip  over  its  nar- 
row end,  and  secure. 

Liptauer  Appetizers 

prep  time:  About  25  minutes 
notes:  For  the  smoothest 
flow,  liptauer  mixture  should 
contain  no  particles. 
makes:  48  pieces;  8  servings 

1.  In  a  bowl,  beat  1  package 
(8  oz.)  cream  cheese  to 
blend  with  2  tablespoons 


low-fat  milk,  2  teaspoons 
anchovy  paste,  and  1  tea- 
spoon paprika.  Grate  1 
tablespoon  onion  and  rub 
through  a  fine  strainer  into 
cheese  mixture.  Stir  to 
blend.  Put  cheese  mixture  in 
a  pastry  bag  with  a  star  tip. 

2.  Cut  lA  pound  thin-sliced 
firm-textured,  dense  pum- 
pernickel, rye,  or  other 
dark  bread  into  48  equal 
pieces.  Arrange  on  a  platter. 

3.  Twist  bag  top  tightly  down 
to  filling,  fold  top  down 
against  bag,  and  grasp  bag  in 
one  hand  to  hold  top  in 
place  (see  instructions  pre- 


ceding). Squeeze  to  press 
about  1  teaspoon  of  the 
cheese  mixture  onto  each 
square  of  bread,  holding 
bread  with  the  other  handj 
Release  pressure  on  bag 
slightly  and  lift  straight  up 
detach  bag  from  cheese. 
4.  Sprinkle  appetizers 
lightly  with  caraway  seec 
(about  1  teaspoon  total), 
dot  each  with  a  drained 
caper,  and  sprinkle  with 
chopped  fresh  chives. 

Per  piece:  24  cal.,  67%  (16  cal.) 
from  fat;  0.6  g  protein;  1.8  g  fat 
(1  g  sat.);  1.3  g  carbo  (0.1  g  fibe| 
47  mg  sodium;  5.3  mg  chol. 


DC 
LU 
Q. 
D_ 
D 
GO 

> 

< 
LU 


Emergency  fare 


■  This  savory  pie — which  looks  im- 
pressive with  very  little  effort  on  the 
cook's  part — is  one  of  my  hip-pocket 
solutions  when  an  unpremeditated 
urge  to  invite  guests  for  dinner 
strikes.  Except  for  the  sausages,  the 
ingredients  are  kitchen  staples 
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Sausage  Pie 

prep  and  cook  time:  45  minutes 
notes:  If  you  don't  have  green 
onions,  sprinkle  the  pie  with  a  cou- 
ple of  tablespoons  of  chopped  pars- 
ley, watercress,  fresh  basil  leaves — 
even  lettuce — to  give  the  dish  a 
fresh-looking  finish.  Serve  with  Di- 
jon mustard  and  sour  cream  or 
plain  yogurt. 
makes:  6  servings 

1    onion  ('/2  lb.),  peeled  and  diced 
1    tablespoon  butter  or  olive  oil 
3/4    cup  low-fat  milk 
3/l    cup  all-purpose  flour 
3    large  eggs 

1    to  V/t  pounds  cooked  kielbasa 
(Polish)  sausages,  cut  into 
3-inch  chunks 

xh   cup  chopped  green  onions 
(including  tops) 

Salt 


1.  In  a  shallow  2-quart  pan  or  a  10- 
inch  frying  pan  over  medium-high 
heat,  frequently  stir  diced  onion  and 
butter  until  onion  is  limp,  about  5 
minutes. 

2.  Meanwhile,  in  a  bowl  with  a 
whisk,  or  in  a  blender,  mix  milk, 
flour,  and  eggs  until  smooth. 

3.  Lay  sausages  in  center  of  pan  with 
onions.  Pour  milk  mixture  evenly 
over  meat. 

4.  Bake  in  a  425°  oven  until  egg  mix- 
ture is  puffed,  very  crisp,  and  richly 
browned,  35  to  40  minutes  (25  to  30 
minutes  in  a  400°  convection  oven). 
Remove  sausage  pie  from  oven  and 
sprinkle  with  green  onions.  Scoop 
portions  onto  plates  and  add  salt 
to  taste. 

Per  serving:  374  cal.,  60%  (225  cal.)  from 
fat;  16  g  protein;  25  g  fat  (9-7  g  sat.); 
19  g  carbo  (1.1  g  fiber);  883  mg  sodium; 
163  mg  chol.  ♦ 
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<^r> Taster's  Choice.  Flavored  Coffees  cfc? 

D  E  LI  C  I  O  U  S  I.Y    SMOOTH.    TEMPTIN  GL  Y    FLAVORED 

The   perfect  treat   for    whoever    drops   by  for    the   holidays 

Naturally  and  artificially  flavored  instant  coffee. 


The  Wine  Guide 

BY       KAREN.     MacNEIL-FIFE 


Go  for  broke 

■  I  was  24  when  I  bought  my  first  case  of 
real  French  Champagne,  as  a  holiday  gift 
to  myself.  It  was  the  most  expensive  pur- 
chase I  had  ever  made,  and  on  its  face  il- 
logical. How  could  I — a  struggling  writer 
living  on  food  stamps  in  a  New  York  City 
tenement — justify  Champagne? 

The  answer  was  embedded  in  the 
question  itself.  Champagne  became  the 
pleasure,  the  indulgence,  the  bright 
spot  that  made  hardship  more  bear- 
able.  Though 
STEAL       ,  didn't  know 

it  at  the  time, 
my     case     of 

P^e!t!9!,.n.°nyinla.9.e      Champagne- 

which   lasted 
me  a  full  two 
years — was  a 
small      argu- 
ment for  the  thesis  put  forth  by  anthro- 
pologist Lionel  Tiger  in  his  book  The 
Pursuit   of  Pleasure    (Little,    Brown, 
Boston,    1992).    According   to    Tiger, 
pleasure  is  a  legitimate,  even  impera- 
tive component  of  normal  life.  Were  it 
for  what  he  calls  "accessible  plea- 
could  not  have  survived  the 
and  bright  days  of  our  own 


OF  THE  MONTH 
Domaine  Mumm  Brut 


(Napa  Valley),  $15. 
Crisp  and  appley,  with 
a  lively  frothiness. 

—  KAREN  MacNEIL-FIFE 


it  constitutes  an  accessible 
s.  of  course,  from  person 
1 1  on  the  big  night  (I'm 

i  E  T 


refraining  from  the  M  word),  I,  for  one, 
will  not  be  at  the  Taj  Mahal,  or  in  a  suite 
at  the  Ritz,  or  on  a  30-foot  sailboat  in 
the  Caribbean.  I'll  be  in  my  living  room 
with  one  husband,  two  dogs,  and  a 
great  bottle  of  Champagne. 

So  what  are  the  great  Champagnes? 
Or  maybe  I  should  rephrase  that:  What 
are  the  great  sparklers — for  Cham- 
pagne, extraordinary  as  it  is,  is  not  the 
only  stunning  wine  with  bubbles  in  it. 
In  the  last  decade,  California  sparkling 
wine  companies,  many  of  them  owned 
by  Champagne  firms,  have  begun  pro- 
ducing simply  stellar  wines. 

What  separates  Champagne  from 
sparkling  wine  is  not  quality  per  se, 
but  place.  Champagne  comes  from  the 
Champagne  region  of  France,  about  a 
l!/2  hours'  drive  northeast  of  Paris. 
Sixty-five  million  years  ago,  this  cool 
inland  part  of  northern  France  was  un- 
der a  vast  prehistoric  sea.  As  the  waters 
receded,  they  left  behind  a  great  cres- 
cent of  chalk,  rich  with  minerals  and 
sea  fossils.  From  this  geologic  legacy 
eventually  emerged  the  vineyards — 
and,  ultimately,  the  personality — of 
Champagne. 

California  has  no  chalk  (not  much 
anyway),  and  no  sea  fossils  to  speak  of 
in  its  soil.  But  the  state's  tumultuous 
geologic  past,  driven  by  volcanic  cata- 
clysms, has  made  California  a  unique 
sparkling  wine-producing  region  on 
its  own. 

And  there's  one  more  big  difference 
between  these  two  places:  sun.  Cham- 
pagne has  little;  California  has  a  lot.  As  a 
result,  the  flavor  profiles  of  their  respec- 
tive sparkling  wines  are  different.  Cali- 
fornia's, not  surprisingly,  tastes  of  fruit 
on  its  way  to  ripeness.  Champagne 
tastes  less  of  fruit  and  more  subtly  of 
the  earth  from  which  it  came. 

So  how  do  you  judge  a  great  Cham- 
pagne or  sparkling  wine?  Imagine  a 
sphere,  and  then  add  an  arrow  shooting 
up  through  the  middle.  A  bubbly 
should  be  like  that.  On  the  one  hand, 
you  feel  and  taste  its  creamy  roundness, 


GREAT  BUBBLES 

There  are  scores  of  sparkling  wines  I  lovi 
to  drink.  That  said,  here  is  a  sampling  of 
my  favorites,  especially  if  I'm  in  the  mooc] 
to  splurge.  Prices  are  approximate. 

■  Schramsberg  Blanc  de  Blancs  1996 
(Napa  Valley),  $26.50.  Rich,  elegant,  an 
supple,  with  long,  creamy  brioche  and 
apple  pie  flavors.  Blanc  de  Blancs  mean;! 
that  the  wine  is  made  solely  from  Chardq 
nay  grapes. 

■  Domaine  Cameras  "Le  Reve"  1993 
(Cameras,  CA),  $50.  Le  reve  is  French  ft 
the  dream.  And  this  is  dreamy — sleek  an 
dramatic  on  the  one  hand,  but  also  beau 
fully  creamy,  with  caramelized  apple  flavc 

■  Billecart-Salmon  Brut  Rose  nonvintal 
(Champagne),  $50.  Light-bodied,  vibrar 
and  sassy.  Fabulous  as  an  aperitif  or  wit! 
appetizers. 

■  Veuve  Clicquot  Brut  Vintage  Reserve 
1991  (Champagne),  $60.  Veuve  Clicquc 
always  has  impeccable  balance.  The 
brioche  flavors  with  hints  of  ginger  and 
spice  are  long  and  refined. 

■  Pol  Roger  "Cuvee  Sir  Winston 
Churchill"  1988  (Champagne),  $120.  F 
Roger  was  Winston  Churchill's  favorite 
Champagne — and  he  reportedly  drank 
prodigious  amounts  of  it.  This  prestige  c 
vee,  named  after  the  statesman  himself, 
utterly  gorgeous,  with  irresistible  creami- 
ness  and  zestiness. 

■  Krug  Grand  Cuvee  nonvintage  (Char 
pagne),  $120.  Deep,  profound,  and  con 
plex  with  nutty,  yeasty  flavors  and  marzi- 
pan. The  classic  among  full-bodied 
Champagnes. 


but  in  the  same  split  second,  you  a 
feel  and  taste  a  sleek  dagger  of  refre 
ing  acidity  that  almost  seems  to  vibr 
through  the  center  of  the  wine.  I  th 
of  it  as  the  contrapuntal  tension  of 
posites.  That's  what  makes  gr; 
sparklers  fascinating. 

Not  to  mention  the  bubbles,  wh 
add  textural  excitement  and  so  mak 
sparkler  even  more  intriguing.  I  a 
think  of  a  better  way  to  begin  the  r 
century  than  to  sip  a  little  intrigue.  4 
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Kitchen  Cabinet 

READERS'   RECIPES  TESTED  IN  SUNSET'S  KITCHENS 

BY       LINDA       LAU       ANUSASANANAN 


holiday  colors  revel  in  a  radicchio  and  spinach  salad. 


Spinach  and  Radicchio 
Salad  with  Grapefruit 

Barbara  Diamond,  Portland,  Oregon 

Although  Barbara  Diamond  origi- 
nally created  this  salad  to  pack  for  a 
ready-to-eat  dinner  exchange  program 
her  family  shares  with  their  neighbors, 
the  Sugerman/Byrds,  it's  too  colorful 
to  keep  under  wraps.  Consider  serving 
the  salad  as  the  opening  course  for  a 
holiday  meal. 

prep  and  cook  time:  About  45  minutes 

makes:  About  6  servings 


cup  pine  nuts 

ruby  or  pink  grapefruit 
(1V2  lb.  total) 

cup  olive  oil 

tablespoons  balsamic  vinegar 

cups  (4  to  5  oz.)  baby  spinach 
\e&v;.s   rinsed  and  crisped 

5  to  6  oz.)  bite-size  pieces 
s^lo  leaves,  rinsed  and 

:-vd  prunes,  cut  into 
s 


3    tablespoons  thinly  sliced  green 
onions  (including  tops) 

Salt  and  pepper 

1.  In  a  6-  to  8-inch  frying  pan  over 
medium  heat,  stir  or  shake  pine  nuts  of- 
ten until  golden,  about  5  minutes.  Pour 
from  pan.  Let  cool. 

2.  With  a  small,  sharp  knife,  cut  peel 
and  white  membrane  from  grapefruit. 
Over  a  bowl,  cut  between  inner  mem- 
branes and  fruit  to  release  segments;  re- 
serve juice  for  another  use. 

3.  In  wide  bowl,  whisk  oil  with  vinegar. 
Add  spinach,  radicchio,  prunes,  and 
onions;  top  with  grapefruit  and  nuts. 
Mix,  adding  salt  and  pepper  to  taste. 

Per  serving:  171  cal.,  63%  (108  cal.)  from  fat; 
3  g  protein;  12  g  fat  (1.7  g  sat.);  16  g  carbo 
(2.7  g  fiber);  22  mg  sodium;  0  mg  chol. 

Ginger  Carrot  Soup 

Ruth  P.  Kurisu,  Laguna  Niguel,  California 

My  neighbors  have  three  bunnies 
that  eat  carrot  tops,  but  not 
carrots,"  writes  Ruth  Kurisu.  As  a  result, 
she  is  constantly  inventing  recipes  to 
keep  the  carrot  inventory  in  check. 


PREP  AND  COOK  TIME:  About  1  hour 

makes:  8  to  10  servings 

2    tablespoons  butter  or  margarine 

2   onions  (3/j  lb.  total),  peeled  and 
chopped 

6    cups  fat-skimmed  chicken  broth  I 

2    pounds  carrots,  peeled  and  slice| 

2    tablespoons  grated  fresh  ginger 

1    cup  whipping  cream 

xh    cup  cognac  (optional) 

Salt  and  white  pepper 

Sour  cream  and  parsley  sprigs 

1.  In  a  5-  to  6-quart  pan  over  mediurl 
high  heat,  stir  butter  and  onions  oftej 
until  onions  are  limp,  about  3  minutel 
Add  broth,  carrots,  and  ginger.  CovJ 
and  bring  to  a  boil.  Reduce  heat  arl 
simmer  until  carrots  are  tender  whe| 
pierced,  15  to  20  minutes. 

2.  In  a  blender,  whirl  mixture  a  porticl 
at  a  time  until  smooth.  Return  to  pa 
and  add  cream.  Stir  over  high  heat  unl 
hot.  Mix  in  cognac.  For  a  smoother  fll 
vor,  bring  soup  to  a  boil.  Add  salt  ar| 
pepper  to  taste. 

3.  Ladle  into  bowls.  Garnish  with  d<| 
lops  of  sour  cream  and  parsley  sprigs.) 

Per  serving:  158  cal.,  56%  (89  cal.)  from  fat; 
6.5  g  protein;  9.9  g  fat  (6.1  g  sat.);  12  g  carbc 
(31  g  fiber);  106  mg  sodium;  33  mg  chol. 


Chocolate  Pancakes 

Laura  Yeager,  Lacey,  Washington 

In  her  worldwide  travels  as  an  arr 
officer  and  military  spouse,  Lau 
Yeager  reports  no  sightings  of  chocola 
pancakes  like  the  ones  she  makes.  H 
kids  love  them  topped  with  whipp 
cream  plus  berry  syrup  and  fresh  fruit 

prep  and  cook  time:  About  30  minut 

makes:  8  pancakes;  4  servings 

%   cup  sugar 

V4   cup  unsweetened  cocoa 

2    teaspoons  baking  powder 
V4   teaspoon  salt 

1    cup  all-purpose  flour 

1    large  egg 

1    cup  milk 

About  3  tablespoons  melted 
butter  or  margarine 
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ake  your  own  off-ramps. 


With  an  Electronic  Stability  Program  and  4-wheel  independent  suspension  that 
gives  you  the  handling  you'd  expect  from  a  Mercedes,  the  2000  M-Class  can  take  you 
where  you  want  to  go.  Even  when  the  asphalt  ends. 


Mercedes-Benz 


Visit  your  local  Northern  California  Mercedes-Benz  Center 
or  call  1-800-FOR-MERCEDES. 


□d  liqhtly!"  AIR  BAGS  ARE  A  SUPPLEMENTAL  RESTRAINT  SYSTEM,  SO  REMEMBER  AIR  BAG  SAFETY:  BUCKLE  EVERYONE  AND  CHILDREN  IN  BACK!  *MSRP  for  an  ML320  at  $35,300  excludes  $595  transportation  charge, 
all  taxes,  title/documentary  fees,  registration,  tags,  retailer  prep  charges,  insurance,  optional  equipment,  certificate  of  compliance  or  noncompliance  fees,  and  finance  charges.  ML320  shown  at  MSRP  of  $35,775 
includes  optional  metallic  paint.  Prices  may  vary  by  retailer.  For  more  information,  call  1-800-FOR-MERCEDES,  or  visit  our  Web  site,  www.MBUSA.com.  ©1999  Authorized  Mercedes-Benz  Retailers. 
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A  Cure  8T  ham 


tender  and  delicious. 


|  -  iflOOSlTIF  t/lC  W1716.J  Ouj  n  commendations?  Serve  a  chardonnay  or  a  Vouvray. 
fines  make  an  ideal  partner  to  the  smoky,  savory  flavor  of  a 
-■>  ant  a  little  col<        fry  a  white  zinfandel.  Or 


tests  with  a  sparkln        ider!  No  matter  what 
81    nam  will  always  come  out  just  right. 


» vvw.hi  hi 


(Horihel) 

Cure  81  ham 


kitchen  Cabinet 


1  i    teaspoon  vanilla 

1 2    cup  miniature  semisweet 
chocolate  chips 

Raspberry'  syrup 

Raspberries,  rinsed,  or  sliced 
bananas 

Sweetened  whipped  cream 


In  a  bowl,  stir  sugar,  cocoa,  baking 
awder.  and  salt  until  well  blended. 

d  flour  and  mix. 

In  a  small  bowl,  beat  egg  to  blend 
ith  milk,  3  tablespoons  butter,  and 
nilla. 

Add  egg  mixture  and  chocolate  chips 
flour  mixture;  stir  just  until  evenly 
oistened. 

Place  a  nonstick  griddle  or  10-  to  12- 
h  nonstick  frying  pan  over  medium 
at.  When  hot.  lightly  butter  if  desired, 
oon  :  4-cup  portions  of  batter  onto 
ddle,  about  '  >  inch  apart.  Cook  pan- 
ces  until  edges  look  dry  and  bubbles 

surface  begin  to  pop,  about  3  min- 

s   each.   Turn   pancakes   over   and 
htly  brown  other  side.  Transfer  to  a 

te  and  keep  warm;  repeat  to  cook 

aihing  pancakes. 
Serve  pancakes  with  syrup,  berries  or 

anas,  and  whipped  cream  to  taste. 

serving:  32T  cal.,  41%  (135  cal.)  from  fat; 
protein;  15  g  fat  (8.7  g  sat.);  46  g  carbo 
fiber);  418  mg  sodium;  68  mg  chol. 

Cal-Mex  Chicken 
Souffle  Casserole 

fhuck  Allen.  Cathedral  City,  California 

,on't  let  the  word  souffle  give  you  a 
sinking  feeling  about  this  hearty 
lin-dish  casserole.  Chuck  Allen  cloaks 
ivorful  blend  of  chicken,  chilies,  and 
fcese  with  a  fluffy  mantle  of  whipped 
ts  that  are  reminiscent  of  the  coating 
Ichiles  rellenos. 

EP  AND  COOK  TIME:  About  1  hour 

ces:  6  to  8  servings 

|4   cups  bite-size  pieces  boned, 

skinned  cooked  chicken  or  turkey 

[l    cup  (' ^  lb.)  shredded  cheddar 
cheese 

cup  (Vi  lb.)  shredded  jack  cheese 

can  (4  oz.)  diced  green  chilies 

jar  (4  oz.)  diced  pimientos, 
drained 

cup  all-purpose  flour 

can  (12  oz.)  evaporated  milk 

large  eggs,  separated 


chicken,  chilies.  and  cheese  merge 
under  a  puffy,  souffle-like  blanket. 

About  '  i  teaspoon  salt 
Green  chili  salsa 

1.  Evenly  distribute  chicken  pieces  in  a 
buttered  9-  by  13-inch  casserole. 

2.  In  a  bowl,  mix  cheddar  cheese,  jack 
cheese,  green  chilies,  and  pimientos. 
Reserve  lA  cup  of  the  mixture;  sprinkle 
remainder  evenly  over  chicken. 

3.  In  small  bowl,  mix  flour  and  xh  cup 
evaporated  milk  until  smooth,  then  stir 
in  remaining  milk.  Add  egg  yolks  and  V4 
teaspoon  salt;  mix  to  blend. 

4.  In  a  deep  bowl  with  a  mixer  on  high 
speed,  whip  egg  whites  until  they  hold 
stiff  peaks.  Add  whites  to  yolk  mixture; 
fold  to  blend  well.  Spread  mixture 
evenly  over  chicken.  Sprinkle  with  re- 
maining cheese  mixture. 

5.  Bake  casserole  in  a  325°  oven  until 
well  browned,  40  to  45  minutes.  Let 
stand  5  to  10  minutes.  Scoop  out  por- 
tions; add  salt  and  salsa  to  taste. 

Per  serving;  364  cal.,  52%  (189  cal.)  from  fat; 
34  g  protein;  21  g  fat  (9.9  g  sat.);  9.4  g  carbo 
(0  3  g  fiber);  467  mg  sodium;  213  mgchol. 

Apple-Almond  Tart 

Karen  Callaghan,  Sonoita,  Arizona 

While  she  was  in  the  restaurant 
business,  Karen  Callaghan  de- 
veloped this  jam-glazed  apple  tart. 
Now  she  serves  it  to  complement 
one  of  her  son's  wines,  Callaghan 
Vineyards  Riesling. 

PREP  AND  COOK  TIME:  About  l3/4  hours 

makes:  8  or  9  servings 


l/2  cup  slivered  almonds 

1  lA  cups  all-purpose  flour 

1  cup  plus  1  tablespoon  sugar 

3A  cup  (3/8  lb.)  butter  or  margarine 

1  large  egg  yolk 
3  large  eggs 

2  Granny  Smith  apples  (1  lb.  total) 

3  tablespoons  apricot  jam 

2    tablespoons  orange-flavor 
liqueur 

1.  In  a  325°  oven  in  an  8-  to  9-inch- 
wide  pan,  bake  almonds  until  golden, 
8  to  10  minutes,  shaking  the  pan  or 
stirring  the  nuts  occasionally.  Pour 
from  pan  and  let  cool. 

2.  Meanwhile,  in  a  food  processor  or 
bowl,  mix  flour  and  1  tablespoon  sugar. 
Add  V2  cup  butter,  cut  into  small  pieces. 
Whirl  or  rub  with  your  fingers  until  mix- 
ture forms  fine  crumbs.  Add  1  egg  yolk; 
whirl  or  mix  with  a  fork  until  dough 
holds  together.  Pat  into  a  smooth  ball, 
then  firmly  press  dough  over  bottom 
and  up  sides  of  a  9-inch  tart  pan  with  re- 
movable rim 

3.  In  food  processor  (unwashed),  whirl 
almonds  and  1  cup  sugar  until  nuts  are 
finely  ground.  Add  remaining  butter 
and  whole  eggs;  whirl  until  smooth. 

4.  Peel  and  core  apples;  slice  V8  inch 
thick.  Overlap  slices  neatly  in  dough- 
lined  pan.  Pour  nut  mixture  over  fruit. 

5-  Bake  in  a  325°  oven  until  crust  is  well 
browned  and  apples  are  tender  when 
pierced,  50  to  60  minutes  (I1/*  hours  in 
a  300°  convection  oven).  Filling  puffs, 
then  settles  around  apples. 

6.  As  tart  bakes,  in  a  6-  to  8-inch  frying 
pan  over  medium  heat,  stir  jam  until 
melted;  add  liqueur.  Spoon  warm  jam 
evenly  over  hot  tart.  Return  to  oven  and 
bake  until  jam  bubbles  slightly,  3  to  5 
minutes. 

7.  Let  tart  cool  on  a  rack  at  least  30  min- 
utes; remove  pan  rim.  Serve  warm  or 
cool,  cut  into  wedges. 

Per  serving:  417  cal.,  47%  (198  cal.)  from  fat; 
5.9  g  protein;  22  g  fat  (11  g  sat.);  50  g  carbo 
(1.7 g  fiber);  184  mg  sodium;  136  mg  chol.  ♦ 


SHARE  A  RECIPE 

Have  you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or 
time-saver?  Send  it  to  us,  with  the  story  behind  the  recipe,  and  you  '11  receive  a  "Great 
Cook"  certificate  and  $50  for  each  recipe  published.  Write  to  Kitchen  Cabinet,  Sunset 
Magazine,  80  Willow  Rd..  Alenlo  Park,  CA  94025,  or  send  e-mail  (including  your  full 
name,  street  address,  and  phone  number)  to  recipes^sunsetpub.com. 
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Do  your  kids  want  dinner  now?  Now!  Now! 


Campbell's®  Chicken  Quesadillas  &  Fiesta  Rice 

Prep/Cook  Time:  20  min. 


1 

1 

1/2 


10 


lb.  boneless  chicken  breasts,  cubed 

can  Campbell's®  Cheddar  Cheese  Soup 

cup  Pace®  Chunky  Salsa  or  Picante 

Sauce 

flour  tortillas  (8") 

Fiesta  Rice:  Heat  1  can  Campbell's®  Chicken  Broth, 
1/2  cup  water  and  1/2  cup  Pace®  Chunky  Salsa  in 
saucepan  to  a  boil.  Stir  in  2  cups  uncooked  Minute® 
Original  Rice.  Cover  and  remove  from  heat.  Let 
stand  5  min.  Fluff  with  fork. 

©  1999  Campbell  Soup  Company 


Preheat  ovento425F. 


Cook  chicken  in  nonstick  skillet  until  done  and 
juices  evaporate,  stirring  often.  Add  soup 
and  salsa  and  heat  through. 


Spread  about  1/3  cup  soup  mixture  on  half  of  each 
tortilla  to  within  1/2"  of  edge.  Moisten  edge 
with  water.  Fold  over  and  seal.  Place  on 
two  baking  sheets. 


Bake  5  min.  or  until  hot.  Serve  with  Fiesta  Rice. 
Serves  4. 


www.campbellsoup.com 


Cheddar 

CHEESE 


We  have  a  soup  for  that: 


ipoo 


hi., 


The  Low-Fat  Cook 

HEALTHY  CHOICES  FOR  THE  ACTIVE  LIFESTYLE 

BY      ELAINE      JOHNSON 


\\\  whipped  up 
bout  meringues 

Ethereally  crisp,  meltingly  sweet,  and 
acefully  shaped — petite  meringues  are 
;rfect  for  holiday  cookie  trays  for  these 
alities   alone.   But   the   slow-baked, 
unchy    confections    have    a    secret 
apon  that   makes  them   invaluable 
ring  this  season  of  overindulgence: 
ey  have  almost  zero  fat  content.  With 
asm-  bag  and  tip,  you  can  unleash 
ur  creativity  as  you  put  the  squeeze 
the  meringue  and  make  squiggles, 
iris,  and  poufs. 

Marvelous  Meringues 

EP  AND  COOK  TIME:  About  lwhours 

^kes:  About  40  (lV2-in.)  .mounds  or 
(6-in.)  sticks 

3  large  egg  whites 

IV2  teaspoon  cream  of  tartar 

P/4  cup  sugar 

P  2  teaspoon  vanilla 

f/»    cup  toffee  candy  bits  or  coarsely 
crushed  peppermint  candies 

.ine  2  baking  sheets  (each  14  by  17 
with  cooking  parchment,  or  butter 
flour  sheets. 

[n  a  deep  bowl  with  mixer  at  high 
ted,  whip  egg  whites  and  cream  of 
far  until  a  thick  foam.  Whip  in  sugar, 
iblespoon  every  30  seconds,  then 
itinue  to  beat  until  meringue  holds 
stiff  peaks. 

Jeat  in  vanilla,  then  fold  in  candy, 
ising  parchment,  smear  a  little 
ingue  on  the  underside  of  each  cor- 
to  make  it  stick  to  baking  sheets. 

Spoon  meringue  into  a  pastry  bag  fit- 
I  with  a  '/2-inch  plain  or  wide  star  tip, 

lse  a  spoon  to  shape  the  mixture. 

or  spoon  l1  2-  to  2-inch  mounds  of 

"ingue  about  1  inch  apart  on  baking 

;ts.  Or  shape  meringue  into  straight 
|igzag  sticks  1  to  1  xh  inches  wide  and 
lut  6  inches  long. 

^ake  in  a  200°  oven  until  meringues 
white  to  ivory-colored  and  give 
idy  when  gently  pressed,  l'/j  to  IV2 


ELEGANT  MERINGUE  POUFS  add 

peak  flavor  but  very  little  fat  and  few 
calories  to  holiday  get-togethers. 


hours  (1  to  IV4  hours  in  a  convection 
oven);  switch  pan  positions  halfway 
through  baking.  Turn  off  heat  and  leave 
meringues  in  closed  oven  for  1  hour. 

6.  Slide  a  spatula  under  meringues  to 
release.  Serve,  or  if  making  ahead,  store 
airtight  up  to  1  week. 

Per  mound:  24  cal.,  19%  (4.5  cal.)  from  fat; 
0.3  g  protein;  0.5  g  fat  (0.2  g  sat.);  4.7  g  carbo 
(0  g  fiber);  13  mg  sodium;  0.5  mg  chol. 

Coffee  Meringues 

Follow  directions  for  marvelous 
meringues,  omitting  toffee.  In  step  3, 
fold  IV2  tablespoons  dried  instant 
espresso  coffee  into  meringue.  Shape 
meringue  into  mounds,  then  gently 
press  1  roasted  coffee  bean  (1  table- 
spoon total)  onto  the  top  of  each 
mound.  Continue  as  directed. 

Per  mound:  16  cal.,  0%  (0  cal.)  from  fat; 
0.3  g  protein;  0  g  fat;  3.8  g  carbo  (0  g  fiber); 
4.2  mg  sodium;  0  mg  chol. 

Chocolate  Meringues 

Follow  directions  for  marvelous 
meringues,  omitting  toffee.  In  step 
3,  fold  3  tablespoons  unsweetened 
cocoa  into  meringue.  Shape 
meringue  into  mounds,  then  gently 
press  V2  teaspoon  miniature  choco- 
late chips  (6'/2  tablespoons  total) 
onto  the  top  of  each  mound.  Con- 
tinue as  directed. 

Per  mound:  25  cal.,  18%  (4.5  cal.)  from  fat; 
0.4  g  protein;  0.5  g  fat  (0.3  g  sat.);  51  g  carbo 
(0.1  g  fiber);  4.3  mg  sodium;  0  mg  chol.  ♦ 
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Want  to  serve  your 

turkey  with  a 

side  of  tradition? 


Campbell's® 
Green  Bean  Bake 

Prep  Time:  10min. 
Cook  Time:  30  min. 


1 


can  (10  3/4  oz.) 
Campbell's®  Cream  of 
Mushroom  or  98%  Fat  Free 
Cream  of  Mushroom  Soup 
cup  milk 
tsp.  soy  sauce 
dash  pepper 
cups  cooked  cut  green 
beans 
11/3  cups  French's®  French 
Fried  Onions 


1/2 
1 
1 
4 


Mix  soup,  milk,  soy  sauce, 
pepper,  beans  and  2/3 
cups  onions  in  1  1/2-qt. 
casserole. 


Bake  at  350T.  for  25  min.  or 
until  hot. 


Stir  and  sprinkle  with 

remaining  2/3  cups  onions. 
Bake  5  min.  Serves  6. 

www.campbellsoup.com 

©1999  Campbell  Soup  Company 


We  have  a  soup  for  that: 


The  art  of  strudel 

A  forgiving  dough  for  the  traditionalist  to  stretch,  a  fast  filo 
shortcut  for  the  harried  cook — and  three  fine  fillings 

BY    LINDA    LAU    ANUSASANANAN    •    PHOTOGRAPHS    BY    KEVIN    CANDLAND 


Stretching  strudel  dough  paper- 
thin  looks  hard  to  do.  Fortu- 
nately, things  are  not  always  as 
they  seem.  It  takes  only  a  little  help  (at 
least  one  extra  pair  of  hands),  time,  and 
patience  to  shape  traditional  dough. 
And  for  those  with  less  of  all  thre  e  to 
give,  a  simple  filo  dough  strudel  is  an 
effective  alternative. 

The  traditional  dough  must  be 
slapped  around  a  link  to  make  it 
stretchy.  Paper-thin  sheets  ol  filo,  on  the 
other  hand,  need  to  be  brushed  with 


butter.  Both  pastries  get  crisp  and 
golden  when  they're  baked.  Filled  with 
something  sweet — dried  fruit  and  choco- 
late or  nuts,  for  instance — they're  lovely 
for  dessert  and  wonderful  for  brunch. 
And  a  savory  strudel,  like  the  caraway- 
cheese  version,  is  an  excellent  offering 
for  a  special  lunch  or  a  buffet  supper. 

It  takes  time  to  stretch  the  dough  and 
shape,  fill,  and  roll  strudel,  even  when 
using  filo.  But  you  can  do  these  steps 
ahead,  then  pull  the  strudel  from  the 
oven,  warm  and  flaky,  just  before  serving. 


WHEN  THE  DOUGH  IS  TRANSPARENT, 

it's  ready  to  roll.  Left:  Dried  fruit  and 
chocolate  with  creamy  cheese  fill 
warm,  crisp  strudel. 

Stretched  Strudel, 
Sweet  or  Savory 

prep  and  cook  time:  About  1  hour  an 
10  minutes 

notes:  For  a  head  start  and  a  crisp  cms 
fill  strudel  3  to  4  hours  ahead;  cover  an 
chill.  Uncover  and  bake  to  serve.  Cov; 
and  chill  any  leftovers;  reheat,  unco 
ered,  in  a  350°  oven  until  warm. 

makes:  1  strudel;  12  to  18  servings 

All-purpose  flour 

Strudel  dough  (recipe  follows) 

About  l/2  cup  (V4  lb.)  melted 
butter  or  margarine 

V4    cup  granulated  sugar  or  fine 
dried  bread  crumbs 

V3    cup  finely  chopped  roasted, 
salted  pistachios  (optional) 

Filling  (recipes  follow) 

Powdered  sugar  (optional) 


1.  Cover  a  table  (at  least  3  feet  wid 
with  a  clean,  smooth  tablecloth.  Di 
the  cloth  lightly  with  flour.  Dust  struc 
dough  oval  with  flour  and  place  in  ct 
ter  of  cloth.  Roll  dough  into  an  18' 
28-inch  oval.  It  should  be  thin  enou 
to  almost  see  through. 

2.  Gather  2  to  4  people.  Remove  a 
sharp  rings  from  fingers.  Close  yc 
hands  to  form  fists  and,  with  knuck 
up,  slip  hands  under  dough,  meeting 
the  center.  Working  from  the  cen 
out,  gently  and  slowly  ease  your  fists 
the  edge  of  the  oval,  stretching  1] 
dough  as  it  slides  over  the  backs  of  y( 
hands.  If  dough  tears,  lay  it  on  the  tat 
moisten  the  torn  edges,  overlap  the 
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can  also  be  the  SlUiOieS 

Making  great  meals  has  never  been  easier — just  look  for  the  new  Great  Meal  Ideas  center  in  the  meat  department 
of  your  neighborhood  Safeway  store!  No  need  to  plan  ahead:  in  one  place  you'll  find  quick  and  easy  recipes  tested  in 
the  Sunset  kitchens,  plus  the  ingredients  you  need  to  make  simple,  super  meals  any  day  of  the  week.  To  find  a 
Safeway  Great  Meal  Ideas  center  near  you,  call  (877)  326- 1 1 86.  And  see  just  how  effortless  serving  great  meals  can  be. 


~£&i'4-rjteXV£ 


Curried  Tomato  Salmon 


Marinara  Sauce  Chicken 


Chili  Turkey  Wraps 


Holiday  Glazed  Ham 


Visit 

Great  Meal  Ideas  On-line  Center 

at  www.sunset.com. 

SPONSORS 
SPICE  ISLANDS         — §  ClCCt 


To  find  your  nearest 
participating  Safeway  store  call 

(877)326-1186 

safeway  Sunset 
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and  press  to  seal.  In  unison,  return  your 
hands  under  dough  to  center  and  re- 
peat, stretching  dough  evenly  and 
smoothly  as  often  as  required  to  form  a 
24-  by  36-inch  oval.  At  the  center  it  will 
be  about  as  thin  as  the  membrane  in- 
side an  eggshell  (thin  enough  to  see 
through  clearly — see  photo  on  page 
156);  the  edges  will  be  thicker.  Lay 
dough  on  table  and,  if  needed,  stretch 
dough  gently  to  even  out  any  thick 
spots;  trim  off  and  discard  thick  rim. 

3.  Gently  brush  dough  with  6  table- 
spoons melted  butter.  Sprinkle  3  table- 
spoons sugar  (for  sweet  filling)  or  bread 
crumbs  (for  savory  filling)  and  the  pista- 
chios evenly  over  dough. 

4.  Spread  filling  in  a  3-inch  band  across 
1  long  side  of  dough,  about  2  inches 
in  from  the  edge  and  the  short  sides. 
Fold  short  sides  over  ends  of  filling. 
Gently  lift  cloth  under  the  filled  end  of 
dough  (see  photo  at  right),  guiding  it 
forward  to  form  a  compact  roll,  ending 
seam  down. 

5.  Carefully  curve  roll  into  a  horseshoe 
shape  and  transfer  it  to  a  buttered  14- 
by  17-inch  baking  sheet.  Brush  roll  with 
about  2  tablespoons  butter  and  sprinkle 
with  remaining  sugar  or  crumbs. 

6.  Bake  strudel  on  center  rack  in  a  375° 
oven  until  browned  and  crisp,  35  to  45 
minutes  (30  to  40  minutes  in  a  convec- 
tion oven);  a  little  filling  may  ooze  out. 
Let  cool  on  pan  about  5  minutes,  then 
slide  onto  a  rack  until  warm  or  cool.  If 
filling  is  sweet,  sprinkle  strudel  with 
powdered  sugar  just  before  serving. 
With  a  thin,  sharp  knife,  cut  strudel  into 
l'/2-inch-wide  slices. 


Strudel  Dough 

prep  time:  About  15  minutes,  plus  20 
to  40  minutes  to  rest 

notes:  A  soft,  supple  dough  is  crucial. 
If  it's  too  hard  and  dry,  it  won't  stretch. 
Add  only  enough  flour  to  keep  dough 
from  sticking  to  your  hands.  To  make 
dough  in  a  food  processor,  mix  dry  in- 
gredients in  the  processor  bowl.  With 
motor  running,  pour  in  egg  mixture 
and  pulse  just  to  moisten  dry  ingredi- 
ents. Then  whirl  dough  until  it's 
smooth,  soft,  and  slightly  tacky  when 
touched,  about  30  seconds;  add  a  little 
flour  if  needed. 

makes:  14  ounces 

1.  In  a  large  bowl,  mix  l2/3  cups  all- 
purpose  flour  and  V4  teaspoon  salt. 
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2.  In  another  bowl,  beat  1  large  egg, 
tablespoons  melted  butter  or  ma: 
garine,  and  xh  cup  warm  water  t 
blend.  Make  a  well  in  the  center  of  to 
dry  ingredients  and  pour  egg  mixtui) 
into  it. 

3.  Stir  liquid  with  a  fork,  gradual 
drawing  in  dry  ingredients  to  moiste 
and  make  a  soft  dough. 

4.  Knead  dough  in  bowl  or  on  a  light 
floured  board  (using  just  enough  floi 
to  prevent  sticking)  until  dough  fee 
smooth,  supple,  and  slightly  tacky  wh 
touched,  about  5  minutes. 


% 


TCL 


ugh. 


5.  Pick  up  dough  and  slam  down  oni 
an  unfloured  board  repeatedly  until 
feels  very  smooth  and  is  not  stick' 

about  5  minutes. 

Gem 

6.  Shape  dough  into  a  smooth  oval  ar«  m 
brush  lightly  with  melted  butter 
margarine.   Cover  with  plastic  wr? 
and  let  rest  at  room  temperature  20 
40  minutes. 


Filo  Strudel 


PREP  AND  COOK  TIME:  About  35  minut€ 

notes:  If  filo  dough  is  frozen,  thaw  [{ 
the   refrigerator  at  least  8  hours 
overnight.  For  a  head  start  and  a  criL 
crust,  up  to  4  hours  ahead,  fill  strud< ' 
cover  airtight,  and  chill.  Uncover  ai 
bake  to  serve. 

makes:  2  strudels;  12  to  18  servings  to( 


:o 


Hon  i 


Using 

an 

is 

Ci 


12    sheets  filo  dough  (about  12 
by  18  in.) 

About  2/i  cup  (V3  lb.)  melted 
butter  or  margarine 

Filling  (recipes  follow) 

Powdered  sugar  (optional) 

1.  On  a  12-  by  24-inch  piece  of  plas 
wrap,  lay  1  filo  sheet  flat  (cover  rema 
ing  filo  with  plastic  wrap  to  prevent  d, 
ing)  and  brush  lightly  with  melted  b 
ter.  Top  with  another  filo  sheet  a 
brush  lightly  with  more  butter.  Rep< 
to  stack  a  total  of  6  sheets. 
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2.  Spread  xh  the  filling  in  a  3-inch  bai 
across  1  long  side  of  dough,  2  inches 
from  the  edge  and  the  sides.  Fold  lo 
edge  and  the  ends  of  dough  over  i 
ing.  Gently  lift  plastic  wrap  under  fill 
side  of  dough,  guiding  it  forward 
form   a   compact   roll,    ending   sei  t 
down.  Repeat  steps  1  and  2  with 
maining  filo  and  filling  to  roll  secc 
strudel. 


'(1 


1 


. 


cloth  to  roll  delicate  strudel 
igh,  topped  with  a  sweet  or  savory 
g,  into  a  compact  roll. 

gently  transfer  strudel  rolls,  seams 
wn,  to  a  buttered  baking  sheet  (14 
17  in.,  preferably  without  a  rim). 
ash  strudel  tops  with  remaining 
lted  butter. 

ake  on  the  center  rack  in  a  375° 
m  until  golden  brown  all  over,  about 
minutes  (about  20  minutes  in  a  con- 
ation oven) . 

Jsing  2  wide  spatulas,  slide  strudels, 
t  a  time,  onto  a  platter.  If  filling  is 
*et,  sprinkle  lightly  with  powdered 
;ar.  Cut  into  lV2-inch-wide  slices. 

Fruit-Chocolate  Filling 

p  time:  20  minutes 

ES:  If  making  filling  up  to  2  days 
ad,  cover  and  chill. 
ces:  4  cups 

n  a  small  bowl,  mix  l/i  cup  chopped 

ed  apricots,  V3  cup  chopped  dried 

Jnberries,  and  3  tablespoons  orange- 

or  liqueur  or  orange  juice.  Let  stand 

10  minutes,  stirring  several  times. 

n  another  bowl,  beat  2  packages 
>z.  each)  neufchatel  (light  cream) 
ese  and  2/'i  cup  sugar  until 
ided.  Add  1  large  egg,  */a  teaspoon 
ed  orange  peel,  and  l/4  teaspoon 
und  cardamom;  beat  until  blend- 
Stir  in  dried  fruit-liqueur  mixture 
Mj  cup  chopped  semisweet 
olate. 


erving  with  strudel  dough:  253  cal., 
(126  cal.)  from  fat;  4.9  g  protein; 
|fat  (8.6  g  sat.);  28  g  carbo  (0.9  g  fiber); 
lg  sodium;  61  mg  chol. 

lerving  with  filo  dough:  229  cal.,  59% 
I  cal.)  from  fat;  4.1  g  protein;  15  g  fat 
sat.);  21  g  carbo  (0.6  g  fiber); 
lg  sodium;  49  mg  chol. 


Prune-Almond  Filling 

prep  and  cook  time:  About  20  minutes 

notes:  If  making  filling  up  to  2  days 
ahead,  cover  and  chill. 

MAKES:  4  CUpS 

1.  In  a  small  bowl,  mix  2/i  cup  chopped 
pitted  prunes  and  3  tablespoons  rum 
or  brandy  Let  stand  5  to  10  minutes, 
stirring  several  times. 

2.  In  a  6-  to  8-inch  frying  pan  over 
medium  heat,  stir  or  shake  xh  cup 
chopped  almonds  until  golden,  about 
3  minutes.  Pour  from  pan. 

3-  In  a  bowl,  beat  2  packages  (8  oz. 
each)  neufchatel  (light  cream)  cheese 
until  smooth.  Add  1  large  egg,  %  cup 
sugar,  1  teaspoon  grated  lemon  peel, 
and  1  teaspoon  anise  seed;  beat  until 
blended.  Stir  in  prune  mixture  and 
almonds. 

Per  serving  with  strudel  dough:  256  cal., 
53%  (135  cal.)  from  fat;  5.5  g  protein;  15  g  fat 
(8.2  g  sat.);  26  g  carbo  (1.2  g  fiber);  208  mg 
sodium;  61  mg  chol. 

Per  serving  with  filo  dough:  232  cal.,  62% 
(144  cal.)  from  fat;  4.7  g  protein;  16  g  fat 
(8.3  g  sat.);  19  g  carbo  (0.8  g  fiber);  235  mg 
sodium;  49  mg  chol. 

Caraway-Cheese  Filling 

prep  and  cook  time:  About  40  minutes 

notes:  If  making  filling  up  to  2  days 
ahead,  cover  and  chill. 

MAKES:  4  Cups 

1.  Peel  and  thinly  slice  2  onions  (1  lb. 
total).  In  a  5-  to  6-quart  pan,  combine 
onions,  l/z  cup  vegetable  broth  or  fat- 
skimmed  chicken  broth,  and  2  tea- 
spoons caraway  seed.  Cover  and  cook 
over  medium-high  heat,  stirring  occa- 
sionally, until  most  of  the  liquid  is  evapo- 
rated, 15  to  20  minutes.  Uncover  pan 
and  turn  heat  to  high;  stir  often,  scraping 
up  brown  film  that  forms  on  pan  bot- 
tom, until  onions  are  lightly  browned,  8 
to  10  minutes.  Let  cool. 

2.  In  a  bowl,  beat  2  packages  (8  oz.  each) 
neufchatel  (light  cream)  cheese  until 
smooth.  Add  1  large  egg;  beat  until 
blended.  Stir  in  2  cups  (8  oz.)  shredded 
Swiss  cheese  and  onion  mixture. 

Per  serving  with  strudel  dough:  249  cal., 
61%  (153  cal.)  from  fat;  8.6  g  protein;  17  g  fat 
(10  g  sat.);  16  g  carbo  (0.8  g  fiber);  242  mg 
sodium;  72  mg  chol. 

Per  serving  with  filo  dough:  225  cal.,  68% 
(153  cal.)  from  fat;  7.7  g  protein;  17  g  fat 
(10  g  sat.);  10  g  carbo  (0.5  g  fiber);  269  mg 
sodium;  61  mg  chol.  ♦ 
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ADVERTISEMENT 

shopping 

@  www.sunset.com 

Shop  online  with  sunset.com- 
your  online  source  for  Western 
Living.  Make  your  holiday 
shopping  simple  by  linking  to 
our  favorite  online  shopping 
sites.  To  get  there,  visit  the  re- 
sources area  of  sunset.com.  Or 
go  straight  to  these  sites  for  all 
your  holiday  shopping  needs. 


CftM 

0m1ih«  Arf  fefOvA  fk«fp)w) 


Online  art  festival  shopping  featuring 
limited  edition,  original  works  by 
America's  best  artisans,  www.artjam.com 

eVlNEYARD.COM 


eVineyard  offers  the  Web's  largest  selec- 
tion of  premium  domestic  and  imported 
wines  available,  www.evineyard.com 


TANPS'  ENTl 

A-JniRlCT    MHCHANTslV 


Now,  landsend.com  introduces  a  real, 
live  person,  right  there  with  you  on 
the  Web,  to  help  make  cybershopping 
more  enjoyable,  more  rewarding,  and 
more,  well,  human,  www.landsend.com 


Mondera. 


com 


Fine  ■li.nr I    .  jewelry  and  luxury  items  from  around  ihe  world 

Mondera.com  offers  customers  a  30- 
day  return  policy,  certified  diamonds 
and  secure  transactions  on  fine  dia- 
monds, jewelry,  and  luxury  items  from 
around  the  world,  www.mondera.com 

VitaminShoppe.com 

The  power  of  an  online  e-tailer. 
The  depth  of  an  experienced  retailer. 

VitaminShoppe.com  is  a  secure,  user- 
friendly  web  site  offering  18,000 
quality  health  products,  400  leading 
brands  and  tons  of  useful  informa- 
tion. www.vitaminshoppe.com 


WINE 


f* 


APPEAL 


Wine  appeal  offers  contemporary 
wine  accessories,  gifts,  and  truly 
unique  Australian-made  products. 
www.wineappeal.com 


imonci  Glazed 
Sugar  Cookies 

(A  Land  O'Lakes  Keeper  Recipe) 

>oLic      1  cup  LAND  O  LAKES® 

Butter,  soitened 
74  cup  sugar 

1  teaspoon  almond  extract 

2  cups  all-purpose  Hour 
V2  teaspoon  caking  powder 
V4  teaspoon  salt 

aze  IV2  CUP  powdered  sugar 

1  teaspoon  almond  extract 
4  to  5  teaspoons  water 

Sliced  almonds 

Heat  oven  to  400°  Combine  butter, 
sugar  and  almond  extract  in  large 
mixer  bowl.  Beat  at  medium  speed, 
scraping  bowl  orten,  until  creamy 
(1  to  2  minutes).  Reduce  speed  to 
low;  add  all  remaining  cookie 
ingredients.  Beat  until  well 
(1  to  2  minutes). 
Roll  dougn  into  1-inen  balls; 
2  inches  apart  on  cookie  sneet. 
Flatten  balls  to  '/4  inch  thickness 
with  the  bottom  or  a  buttered  glass 
dipped  in  sugar.  Bake  for  7  to  9 
minutes  or  until  edges  are  very 
lightly  browned.  Cool   1   minute; 
remove  from  cookie  sheet?.  Cool 
completely. 

Stir  together  all  glaze  ingredients 
in  small  bowl  with  wire  whisk. 
Decorate  cooled  cookie?  with  glaze 
and  sliced  almonds. 

Maker-    "5  '/:  dozen  cookies 

For  baking  questions  call  the 
Land  O'Lakes  Holiday  Bakeline: 

1-800-782-9606 

Nov.l-Dec.24,8:00a.m.-6:00p.m.(CST) 
www.landoliRes.com 
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Tried  and  True 
M  LAND  Q  LAKES  0  C 
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FOOD 


FRESH-COOKED 

crab  is  easier 
than  you  might 
think  to  clean  anc 
crack,  and 
devilishly  good 
dunked  in  garlic 
butter. 


Two-for-one  crab 

Take  the  plunge  one  night  for  a  cracked-crab  feast,  and 
save  the  shells  for  a  rich-flavored  soup  the  next  day 

BY   ELAINE   JOHNSON    •    PHOTOGRAPHS   BY   JAMES   CARRIER 


If  you  love  crab,  don't  settle  for  mar- 
ket-cooked. Plunging  the  live  crus- 
taceans into  boiling  water  yourself 
is  breath-catching,  to  be  sure,  but  once 
you've  tasted  incredibly  sweet,  succu- 
lent home-cooked  meat,  there  will  be 
no  going  back.  By  doing  it  yourself,  you 
have  total  control  over  two  quality  fac- 
tors: how  long  the  crabs  cook  and  how 
salty  they  are. 

You  can  double  the  return  on  your  la- 
bor investment  by  saving  the  shells  to 
make  an  intensely  flavored  broth  for  a 
lively  soup. 

Classic  Cracked  Crab 

PREP  AND  COOK  TIME:  About  l'/2  hours 

notes:  Buy  live  crabs  on  the  day  you'll 
be  cooking  them,  and  keep  in  the  refrig- 
erator, loosely  wrapped,  until  ready  to 
add  to  boiling  water.  If  you  don't  have  a 
pan  large  enough,  cook  crabs  in  se- 
quence. If  any  crab  meat  remains  after 
the  first  meal,  reserve  for  Asian  aspara- 
gus and  crab  soup  (recipe  on  page  162). 
makes:  4  servings 

1.  Purchase  4  live  Dungeness  crabs  (2 
to  2V2  lb.  each;  see  notes).  Pour  about  12 
quarts  water  into  a  16-  to  20-quart  pan. 
Cover  and  bring  to  a  boil  over  high  heat, 
about  45  minutes.  Grasp  each  crab  from 


the  back,  between  the  legs,  and  plungi 
headfirst  into  water.  Use  tongs  to  ill 
merse  crabs  completely.  Cover  pan,  i| 
duce  heat,  and  simmer  15  minutes. 

2.  Drain  crabs  and  let  stand  until  cr 
enough  to  handle,  about  15  minutes. 

3.  To  clean  and  crack  each  crab,  pull  < 
the  triangular  flap  from  the  belly  sic 
Pull  body  away  from  back  shell.  Po 
juices  from  back  into  a  bowl;  al 
scoop  the  soft  white  crab  fat  and  yelk 
butter  from  shell  into  bowl.  Disca 
stomach  sack. 

4.  Pull  off  and  discard  red  membra 
and  soft  gills  from  body,  and  scoop  y 
low  crab  butter  into  bowl.  Pull  off  bo 
mouth  paddles  and  add  to  shells.  Sej 
rately  cover  and  chill  crab  butter  nij 
ture  and  all  shells. 

5.  Rinse  crab  bodies  under  cool  ri 
ning  water.  With  a  nutcracker  or  mall 
crack  the  shell  of  each  leg  and  claw  s 
tion,  hitting  on  the  narrow  edges.  W 
a  knife,  cut  bodies  into  quarters. 

6.  Serve  crabs  warm  or  cool,  plain 
with  deviled  garlic  butter  (recipe 
page  162)  for  dipping.  Use  the  leg  t 
to  extract  meat  from  shells.  Save  sh< 
for  crab  broth  (recipe  on  page  16 
cover  and  chill. 

Per  serving  without  butter:  187  cal.,  10% 
(19  cal.)  from  fat;  38  g  protein;  2.1  g  fat 
(0.3  g  sat.);  1.6  g  carbo  (0  g  fiber);  641  mgj 
sodium;  128  mg  chol. 
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SUNSET 


recipe  is  passec 

'  om  one  kitchen  to  another 


A  recipe  isnt  just  a  recipe, 
it's  a  little  piece  of  family  history, 
^hat's  why  more  recipes  call  for 
LAND  O  LAKES®  Butter. 

The  butter  thai  has  proven  itself 
in  the  best  holiday  recipes 


/< 


or  more 


than  75  nears. 
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Look  to  www.lanJolohes.com  for 
mJerful  traditions  in  holiday  baking. 


LAKES 
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BUTTER 
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Tempting,  isn't  it? 


Introducing 

Baked  Apple 

Quaker"  Oatmeal. 

So  good, 

it's  almost 

sinful. 


FOOD 


Deviled  garlic  butter.  In  a  1-  to  2-quart 
pan  over  low  heat,  frequently  stir  yh  cup 
(V4  lb.)  butter  or  margarine,  2  table- 
spoons minced  garlic,  and  xh  teaspoon 
cayenne  until  garlic  is  limp,  5  to  8  min- 
utes. Stir  in  lA  cup  lemon  juice.  Serve 
warm.  Makes  about  3/4  cup. 

Per  tablespoon:  72  cal.,  96%  (69  cal.)  from  fat; 
0.2  g  protein;  7.7  g  fat  (4.8  g  sat.);  0.9  g  carbo 
(0  g  fiber);  79  mg  sodium;  21  mg  chol. 

Crab  Broth 

PREP  AND  COOK  TIME:  About  IV2  hours 

makes:  About  2  quarts 

Shells  from  4  cooked 
Dungeness  crabs  (reserved  from 
classic  cracked  crab,  page  160) 

3    tablespoons  olive  oil 

1    quart  chopped  onions 

1  tablespoon  minced  garlic 

lA    teaspoon  black  peppercorns 

Crab  fat,  crab  butter,  and  juices 

(reserved  from  classic  cracked 
crab,  preceding) 

2  quarts  fat-skimmed  chicken  broth 
2    cups  dry  white  wine 

1.  With  a  mallet,  break  crab  back  shells 
into  2-inch  pieces. 

2.  Put  all  of  the  crab  shells  into  an  8-  to 
10-quart  pan;  add  oil.  Stir  frequently 
over  medium-high  heat  until  shell  edges 
begin  to  brown,  12  to  15  minutes. 

3.  Add  onions,  garlic,  and  peppercorns; 
stir  often  over  medium  heat  until 
onions  are  limp,  about  10  minutes. 

4.  Stir  in  crab  fat,  crab  butter,  and 
juices,  broth,  and  wine.  Cover  and 
bring  to  a  boil  over  high  heat,  then  re- 
duce heat  and  simmer  until  reduced  to 
2  quarts,  about  1  hour. 

5.  Pour  broth  through  a  fine  strainer  set 
over  a  bowl.  Discard  shells  and  season- 
ings. Use  broth  warm  or  cool.  If  making 
up  to  1  day  ahead,  chill  airtight;  freeze 
to  store  longer. 

Per  cup:  99  cal.,  46%  (46  cal.)  from  fat; 

8.6  g  protein;  5.1  g  fat  (0.7  g  sat.);  4.3  g  carbo 

(0.7  g  fiber);  95  mg  sodium;  0  mg  chol. 

Asian  Asparagus 
and  Crab  Soup 

prep  and  cook  time:  About  25  minutes 
notes:  Susan  Romaine  of  Santa  Barbara 
shares  this  recipe.  Instead  of  the  Chinese 
live  spice,  you  can  use  equal  parts 
ground  cinnamon,  ground  cloves, 
ground  ginger,  and  anise  seed — lA  tea- 
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ASPARAGUS,  NOODLES,  AND  SEAFOOD 

soak  up  flavor  from  a  broth  made  with 
fresh-cooked  crab  shells. 

spoon  total.  To  break  rice  sticks  into  bit 
size  lengths,  place  in  a  plastic  food  bag 

makes:  About  3  quarts;  6  servings 

2    quarts  crab  broth  (preceding) 
2    tablespoons  minced  fresh  gingei 

1  tablespoon  oyster  sauce 

%    teaspoon  Chinese  five  spice 

(see  notes) 

4  ounces  Chinese  rice  sticks 
{maifun)  or  capellini  pasta, 
broken  into  bite-size  lengths 

2  cups  diagonally  sliced  1-inch 
pieces  asparagus 

XA   pound  oyster  or  common 

mushrooms,  rinsed,  tough  ends 
trimmed,  and  thinly  sliced 

lA    cup  chopped  fresh  cilantro 

1    cup  (6  oz.)  shelled  cooked  crab 
rinsed  shelled  cooked  tiny  shrimp 

1    tablespoon  lemon  juice 

lA   to  V2  teaspoon  hot  sauce 

1.  In  a  5-  to  6-quart  pan  over  high  he 
bring  broth,  ginger,  oyster  sauce,  ai 
five  spice  to  a  boil.  Add  rice  sticks,  cov] 
reduce  heat  to  medium,  and  cook  foi 
minutes  (1  minute  for  capellini) 

2.  Stir  in  asparagus,  mushrooms,  ai 
cilantro.  Cook  until  asparagus  is  tend 
crisp  to  bite,  about  3  minutes.  Stir  in  ci 
and  lemon  juice.  Add  hot  sauce  to  tas 
cook  until  crab  is  hot,  about  1  minute 
3-  Ladle  into  bowls. 

Per  serving:  245  cal.,  28%  (68  cal.)  from  fat;  j 
19  g  protein;  7.5  g  fat  (1  g  sat.);  25  g  carbo  I 
(1.6  g  fiber);  367  mg  sodium;  28  mg  chol.  ♦ 


m 


Some  wild  new  oats,  huh? 


Introducing 

French  Vanilla. 

The  irresistible  new 

breakfast  indulgence 

from  Quaker9 

Oatmeal. 
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sampling  of  covers  from  the 
magazine's  first  four  decades  available  now  in 
our  Sunset  Centennial  Commemorative  Poster 


The  p<  >ster  measures  24"  x  36"  and  is  available  for  $10  plus  $5 
shij  tnd  handling.  Use  your  MasterCard®  (see  special 

offer  i  ow),  or  mail  a  check  payable  to  Sunset  Publishing 
Corporation  to  Sunset  Magazine,  PO.  Box  51572,  Palo  Alto, 
CA  9^503. 


Please    i 
I  i  mreK 


<  >n   your  order   that  you   would   like   to   purchase   the   Centennial 

i  lime,  use  your  MasterCard'  card  and  receive 

>  count  on  Sunset's  Centennial  poster. 

this  discount,  call  1-800-227-7346  and  ask  for 

1    t  "0  between  9  am  and  4  pm  PST.  Visit  www.sun- 

to  view  other  posters  in  this  special  collection. 


SCHOOL  &  CAMP 

AMERICAN  CAMPING 
ASSOCIATION 


Lose  Weight  &  Have  FUN  too! 


Join  Us  for 

Our  Winter 

Vacation  Camp 


We're  at 

THE 

Beach! 


Start  the  New  Year  off  right! 

Pre-*eens  8-12,  Teens  13-18,  Boys  8-18. 

Separate  College  &  Ladies  Fitness 

Vacations  too! 

1-800-825-TRIM 


r     ^  i  ii  i  in  i u   ifiny 

www.comploiolla.com  «  email:  CompLJ@aol.coni 


RESIDENTIAL  TREATMENT 
CENTERS 


Female  Adolescent  Treatment  Center 

•NewHaveN- 
*&**&&**+ 

A  small,  private  program  that  offers  a  more  personalized 
therapeutic  experience  for  girls  who  are  facing  challenges  in 
their  home,  school,  or  other  relationships.  New  Haven  is 
situated  at  the  foot  of  the  Wasatch  Mtns.  in  Utah  amid  a 
beautiful  and  serene  agricultural  setting  and  offer  the  following: 

•  family,  individual,  group  &  recreational  therapy 

•  JCAHO  accredited 

•  on-site  horse  care,  riding  &  gardening 

•  fully  accredited  on-site  private  school 

(801)794-1218 

email:  newhavenrtc@worldnet.att.net 
www.newhavenrtc.com 


TRADITIONAL  SCHOOLS 

i    1 
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Happy  Valley  School 

The  Art  of  Learning 

college  prep-coed-grades  9-12 

art-music-dramo-photography 

ESL-Boarding/Day 

Summer  Program 

call  for  free  brochure 
800.900.0487 

8585  Ojai-Santa  Paula  Road 

P.O.  box  850 
805.646.4343  805.646.4371 
Ojai,  California  93024 
www.hvolley.org  *  e:mq'l  odrcin@hvolley.( 
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The  Delphian  School 

ACADEMIC    EXCELLENCE 

"^■Individualized  Curriculum  •  Ages  8 -18,  2 

Residential  Coed  •  Coastal  Oregon        -,. * 
Year-Round  Enrollment  &  Summer  Prograitf 

Delphi  uses  the  effective  study  methods  of  L.  Ron  Hubbarc 


CALL  NOW:   1-800-626-6610 


or  write:  Delphi  •  Dcpt.  SU  •  Sheridan,  OR  9737X 

I 


MISSOURI 
MILITARY  ACADEM' 

\v 

College  <Prep.,  "Boys'  'Boarding, gr.  4-12,  ft 
and  Summer  Camp 

toll  free:  1-888-JOIN-MMA  3 

•\  t 

400-B  Grand  Ave.,  Mexico,  M0  65265 
www.iolaks.com/mma.html      *^ 
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SCHOOL  &  CAMP  DIRECTORY 


TRADITIONAL  SCHOOLS 


EEKING  SUCCESS? 

Ind  it  at  SOUTHWESTERN  ACADEMY 


LEGE  PREP  WITH  SMALL  CLASSES.  GREAT  TEACHERS 
EXCITING  SUMMER  PROGRAMS  ALSO 

friendly,  safe  •  since  1924  •  WASC  accredited  •  co-ed 
)urban  California  and  Arizona  ranch  campuses  if* 

MONTEREY  ROAD  •  SAN  MARINO.  CA  91 108 
EL:  626-799-5010    FAX:  626-799-0407 

.SouthwesternAcademy.edu 


ENSTER  SCHOOL 


Coed  college  prep  and  E.S.L.  Program 

for  boarding  students  in  grades  9-12. 

"apable  underachieves  welcome  to  apply. 

Summer  School  Grades  7-12. 


8500  E.  Ocotillo  Drive,  Tucson  AZ  85750 

(520)749-3340  FAX  (520)749-3349 

http://www.azstarnet.com/-fenster/home.htin 


t  3Jaittt's 

ILITARY  SCHOOL 

I  Structure  and  Discipline  in  a 
Family  Environment 

Kth  year.  Grades  7-12.  Admission  any  time. 
Iiredited.  Individual  attention.  Distinguished 
Ijlty.  College  prep.  ROTC  Honor  School.  Sports, 
lid.  Beautiful  campus.  Good  food.  All  faiths. 

te  St.  Johns,  Box  827-S,  Salina,  KS   67402-0827 
ne  Page  address:  www.sjms.org 

lissions  e-mail  address:   Jerryb@sjms.org 

or  call  (785)  823-7231  » 

A  CHANGE  FOR  THE  BETTER         * 


KJAW  VALLEY  ACADEMY 


i  Tradition  since  1978  •  Fully  Accredited 
» College  Placement  •  AP  College  Courses 
1 1  -to-1 0  Teacher  Ratio  •  Outdoor  Adventure 
tudy  Skills  •  Grades  6-12  •  Summer  School 
I  Box  2667  •  Olympic  Valley,  CA  96146 

LSVA.ORG  530-583-1558 


TRADITIONAL  SCHOOLS 


NAWA  Academy 

3  Academic  Programs: 

veling  School  •  On-Site  School  •  Snowboarding  School 
[Small  Classes  •  7-12  Grades.  Coed  •  College  Prep 
•  Outdoor.  Rescue,  and  Fire  Training  Offered 


imer  Camp  and  Summer  School  Also  Avail. 

1  -800-358-NAWA  (6292) 
lly  Accredited  www.nawa-academy.com 


' 


OAK  CREEK  RANCH  SCHOOL 
in  Arizona 


l  school  on  Oak  Creek.  100  mi  N  of  Phoenix   College  prep. 

Course  studies.  Specializing  in  the  Academic  undcrathie\er 

|  child.  Co-ed  ages  1 1-19.  Small  classes.  Sports,  horseback  nd- 

|  ball,  snow  skiing,  golf  and  more.    NCA  ACCREDITED.  28th 

1  enrollment.  Fall  Year  begins  Sept.  7th.  Catalogue:  David  S. 

.  Ed  Dir..  Box  4329.  West  Sedona.  AZ  86340. 

k5571  or 

xrs.com  wehsite:www.ocrs.com 


Experience  The  Difference 

•  Young  men  (grades  7-12) 

•  College  prep-small  classes 

Computer/Internet 
training 

•  Learn  to  fly-complete 
flight  training  programs 

Full  sports  &  activities 

•  Fun,  exciting  Central 
Florida  coastal  location 


CALL  (407)723-3211 

www.flair.com 


SPECIALTY  SCHOOLS 


A  Better  Way 


Coral  Reef  Academy  is  a  small,  private  therapeutic  program 
helping  troubled  young  men  make  better  choices  as  they  face 
the  challenges  of  living  in  today's  world.  At  Coral  Reef  Academy 
we  offer  the  following: 

•  Individual  and  Group  Therapy  by  Licensed  Professionals 

"Positive  Peer  (iroup  •  Fully  Accredited  School  Work 

*  Recreation  *  Daily  Living  Skills 

•  Community  Service  '  Cultural  Enrichment 

Making  Change*.  Now  That  Will  Last  A  Lifetime 

1-888-707-3251     (702)  233-0444 

www.abetterwayrtc.com 

e-mail   dsmyth@abetterwayrtc.com 


SPECIALTY  SCHOOLS 


A41 

tradition  of  providing 
health,  wellness  and 
strength  based 
opportunities  for 
troubled  teens. 


t  YELLOWSTONE 
Boys  and  Girls  Ranch 

1732  South  72nd  Street  West 
Billings,  Montana  59106 
Phone  (406)  655-2100 

800-726-6755 

Fax  (406)  656-0021 

www.ytc.org 

JCAHO  Accredited  with  Commendation 
Montana  Licensed  •  Insurance  Approved 
Accredited  by  Northwest  Schools  and  Colleges  M 


^1 


"Sharing  a  common  purpose  to  assist  families 
in  having  a  more  meaningful  life." 


(Additional  facilities 
under  construction) 

Cross  Creek  Manor  for    Cross  Creek  Academy  a    Cross  Creek  Center  for 
girls  co-ed  boarding  school  boys 

Cross  Creek  offers  a  variety  of  residential  programs  for  teens 

struggling  at  home,  school  or  community.  Each  facility  offers  unique 

capabilities  for  the  specific  needs  of  your  teen,  ranging  from  therapy 

to  youth  leadership  and  independent  living. 

1-800-818-6228 


Idvertise  call  1  -800-222-9404 
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SPECIALTY  SCHOOLS 


Changing  Behavior.  Rebuilding  Dreams. 

Struggling  with  your  child's  behavioral  problems  is  dividing  your  family.  ASCENT 
can  bring  you  together  again.  Our  six-week  therapeutic  adventure  program  ror 
kids  13  to  17  years  old  will  improve  attitudes,  behaviors  and  build  selr-conndence 
while  helping  your  child  learn  to  make  healthy  decisions. 

Call  admissions  at:  800-974-1999  WWW.cedu.com 
ASCENT:  Six-weeks  that  will  change  your  child's  life,  forever. 


ASSENT 

Self  JucM 


Evaluation  and  Assessment  Facility 


With  a  teen  in  crisis,  identifying  the  right  placement 
option  is  crucial.  Mistakes  are  costly.  Red  Rod 
Springs  provides  professional  evaluations  necessary 
in  identifying  your  teen's  neeck  We  take  the 
pressure  off  so  you  can  make  a  rational  decision. 

Our  professionals  provide  the  tools  you 
need  to  make  an  informed  placement 

Call  Tbll-Free 

1-888-635-4987 

24  n. 

lQive  us  a  wee 


HO  IS  CLOSEST  TO  THE  EDGE: 
■R  TEENAGER? 

|BH  Help  Their  Kids. 


iNtEGRItt 


.fe  8.77.362.9887 
.-Jntfc^rityshores.corn: 

A  SchQot  For  Troubled  Teens. 


mm, 


Adolescent  Services 
Incorporated 

Helping  to  Navigate  the 

Troubled  Waters 

of  Adolescence 

\  Free  Service  for  Parents 

Troubled  or  Defiant  Teen  ? 

call  24  hours-7  days  a  week 

1-800-965^9450 


A  Christian  Home  &  School  for  Teenage  Boys 


FPlTHhOME 

TESN  RANCH 

SINCE    1920 


P.O.Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithhome 


▲  athletic  program 

▲  year-around 

▲  small  classes 

▲  farm  setting 
A  vocational  training 
A  individual  attention 
A  non-denominational 


SPECIALTY  SCHOOLS 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 

Before  making  this  important  decision, 

consider  all  the  options. 

The  right  choice  for  your  child  depends  on 

many  factors. 

Virginia  Reiss  has  helped  over  5,000 

families  make  these  difficult  decisions. 

Virginia  Reiss,  M.S.     (415)  461-4788 

I  Reused  Educational  Psychologist  #LEP652 


Angry,  Defiant  Tee* 


•  Time-tested  therapeutic 

&  academic  program 
'  Boys  &  girls,  ages  13-17 
'  Youth  &  family  workshops 
'  ADD,  ADHD  and  depression 
'  Drug  &  alcohol  abuse 
'  Social  &  learning  problem! 
'  We  help  change  destructive 
behaviors  into  positive 
attitudes  and  actions 
'  Insurance  &  financing  helf 


www.sunhawk.org  .  800-2  1  4-387  i 


WW 

ef 


ernii 


SunHStok 


TURN-ABOUT  RANCH 


3&i 

A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1  800  842  1165 

http://www.turnaboutranch.com 

•  Family  environment  •  Parent  references  nationwide 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominational 

Turn-About  Ranch,  Inc.  P.O.  Box  345.  Escalante.  UT  84726 
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SPECIALTY  SCHOOLS 


\een  Help  directs  parents 
effective  programs  that 
backed  by  a  warranty 

id  hundreds  of  testimonials. 

rograms  starting  at  $1990 

ix  month.  Call  Today! 

00-637-0701 

Options  for  Boys  or  Girls 

s  fctiscrj  on  AJtururtfJ  Pay  Discount  criuna.  and  doesn't  include  processing  fees, 
r  eery  other  mdii  viuaf  coses    Pnces  are  subject  to  change  u,tthout  noace 


Don't  give  up 
reams  of  college  for 
our  troubled  child. 


:ascade  school 


IV  PLACE  TO  SUCCEED 
ully-accredited,  coeducational  boarding 
:hool  that  specializes  in  working  with 
P    ierachieving  adolescents  who  are  having 
|    >blems  at  school  and  at  home  and  who 
be  experiencing  emotional  difficulties. 

g     mnseling  in  personal    ■  ■  Year-round  instruction 
>wth  8c  development  |     grades  8-12 

l!  college  preparatory  :  ■  Beautiful  250-acre 
rriculum  mountain  setting 


'.O.  BOX  9.WHITMORIU  CA  96096 

(530)'4t2-3031 

w.cascadeschool.  com/sunset 


idvertise  call  1  -800-222-9404 
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SPECIALTY  SCHOOLS 


Defiant  Teen? 

Irresponsible  •  Rebellious  •  Running  with  the  Wrong  Crowd  •  Out  of  Control  •  Depressed 


hdvw  It's  tvv  Ut&! 

The  Pacific  Coast  Foundation  will  help  you  find 
the  right  program  at  the  right  price.  Call  us  today. 

-Pacific  CvAtt- 

FOUNDATION 

1-877-686-4560 


j  RedCliff  Ascent  I 

*  Progn 


m 


RedCliff  Ascent 

Wilderness  Tieatment  Program  of  Choice" 


Girls  tmd  boys  13-18 

Depression,  substance  auusc.  ucnaviui  uisomci* 

Treatment  directed  by  licenced  psycliologisl 

Psych  eval  and  treatment  plan  upon  admisaiuj 

AcHdetnically  acaedited 

Patent  saniniu 

Iraisitional  pluming 

30  to  60+  days  curriculum 

3  to  1  student  to  staff  ra.iv 

Insurance  accepted 


Phone  800-898-1244 

757  South  Main  Springville,  UT  84663 

Web  Site  www.xmission.com/~redcliff 

Email  redcliff@xmission.com 


/ 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

1 

TOLL  FREE 

1  -888-633-2697 

SPRING  CREEK  LODGE 

High  Impact 

28-Day  High  impact  program  for 
difficult,  struggling  and  defiant  teens. 

$4990 

888-200-5061 

Boys  and  Girls 
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SPECIALTY  SCHOOLS 


TEEN  HELP 


Recommends  Effective  Programs: 


•  Backed  by  a  Warranty 

•  Hundreds  of  Testimonials 

•  Financial  plans  available 

•  Starting  at  $1,990*  per  month 

800-637-0701 

Options  for  Boys  or  Girls' 


\u6e  processing  fees.  <n  any  other  individual  costs    J'nces  tire  subject  tit  c/unyjf  without  notice 


1 1  Years  of  Helping 
Families 


fa 


Assisted  over  7000 
Families 


A  PLACE  OF  HEALINCr  FOR  YOUNG  FEtNs 

A  PLACE  OF  TRAININCt  FOR  CARINCr  PARENS 

A  PLACE  OF  BRINGING  A  FAMILY  BACK  FOG-ETHER 


juiUn  Youth  Academy 

A  Program  of 

Teen  Rescue,  \nc. 


Free  Nation-Wide  Program  Referral  Service 
Behavioral,  Victimization,  Adoption,  Traumatic  Events 
Protect  Parents  from  Unproductive  Programs 
Coach  through  Legal,  Educational,  and  Crisis  Issues 
Both  Long  &  Short  Term  Treatment  Planning 
Our  Own  Private  Christian  Boarding  School 
Our  Own  Day  Program  and  In-Home  Prof  ram 

I  te  customize  our-  proa  ram  to  meet  uour  neeas 

800-494-2200 

E-maillecnrescued  atiUom  Home  Page    htlp://www leenrescue  com 


Troubled  Teen? 


m  Therapeutic  Wilderness  Program 

Sojourn  it  0  POWERFUL  "WAKE  UP  CALL"  for  boy*  ond  girls, 

opt  13-17.  Our  short-term  pi 0910m  treat*  teens  with  a  variety  of 

Issues,  including:  social  ond  looming  problem*,  drug  ond  alcohol 

obvse,  ond  other  destructive  behavior*  Sojourn*  UNIQUE  approach 

promote*  positive  ottnude*  ond  strong  moral  values.  We  also 

provide  family  workshops  ond  Insurance/financing  assistance. 


www.tunhawk.org .  H00-214-3H7H 


ADVERTISERS  IN  THIS 
SCHOOL  &  CAMP  DIRECTORY 
cheerfully  will  send  complete  informa- 
tion, including  rates,  reservations  and 
accommodations,  upon  request 


FREE    National    Referral    Service 


Help  for  Troubled  Teens  and  Their  Families 


•  Behavioral  Issues 
Chemical  Dependency 
Wilderness  Programs 
Emotional  Growth 


5ZSA<P 

Adolescent  Services 
And  Placement,  inc. 


•  Crisis  Intervention 

•  Residential  Treatment 

•  Short/Long  Term  Programs 

•  Escort  Services 


living  in  the  problem  and  start  living  in  the  solution. 


C/alf  ASAP:  (888)  230-ASAP  •  www.asapforteens.com 
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GARDEN  &  OUTDOOF 
LIVING 


for  year-round  gardening  adventurey 


Sizes:  6'x6'  to  16'x30' 
Prices  as  low  as  $775 
Do-it-yourself  assembly 
Full  line  of  accessories 

Greenhouse  Supply 

Caff  for  FREE 

80-pg  catalog! 

iiiiHiinw^j ■  '/'/if/     WW  i'.i,\ti 


1 7979  State  Route  536,  Mount  Vernon,  WA  98273 


Art,  Gardening,  Cooking,  Travet  ^ 


Courses  from  University  of  California  Extensic 
Offered  in  Silicon  Valley,  Monterey,  Santa  Cm; 
and  around  the  world. 


Call  1-888-530-0660  for  a  New  Perspectives  Catalo   ||, 


Gargoyles 

100's  of  different  statues-indoor  &  outdoor 

Novus 

401  E.  Campbell  Ave  Campbell  CA 

408/374-5210 

catalog  available   www.gargoylestore.ee 


ATTENTION  RETAILERS 


Home  Improvement  & 


Garden  Centers, 
here's  your  chance!     ] 

Sell  Sunset  in  Your  Store. 

•  high  profits  j 

•  guaranteed  sales 

•  free  display  racks 

•  free  shipping  1 

1 

Put  Sunset's  reputation  and 
selling  power  to  work  for  you. 

CALL  NOW! 
1-800-435-5003 

(8-5  pm  EST) 
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EN  &  OUTDOOR 
LIVING 


Swim  at  Home 


Mi 


/ 


im  or  exercise 
hinst  a  smooth  current 
[ustable  to  any  speed  or  ability.  Ideal  for 
Imming,  water  aerobics,  rehabilitation  and 
[.The  8  x  15'  Endless  Pool™  is  simple  to 
pintain,  economical  to  run,  and  easy  to 
all  inside  or  outdoors. 


For  Free  Video  Call 

I  800)233-0741,  Ext.  823 

i   or  visit  www.endlesspools.com 
n  ->        200  E  Dutton  Mill  Rd,  Dept  823 
^  Aston,  PA  19014 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

EENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
;  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
5EMBLY    ALSO  FIBERGLASS  KITS. 


REE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 
website:  www.sbgreenhouse.com 
ANTA  BARBARA  GREENHOUSES 
1  Richmond  Ave.-S     Oxnard,  CA  93030 


ml 


iAKBENCHES.COM 

-airlight  Teak  Bench  for  $168 
r  regular  price  is  $345 

met/Mail  orders  only 
it  two  per  customer 
3e  Year  Warranty 
Andersen  Drive  San  Rafael,  CA   94901 


vfW.TEAKBENCHES.COM 


SHOPPING  DIRECTORY 


Sunset 

is  on  the  web 

Your  online  resource  for 
Western  Living  has  lots  to  offer. 


TRAVEL 

Travel  getaways  and 
vacation  planners 

HOME 

Home  improvement  ideas, 
projects  and  plans 

GARDEN 

Garden  tips  and  landscape  plans 

FOOD 

Quick  and  delicious  recipes 
and  meal  ideas 


Plus  information  on  subscriptions, 

books,  special  issues,  events  and 

more.  And,  as  a  Sunset  subscriber, 

you  can  now  search  more  than  2000 

articles  on  western  Living. 

www.sunset.com 


Visit  us  soon. 


CHINA,  CRYSTAL,  &  SILVERWARE 
AT  LOWEST  POSSIBLE  PRICES!!! 


-.poun-  SAVE  ON: 

)P  US  Li§^       REED  *  BARTON  •  LI  M    > 


WALLACE  •  BACCARAT  •  &  MANY  MORE 

CALL  NOW  1-800-522-0047 

We  are  one  of  the  largest  in  stock  dealers  in  the  country!!! 


Most  in  stock  orders 
shipped  within  24  hrs. 


SATISFACTION 
GUARANTEED 


Call  for  our  free 

beautiful  catalog 


Lanac  Sales         Fax:(718)782-1313 
500  Driggs  Ave.    Brooklyn,  N.Y.  11211 


BBEra 


Store  Hrs:  Sun.  10-5   Mon.-Thur.  9-7 
Friday  9-2  Closed  Saturday 


w 


Bridal  Peqlstptj 

*  Lowes!  PVke 

(7uarantee 


OlWJJ^liliM'I'MH 


Contemporary  Wine  Accessories  and  Unique  Gifts 


www.wineappeal.com 


Wine  Appeal  Products 
(408)  406-5863  for  brochure 


approved!^ 

6^  '??tot6eri'ltatwie. . . 

INCINOL 

Eledric  Incinerating  g 

.■■■**■  '    ■  rS 

Give  yourselfjhe  | 
convenience  nfJ{*ClNOLt*t  •" 


odor-free,  uses 


Incinerate 
waste  to 

clean  ash.         I 
Installs  easily 
anyplace.' 


Call  1-800-527-5551 
For  Free  Brochure 

RESEARCH  PRODUCTS/Blankenship 
2639  Andjon  •  Dallas,  TX  75220 


Ducov&v  a,  bettesv  p£ace> 

National  faff 


The  Finest  National 

Park  Merchandise 

&  Collectibles 

Ever  Offered ! 


Ewuf  £ak  Suppoiti  Owi  Ptvtk! 

1*888*727«5726 

THE  PARKS  COMPANY  •  P.O.  Box  284 
DEPT.  SN-5  •  Marylhurst,  OR    97036 


WWW.THEPARKSCO.COM 


Wireless  Driveway  Alarm 

A  bell  rings  in  your  house 

anytime  someone  walks  or 

drives  into  your  place. 

-  Free  Literature  - 

Dakota  Alert,  Inc. 

Box  130,  Elk  Point,  SD  57025 
605-356-2772 
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Aegis  of  Aptos  —  Now  Open! 

125  Heather  Terrace,  Aptos,  CA 

831.684.2700 


Aegis  of  Fremont  —  Now  Open! 

3850  Walnut  Avenue,  Fremont,  CA 

f  un  is  a  natural  part  of  everyone's  life.     510.739.1515 


We  celebrate  life  at  every  age 
Come  celebrate  with  us. 


Assisted      I  - 


www.aegisal.com 


RC/'i'  286X00740  N<i/>< 
RCFE  -135200677  Aptos  RCF E  075600289  Plena 
RCFE  015600335  Fremont     All  others  pending 


Aegis  of  Pleasant  Hill  —  Now  Open! 

1660  Oak  Park  Boulevard,  Pleasant  Hill,  CA 

925.939.2700  I 

Aegis  of  Napa  —  Opening  July  '99! 

2100  Redwood  Road,  Napa,  CA 

707.251.1409 

Aegis  of  Moraga  -  Opening  December  '99! 

950  Country  Club  Drive,  Moraga,  CA 

925.377.7900  J! 

Aegis  of  Carmichael  —  Opening  Summer  2000!   jjgjj] 

4050  Walnut  Avenue,  Carmichael,  CA 

916.972.1313  5= 

Aegis  of  Corte  Madera  -  Opening  Summer  2000\  Cfl 

1-888-AL-  AEGIS  „lllw 


MISSING  A  PIECE 
OF  YOUR  PATTERN? 


Replace  pieces  or  add  to  your  sterling  silver 
at  up  to  75%  off  retail.  We  specialize 
in  new  and  used  flatware  and 
hollowware.  Over  1,200  patterns         j\m  fjji 
in  stock.  Call  or  write  for  a  free 
inventory  of  your  sterling  pattern.      \fsf 
(We  buy  sterling  silver,  with  a  careful 
appraisal  for  maximum  value.) 


Beverly  Bremer 


SILVER  SHOP 

404-261-4009 

3164  Peachtree  Rd.  NE,  Dept  SU,  Atlanta,  GA  30305 /Mon.-Sat.  10-5 


Shown:  Francis  I  by  Rrcd  &  Barton. 


Georgia  Carpet  Industries 

Mil  "WM  YARDS 

0J  CA  R       ; ,  V INYL  8c  LAMINATES 
In  Stock 
Undersold  •  Free  Samples 
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World's  Largest 
Inventory! 

China,  Crystal,  Silver 
&  Collectibles 

•  Old  &  New 

•  125,000  Patterns 

•  6  Million  Pieces 

•  Buy  &  Sell 


Call  for  FREE  lists. 

Replacements,  Ltd, 

PO  Box  26029,  Greensboro,  NC  27420  Dept.TU 


1-800-REPLACE  (l-SOO-737-5223) 


www.  replacements.com 


CHINA,  CRYSTAL  &  SILVERWARE 

SAVE  UP  TO  60%  ON 

LENOX,  ROYAL  DOULTON, 

NORITAKE,  GORHAM,  ONEIDA, 

REED  &  BARTON,  YAMAZAKE 

Aynsley  ♦  Bemardaud  ♦  Block  ♦  Villeroy  &  Boch 

Hutschenreuther  ♦  Pickard  ♦  Portmerion  ♦  Towle 

Wallace  ♦  Wedgwood  ♦  and  much  more... 


1  -800-862.-7578  h 

Store  Hrs:  Sun.  11-5,  Mon-.Thurs.  9:30-7,  Fri.  9:30-4  m^m 

3 1 5  Franklin  Avenue  Wyckoff,  M J  0748 1  m-m  <*^_ 

Prices  subject  to  change  without  notice.  Satisfaction  a  must.  Shipping  charges  not 
included.  Call  for  information  about  listing  in  our  bridal  registry  at  i-800-S-MARKS-l! 


The  gourmets'  choice 
For  free  recipes  visit 
www .  rossipas  ta .  com 
For  a  free  catalog 
of  "the  healthy  gift 
alternative"  call 
1-800-227-677 


TABLE  PADS  DIRECT 

FROM  AMERICA'S  LEADING  FACTORY    ' 

"INSTANT 

PHONE 

QUOTES" 


FREE  IN-HOME 
MEASURING 

(IN  MOST  AREAS) 

MC  /  VISA  /  NOVUS  /  AMEX 


1-800-737'722W 


FACTORY  DIRECT 
TABLE  PAD  CO. 

Visit  our  web  site  at  http://www.tablepads.com 


Go  against 
the  grain. 


Cut  down  on  salt. 


0 


American  Heart  Associatk 


advertise  call  1  -800-222-1)404 


SHOPPING  DIRECTORY 


FRANCIS  I  & 
SAVANNAH 

Brand  New  Sterling  Silver 
by  Reed  &  Barton  Silversmiths 
4  pc.     5  pc. 

FRANCIS  I     $127   $163 

SAVANNAH  $135   $169 

Over  4000  patterns  of  active 

&  discontinued  sterling 

patterns,  estate  or  new  - 

at  very  affordable  prices. 


(OlLVEPWi 


WE  ALSO 

BUY 
STERLING 


UEEN 

730  N.  Indian  Rocks  Rd. 

Belleair  Bluffs,  FL  33770 

(800)262-3134     (727)581-6827 

Emaihsq  bc@tampabay.rr.com 

FAX:  (727)586-0822 
www.silverqueen.com 
\^sa.  Mastercard,  Discover.  Amex 


EATHER  STATIONS 


Professional-quality 

weather  stations  for 

home  or  industry. 

Various  models  track  temperature, 
wind,  rain,  evapotranspiration,  heat- 
stress  index,  UV  index,  degree-days, 
and  more.  Priced  frorrfSI  5000. 


For  a  free  catalog  of  all  our 
stations  and  accessories,  call 


11299 


1-800-678-3669 


Davis  Instruments 

Oiablo  Avenue,  Hayward,  CA  94545-2778  •  www.davisnet.com 


lrs.s  Stewart's  Bluing 

The      most      effective.      economical, 

environmentally  safe  fabric  whitener  in 

the   laundry   section   of  your  favorite 

market  since   1883!       And  the  most 

ersatile!      Whiten  white   hair,  white 

MRS         H  pets,  use  in  swimming  pools,  on  fine 

rjTEWARTS   ■  cnstal.  or  make  a  Salt  Crystal  Garden 

—   a   blue   ribbon   winning   science 

project  for  generations! 

Find  Out  About  "MSB"! 
Free  literature: 

P.  O.  Box  201405 
Bloomington.  MX   55420 


1-800-325-7785 


www.mrsstewart.com 


ligHU  BLIIXi 


le  event  we  are  unable  to  effect 

[delivery  of  your  subscription  to 

JSET  for  any  reason  beyond  our 

Krol,  our  obligation  is  limited  to  the 

imption    of    your    subscription 

we  are  able  to  do  so.    If  we 

iin   unable  to   resume   delivery 

|n  24  calendar  months  from  the 

of  interruption,  we  will  have  no 

^er  obligation   under  your  sub- 

jtion  agreement. 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

Save  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 


1-800/328-7237 
Ext.  281 


cP%! 


TABLE  PAD  CQ. 


©SENTRY,  1998 


•€mlibw 


CUTLERY 
&  GIFTS 


W*  ' 


Unique  Gifts 

We  invite  you  to  shop  our  Web  Catalog 

www.excaliburcutlery.com 


TOUCHSTONE  AVOCADOS 

fCylBb         PREMIUM  HAAS  AVOCADOS 


Order  Online 


HOLIDAY  GIFT  BASKETS 

More  Than  Just  Guacamole! 
GROWER  DIRECT 


www.touchstoneavocados.com 


KEEP  YOUR  KITCHEN 
LOOKING  NEW 


IF  YOU 
CARE 
ABOUT 
YOUR 
KITCHEN 
AND  WANT 
TO  HELP 
KEEP  IT 
LOOKING 
NEW,  USE 
BON  AMI® 
CLEANSER. 


Bon  AmVs  fine  powder  removes 
stains,  rinses  cleaner  and  leaves 
a  smoother  finish.  With  no  harsh 
chemicals,  it's  easier  on  you  and 
the  environment,  too. 

BON  AMI,  WHEN  YOU  CARE 
ABOUT  YOUR  KITCHEN. 

www.bonami.com 

Recommended  by 
American  Standard's  Americasf-'  sinks. 

•  A  T  STORES  EVERYWHERE  • 


Decorative  floral  cakes.  A  unique  experience  of 
gifts  made  from  dried  and  silk  flowers,  herbs, 
shells,  mosses,  and  other  natural  products  in  a 
wide  variety  of  colors  and  designs.  All  items  can 
be  gift  wrapped  and  sent  with  a  personal  message 
directly  to  your  family  and  friends.  Call  us  today 
or  shop  online  at: 

www.FlowersOfFriendshi  p.com 
(360)  437-7603 


Online  Art  Festival  Shopping!! 

Handcrafted,  Limited  Edition  Artwork. 

Great  Home  Decor  and  Gift  Ideas 


DECEMBER    1999 
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CLASSIFIEDS 


1999  Sunset  Classifieds  rate  is  $19.95  per 
word,  10  word  minimum.  $17.95  for  3  or 
more  issue  placement.  Prepayment  by  Master- 
Card, Visa  or  check  is  required  for  all  ads. 
Closing  date  is  the  25th  of  the  3rd  month 
prior  to  issue  date,  ie.  Dec.  issue  closes 
Sept.  25.  For  rates  and  order  form,  call 
MEDIA  PEOPLE,  INC.,  800  542-5585, 
860-542-5535  Fax:  860-542-6904. 
Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People. 
Inc.  and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

COPPER  CANYON,  Costa  Rica.  more. 

The  California  Native.  800-926-1140, 

www.calnative.com 

FREE  VACATIONS!  Awardwinning 

guide  to  volunteering  in  National  Parks. 

1-800-800-8147. 

HUGE  DISCOUNTS  on  adventure 
travel!  Monthly  prizes  -  register  NOW! 
www.adventurebid.com 

APPAREL 

AUSTRALIAN  SHEEPSKIN  Boots. 

Slippers.  Mattress  Pads.  Warm,  fleecy. 

healthy.  1-800-464-9665. 

FLORAL  DESIGNS  silkscreened  on 

aprons,  tote  bags,  t-shirts.  sweatshirts. 

www.noralimages.com 

NORTH  STAR  -  Finest  Sheepskin  Slippers 

made  in  Washington.  Order  on  line  ("' 

www.woolslippers.com  01  call  800-446-9276 

fol  free  brochure. 

ARTS/ANTIQUES/COLLECTIBLES 
CALIFORNIA  MISSIONS.  Collectible 

cast-porcelain  miniatures  make  great  gilts 
and  souvenirs!  Free  cola  brochure,  California 

Originals  (800)  8 16-5 1(H). 

BOOKS/PUBLICATIONS 
20%  OFF  COUNTRY  LIVING  HOOKS 

1,000+  titles.  Free  catalog:  Undei  the  Oak 
Books.  Dept.  2.  1 9501  e.  Cazmina  Plata. 
Queen  Creek,  AZ  85242  480-888-8802. 
EARN  WHILE  WRITING  OFF 
VACATION  EXPENSES.  Mandate  Products, 
877-828- 3644  toll-free,  or  www.mandale.com 

MANUSCRIPTS  WANTED.  Subsidy 
Publisher  with  75-vear  tradition.  Call 
1-800-695-9599 

BUSINESS  OPPORTUNITIES 
DORLING  KINDERSLEY.  Promote 

award-winning  books.  CDROMs.  $99 

investment  800-367-6260, 

FOR  SALF: "g ARDEN  SPECIALTIES,  Inc. 

Distributoi  ol  supplier  to  all 

Armstrong  Nu  !       rs  Gardens,  etc. 

714-534-6280. 


CARPETS,  X  UGS 


CARPET,  YIN S  L,  WOO  \  Rl  GS.  For  25 
years.  The  Top  Brands.  The  I  i  wesl  Puces. 
West  Carpet,  Dalton,  GA  800-5']     1976. 
L-800-789-9784  '.  ARPET  and  Rugs.  All 

I 

CAR:  II  Major  B 

1  i  lion  Ol  Berbers 

mi  Si 


BUY  SMART  First  quality,  warranted 
carpet,  vinyl,  hardwood,  ceramic,  laminate 
flooring  and  area  rugs.  Dalton' s  largest  outlet. 
Family  owned  and  operated  for  26  years. 
Guaranteed  low  prices.  Free  samples.  Ship 
anywhere.  Call  Carpets  of  Dalton  toll  free 

1-888-514-7446. 

CARPETOWN  since  1965  CARPET, 
vinyl,  hardwood,  tile,  oriental  rugs. 
(800)569-5184. 

At  Michael's  Carpet  in  Dalton,  Georgia  we 
have  a  full  line  of  Wear-Dated  carpet  styles 
and  colors,  plus  a  large  variety  of  Hardwoods, 
Vinyls  and  Rugs.  We  ship  anywhere.  Call 
for  free  samples.  800-375-9509. 

CHINA/CRYSTAL/SILVER       _ 

CHINA  FINDERS.  6565  44th  Street 

North,  #1005,  Pinellas  Park.  FL  33781. 

1-888-244-6239. 

#1-800-423-4390  SILVERWARE:  Obsolete 

flatware  replacements.  Silver  Ladies.  5650 

Central.  Toledo,  Ohio  43615 

#1-800-553-6693  LENOX  ONLY  Discon- 
tinued  China/Crystal  replacements  specialist. 
Lesley's  Lenox,  wvtw.lesleyslenox.com 

#1-800-562-2655  Discontinued  CHINA/ 
CRYSTAL/FLATWARE.  Most  Manufacturers. 
Buy/Sell,  www.chinarcplacements.com 
1-800-781-8900.  WE  MATCH  MOST 
PRICES.  DISCONTINUED  CHINA/ 
CRYSTAL/FLATWARE.  Large  Inventory. 
Buy/Sell  CUNTSMAN  EVTERNATIONAI, 
www.clintsmanint.com 
ATLANTIC  SILVER  and  China 
1-800-368-3153,  Sterling  Flatware.  Holloware 
and  China.  Active.  Inactive,  Huge  Inventory 
Discounted.  Charges  accepted.  We  also 
buj .  www.atlanticsilver.com 
DISCONTINUED  AND  Prenwncd 
Dinnerware.  Buy  and  sell  by  the 
piece.  CHINATOWN  1-888-757-8282, 
www.eclish.com 

^fSTA'"  DINNERWARE  -  Old  look  -  I  I 
(J  colors  (new),  discount  prices.  Place  settings, 
open  stock  &  new  color  PEARL  GRAY. 
l-8(H)-542- 1 203,  wwwxetroware.com 
GREAT  DISCOUNT  PRICES  FROM 
THURBER'S!  Save  up  to  609!  on  current 
china,  silver  and  crystal  patterns  from  all 
leading  manufacturers.  First  quality  guaranteed. 
Call  today!  1-800-848-7237. 

LENOX,  SYRACUSE,  Oxford.  Gorham 
discontinued  china/crystal.  Buy/Sell. 
1-800-619-6226. 

COOKING  SCHOOLS 

CULINARY  VACATIONS,  hands-on 

cooking  instruction  in  the  beautiful  countryside 
of  Provence  and  Normandy,  France  and 
Tuscany,  Italy.  Call  for  a  free  brochure 

1  -888-636-2073,  www.culinaryvacauonsinc.com 

CUPOLAS/WEATHERVANES 
WEATHERVANES  AND  CUPOLAS  - 

509!  Off  Sale!  America's  Largest 
Selection.  Free  Catalogue.  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696. 


EDUCATION 

Do  you  need  help  in  healing  your  hurting 
child?  CHILDREN'S  VILLAGE,  Inc. 
Miller  Residential  Treatment  Center,  Coeur 

il  Alone,  Idaho  specializes  in  healing  children 
suffering  from  severe  emotional  problems. 
Accredited  s<  hooL  Call  208-667- 1 1 89. 


FAMILY  REUNIONS 


REUNION  IN  THE  ROCKIES  Economy  - 
Deluxe  Accommodations.  14  Resort 
Destinations.  We  do  the  work!  Packages 
available.  Free  brochure  888-284-3686, 
www.vacationsinc.com 


FINANCIAL 


TOO  MANY  BILLS?  Free  Debt  Consolidation. 
One  monthly  payment  -  reduced  up  to  50%! 
Genus  Credit  Management  -  Nonprofit 
1-800-299-6778  (Ext.  1223). 


FURNITURE 


1-800-322-5850  HOUSE  DRESSING 
FURNITURE.  (Free  Brochure)  3608 
W.Wendover,  Greensboro,  NC  27407. 

CAROLINA  FURNITURE  DIRECT 

40%-60%  savings  on  major  brands  factory 
direct.  Insured  in-home  delivery.  For 
quotes  or  information  1-800-838-7647. 

CAROLINA  FURNITURE  WORLD- 
WIDE  ****  Save  up  to  60%  on  major 
brands.  White  Glove  Express  Delivery. 
Immediate  Quotes  Call  1-800-714-4448. 
After  6PM  EST  and  Saturday  1  -800-369-9868. 
FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927.  Free 
brochure.  Thomasville,  NC  336-472-0400. 

PORCH  SWINGS.  NC  crafted.  Any  length. 
Bankston  Swing  1-800-YO-SWING  (967-9464). 
www.micropublishing.com/bankston 
www.KennedyRocktr.com  The  Best!  Great 
Gift!  Colors  $199ea.S/H.  All  Outdoor  Lines 
Discounted!  Porch  Swings.  800-672-6962. 

GARDEN  GIFTS  "" 

PRIZE  PLANTS  Pet  Potty?  Keep  them  away 
with  Dog  Off  all.  It  works!  (805)  543-2395. 
UNIQUE  GARDENING  TOOLS  for 
birthday,  house  warming,  gardening  friend. 
createagarden.com 

WREATHS,  TOPIARIES,  Bonsai, 
Aromatherapy  &  Flowering  Gift  items!  We 
ship  anywhere  in  continental  U.S. 
www.ByTheVine.com  1  -888-298-4384. 

www.LIVINGWREATH.com  distinctive 
gifts,  lasting  wreaths,  all  regions.  Originator. 
Teddy  Colbert's  Garden:  Award  winning 
book.  The  Living  Wreath,  easy-to-plant 
wreath  bases,  exclusive  frames,  succulent 
cuttings.  P.O.B.  9.  Somis,  CA  93066. 
(800)  TEDDYS  1  orSASE. 

GARDENING 
BIRD  PROBLEMS  New  proven  products 
affordably  reduce  bird  problems.  Information 
$2.  Motion  Scarecrows  Inc.,  P.O.Box  1966, 
Ventura.  CA  93002.  Money  Back  Guarantee. 
www.nobirds.net  805-388- 1 770. 
BONSAI  SUPPLIES.  Largest  Selection. 
Catalog  $4.00.  Dallas  Bonsai  Garden 
1-800-982-1223. 

DEER  DAMAGE?  Virtually  invisible, 
high-strength  barrier.  Easy  to  install. 
1-800-753-4660. 

Sunshine  GardenHouse1  M  redwood  frame, 
poly-carbonate  panelized  kit,  easy  assembly. 
888-272-9333,  www.gardenhouse.com 
THE  BEST  West  Coast  Organic  Garden  Guide 
and  Seed  Catalog,  www.westcoastseeds.com 
Toll-free  fax  1-877-482-8822. 
WORMS  &  COMPOSTING  "Sunset" 
Special:  10%  off  December  orders  — 
www.yelmwonns.com  1  -877-339-6767. 


www.GardenHaven.com  -  Plants  ;|j 
gifts.  Herbs,  perennials,  topiaries, 
inspired  bath  products. 


GAZEBOS 


GARDEN  STYLE  GAZEBOS. 

Catalog.  Bella  Vista  Gazebos  800-600-a 

www.4gazebos.com 


GIFTS 


HAWAIIAN  FLOWERS  make  excel 
Holiday,  Birthday  gifts  -  brochure  1-81 
32FARMS.  www.hawaii-island.com/flow 
HAWAIIAN  GIFTS  for  everyone:  cane 
clothing,  jewelry,  ornaments,  ukule 
www.HawaiiGiftSite.com 


[ELI 


HOLIDAY  GIFTS,  Collectibles.  Shop] 
from  home.  Avoid  mall  crow 
www.giftsnideas.com 


PERFECT  GIFT  for  all  occasions.  Ita, 
Murano  Glass  Candies.  www.SaintLion.d  JORS 


GOURMET  CHOCOLATES 


ARIZONA  CHOCOLATE  CREATK 

Western  •  Animals  •  Roses  •  Holiday  Sh; 
Gift  Baskets  www.chocolateshapes.con 


HELP  WANTED 


*Pi 


CTAI 


EASY  WORK!  Excellent  Pay!  Asset! 
Products  At  Home.  Call  Toll  F, 

1 -800-467-5566  Ext.  11797. 


HERBALS 


GLUCOSAMINE  -  CHONDROI' 
SULFATE  same  as  national  brands.  SA 
50%.  Shop  and  compare  120's/2 
and  240's/39.99,  plus  tax.  S2.95J  j 
1-877-77VALUE. 


kSKAD 


HOME  FURNISHINGS 


WINDOW  ROLLER  SHADES  Ri  t 

Darkening,  Light  Filtering,  Lamin, 
1/800-482-9956,  F/x  501-954-9540. 


JEWELRY 


to 

BNCI 
DESIGNER'S  one-of-a-kind  and  Lid!4* 
Edition  necklaces.  1-800-484-6972  x, 
www.hythumbs.com 

milk  nn 


OF  INTEREST  TO  ALL 


MB! 


tokv 
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'i  rates 
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PEN  PALS.  Find  new  friends  in  the  L 
Writers  Club.  Send  stamp  for  applica 
P.O.Box  6033,  Los  Osos,  CA  93402.  F 
of  acceptance  reserved. 


PETS 


hm 


Pets  can  cover  themselves  pet  beds.  SIB  , 
DESIGNS,  Inc.,  POBox  2801 1 1,  Northr 
CA  91328. 


I  feniV, 
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REAL  ESTATE 


AAAA  FREE  Homes  and  Land  Li 
Olympic  Peninsula  Washington.  Call 
Relocation  Consultant  1-800-736- 
Windermere  Realty. 


MAUI  ON  YOUR  MIND?  New  deve 
homes.  Ocean  views.  Lahaina  $345,01 
$420,000.  Coldwell  Banker  Island  Prop: 
800-993-0079. 


IBM.  | 

"Fin* 
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MONTANA,    WYOMING    & 

MEXICO  Trees,  Creeks  and  Wild 
Many  properties  and  sizes  availableflljjjjjjjjr- 
35  acres  starting  at  $9,750.  Owner  Fin"" 
Guaranteed  Access.  Warranty 
Insured  Title.  Free  Brochure.  Toll 
1-800-682-8088.  Rocky  Moun 
Timberlands,  1315  East  Main,  Dept. 
P.O.Box  1 153,  Bozeman,  MT  59771-1 
406-586-8088.  New  Mexico  Off 
505-832-5232.  www.rockymountainumbe 

RECEIVING  PAYMENTS?  Lump" 
CASH  PAID  for  Real  Estate  Notes.l 
Settlements.  Lottery  Winnings.  1-800-476- 


I  7  2 


lUNSf 


CALL  1  -800-542-5585 


.  M  MOUNTAIN  affordable  acreages. 

I,   Washington,   Montana.   Easy 
is.  Free  information  800-942-5363. 

Eockymountainranches.com 

(ON A.  ARIZONA  Exclusive  Buyer 
sentation.  Buyer  Brokers  of  Sedona. 
0-282-2959;  \\  w  \\  .SedonaBuy  ers.com 
IESHARE  FOR  Sale  Two  Red 
ks.  R.C.I.  Resort.  Asking  $3,900  for 
.602-417-0175. 


RECIPES 


F.I.LENT   COOKBOOK,   easy, 

t  recipes.  "Cookin'  With  Cleophas" 
287-6723,  «  «  «  cookinwithcleoriias.com 


JDAY  FUDGE  Recipes.  Delicious. 
■oof,  $3.50.  Excellent  Holiday  Gift, 
vs.  POB  1 181,  Columbia,  CA  95310. 


RETIREMENT  LIVING 


IOR  SELECTIONS:  A  FREE  color 
zine  featuring  housing  choices  specifically 
ople  55+.  Available  in  23  regions  and 
mg.  Call  1-800-222-5771. 


CTACl  LAR  VIEW  home,  land 
ages.  Oregon's  finest  full  security 
mem  manufactured  housing  community. 
0-578-7271.  www  .easystreet.com/ 
andassoc/ 


TRAVEL/SPECIAL  EVENTS 


SKA  DISCOUNT  CRUISE  GUIDE. 

Compares  major  ships  itineraries  and 
800-544-9361. 


VACATION  RENTALS 


+  VACATION  RENTALS  on  the 

tf.  http://cyherrentals.com  Homes,  villas. 
)s  dir,ect  from  owners,  color  photos  & 
st  rates.  Or  call  1-800-628-0558  for 
written  guide. 


HY.VACATIONSPOT.COM  -  FIND 
VACATION  LODGING  YOU'RE 

KTNG  FOR  -  We  list  over  5.000  condos. 
s.  \illas  &  inns  around  the  world. 
h  through  quality  photos,  up-to-date 
descriptions  &  amenities,  at  no  cost  to 

pecial  offers  include  family  getaways 
millennium  specials.  Or  visit  to 
xir  vacation  property  to  over  12.000 

rs  every  day . 

ARIZONA 

ONA  -  BEST  \  ALUE  TRA\EL  PKG. 

:nient  Valley  Location,  Quiet  -  Spacious 
Daily  Activities  &  Resort  Amenities. 
1  class  golf  &  preferred  tee  times. 
>6-6341  or  www  .grandvi.stavacations.com 
d  Mountain  Golf  Resort. 


ONA.  LAKE  HAYASU  2bdrm/2bath 

5.  Family  reunions,  etc.  Walk  to  mo\  ies, 
rants.  English  Village.  800-315-6642. 
@efn.org  www.primopastimes.com 

CALIFORNIA 

CHFRONT  SAN  DIEGO,  miles 
:ach.  fully  equipped  condominiums, 
brochure.       800-248-5262. 
beachfrontsandiego.com 

HSIDE  RESER\  ATIONS.  Small 

Big  Beach.  Free  Brochure.  Pismo 

.  California.  888-GO  PISMO. 

MEL  Monthly  vacation  homes  close 
aps/beach.  Fouratt-Simmons  RE. 
S24-3829,  w  w  w  fouratt-simmons.com 

TRAL  COAST  -  Hearst  Castle, 
ji.  Shops.  Wineries.  Free  Brochure. 

ia.CA.(800l  464-0177. 

JNY'S  TAHOE  Lakefront  5  Star 
|  Sleeps  8.  Impeccable!  530-543-1414. 
tle@aol.com 


LAKE  TAHOE  1  ake  front  condo,  3br3ba, 

spa.  all  amen i tics,  skiing,  casino. 
800-299-3623,  E-mail  Robin@lightspeed  net 
MENDOCINO  Coast  Beachfront  Vacation 
Homes,  spas,  fireplaces.  1-800-359-4649. 
w  «  w  .pacific.net/-robisoii 
MISSION  BEACH  SAN  DIEGO  Ocean 
&  Bay  from  furnished  vacation  condos. 
Decks,  barbecues,  beaches  &  views. 
Corporate  welcome.  Day  /Week/Month 
w  w  «  thenen  e.com/beaches  (800)  779-7263. 
MONTEREY  BAY  oceanside  4BR  house, 
sleeps  13+.  nostalgic  village.  (408)  244-3456. 
NEVADA  CITY.  Furnished  Gold  Country 
Homes.  Real  Estate  Information  Available. 
Broker.  800-255-8071. 

PGA  WEST  -  GOLF  PACKAGES  AND 
VACATION  RENTAL  HOMES  in  La 

Quinta,  CA.  (near  Palm  Springs ).  Relax 
and  Enjoy...  Tennis...  and  Spa  La  Quinta. 
FEATURED  BY  LA  QUINTA  RESORT 
LEASING  800-388-1926. 

"ROOM  WITH  A  VIEW,  DINNER 
FOR  TWO."  Sausalito.  Casa  Madrona  Hotel. 
S199  per  couple  Sun-Thurs.  Nov-April. 
1-888-255-4540.  www  casamadrona.com 
S.  LAKE  TAHOE:  Cabins.  Condos  and 
Homes.  Free  Boat  docks.  Free  Bicycles  & 
Casinos  nearby.  AAA  Appmved.  Five  Brochure 
800-462-5397,  www.tahoev  acalionguide.com 
S.  LAKE  TAHOE  Sleeps  to  90.  I  Acre 
Retreat,  Hotaibs.  12'  Home  Theatre,  Reunions. 
Weddings.  Ski  Groups.  1-800-700-2022. 
SAN  DIEGO/Del  Mar  area  luxury  condos. 
Oceanfront  resorts.  Free  brochure. 
www.davestubbs.com  (800)  378-8221. 
SAN  DIEGO  OCEANFRONT 
BAYFRONT.  Largest  Selection.  Homes. 
Condominiums.  Cottages.  Penny  Realty. 
www.niissionheach.com  (800)  748-6704. 
SAN  DIEGO  Panoramic  Beachfront  Luxury 
Condo.  Great  Vacation  Spot.  (619)  428-3974. 
SAN  FRANCISCO.  B&B  in  San  Francisco. 
Economy  to  Luxury  apartment  suites 
w/spas.  Edward  II  Inn  800-473-2846. 
www.cityscarch.com/sfo/edwardiiinn 

SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by  weekend  and 
weeks.  800-260-2(U  1 .  w  w  w  cheshirc-rio.com 
TAHOE  LAKEFRONT  cabin  south 
Large  deck  over  the  lake  Contact  owner  at 
707-588-8469  or  Fax  4 1 5-925-0857. 


COLORADO 

BRECKENRIDGE.  Exceptional  condos 
Ski-in  Ski-out  or  walk  to  everything.  Private 
owners  ww ». rtntbreckenridge.com/lodging 
Rick  888-754-9282  or  970-635-0886. 
STEAMBOAT  SPRINGS  luxurious  vacation 
homes.  New  in  1 996.  3-minute  w  alk  to  slopes. 
Huge  space  &  spectacular  views, 
ww  w  .steamboat4iomes.com  1  -800-766-884 1 . 

PALM  SPRINGS  2br/2ba  condo,  pool, 
spa.  golf,  tennis.  800-824-6081  ext.00 
owner  direct  email  sdgolfers@aol.com 

HAWAII 

ACTIVITIES.  KAL  AI-PRINCEMLLF:, 
I.I  XURIOUS  HOME:  Panoramic  views. 
Jacuzzi.  Steambath.  Beaches  1-800-601-9483, 
http://www.garden-isle.com/jordan 
BEACH  HOUSES  -  KONA  1 .2.3  even  a 
4bedroom  that  sleeps  20  for  family  reunions. 
From  $55.00  night.  Can  equip  for  kids/ 
babies.  800-588-2800.  havvaiibcach.com 


BEACHFRONT  HOUSE  -  Kailua  Kona 
Watch  sunsets  and  dolphins  from  lanai.  1/2 
sleeps  4-6.  $200.  Owner.  (719)  260-9917. 
•BIG  ISLAND"  VACATION  HOMES 
w  ith  ALOHA,  alii  aina  realty.  808=982-5396; 
antan@qte.net 

HAWAII  AFFORDABLE  LUXURY 
Condominiums  Big  Island.  All  Amenities. 
Oceanfront  Properties.  1-800-344-7675, 
w  w  u  v  i-great-vacations.com/rentals/ 
HAWAII,  OAHU  -  Luxury  homes  and 
condos  Diamond  Head  Kahala  Kailua 
North  Shore.  Mary  Worrall  Associates 
(808)  739-4408.  www.worrall.com 
"HAWAII'S  BEST'  Kona  Private  Beach- 
house  with  waterfront  pool.  (808)  328-9571, 
www.konacoasthavvaii.com 

HAWAII'S  BEST  VACATION 
HOMES  Hundreds  of  properties  on  all 
islands  online  availability/reservations 
800-754-0905,  www.vacationhosts.com 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 

Condominium.  Tennis.  Pool.  Owner 

1-800-928-2750. 

KAUAI  BEACHFRONT  VACATIONS 

Kauai  North  Shore  Superb  Beachfront 

Cottages.  Condominiums.  Homes.  Details  on 

w  eb  at  800hawaii.com  or  call  1  -800-487-9833. 

KAUAI  BY  THE  SEA  homes  &  condos 

islandwide.  $52  to  $1000  daily.  800-767^707. 

http://www.prosser-realty.com 

KAUAI       FAIRWAY       HOME       - 

PRINCEVILLE.  Three  Master  Bedrooms. 

$l,450-$1.550/week.  PACKAGE  AVAIL. 

Brochure.  1-800-866-2539. 

KAUAI  POIPU  2bd/2ba.  spectacular. 

oceanview  condo!  Beach,  pool,  golf!  Owner 

(800)757-9969. 

KAUAI,  POIPU  2Br/2Ba.  Panoramic 

oceanview.  www.danoconnor.com  (925)  838- 

4103. 

KAUAI  POIPU  -  KIAHUNA  Oceanfront 

Complex  1-2BR.  Best  Prices.  Owner  Direct 

888-277-1009  Hawaii  time. 

KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $200/night.  Owner 
808-742- 1 509.  www.halehoku.com 

KAUAI-POIPU     New     Oceanfront 

Coastline     Cottages     808-742-9688 

www.coastlinecottages.com 

KAUAI,  POIPU  OCEANFRONT  condos. 

2BR  S 1 95. 1  BR  $  1 25.  www.chuckballard.com 

800-959-1911. 

KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 
KAUAI  -  POIPU'S  choicest  villas/condos. 
breathtaking  oceanviews,  designer- 
furnished.  OWNER:  1(800)  468-3992. 

KAUAI  PRINCEVILLE  Sealodge  ocean- 
front  condos.  fantastic  views,  owner 
800-585-6101  orwww.hestara.com 
KAUAI,  PRINCEVILLE:  Spectacular 
Oceanfront  Condominium,  Panoramic 
Views!  Elegant  2BR.  401-245-6956. 
KIAHUNA,  KAUAI.  Poipu's  best.  I  BR, 
sleeps  4.  877-491-5360. 

MAUI  ACCOMMODATIONS  -  FREE 
GUIDE.  Color  photos,  amenities,  rates 
8IX)-22 1-6118.  www  .mauiaccommtxJations.com 
MALI      BEACHFRONT     CONDO: 

Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002.  $60-180  Plush!!! 

MALT  BEACHFRONT  HOMES.  4  Bed 

room  on  a  Terrific  Swimming  beach.  Results 
RE,  Robert  N.  Hanson  (RA)  808-572-7709; 
www.MauiRealEstate.net 


MAUI  CONDO  2bd,  2bth  luxury,  heated 
pool,  hottub,  oceanview,  Owner  808-879-9226. 
MAUI  -  KAPALUA  Private  Oceanview 
Estate.  5BR/5BA.  Indonesian  decor. 
800-646-6574. 

MAUI  LUXURY  Villa  5BR.  5BA.  Pool,  View. 
Brochure  (888)  667-8890,  www.mauihale.com 
MAUI  OCEANFRONT  condo.  one/two 
bedrooms  from  $100.  Owner  800-733-3603. 
MAUI  VACATION  HOME,  LAHAINA; 
TROPICAL,  GARDENS,  POOL; 
3br2ba.  Walk  to  beach,  shops,  restaurants. 
Weekly.  Available  for  the  Millennium. 
(800)  707-4599. 

OAHU/NORTH  SHORE  Furnished 

Condos  -  Golf  •  Tennis  •  Beaches.  Estates 

Turtle  Bay  808-293-0600. 

POIPU  BEACH  Kauai.  New  studio 

apts.  near  the  beach,  $75.00  per  night. 

Toll  Free  877-742-9369,  Web  Site 

accommodationspoipu.com 

MONTANA 

MONTANA  LAKEFRONT  private  cabin 
near  Glacier  Park.  $950/$3,600  wkly/mo. 
406-755-1380. 

OREGON 

CHARMING  ROMANTIC  COTTAGE, 

directly  on  Rogue  River  in  Trail.  3BR2BA. 
Fireplace,  Spa.  $l,200/wk.  415-435-2469. 
OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963  http:// 
wwte.com/oregon/arcadia.htm 
SUNRIVER  Enjoy  an  executive  4  bedroom 
home.  Starting  at  $190/night  800-544-0300. 
www.sunriverinfo.com 

UTAH 

CONDO  7  minutes  from  2002  OLYMPIC 

Downhill-GS.  2BR2BA.  Pat  1-801-394-5910. 
snowskiutah.com  Incredible  Deer 
Valley/Park  City.  Pinnacle  Condo  Rental 
801-451-5244. 

WASHINGTON 

PEARLS  In  Washington  Coast.  Oceanfront 
Vacation  Homes.  All  Amenities!  1-888- 
70  BEACH  www.OCEANSHORES.COM 
QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936. 
www.rfrv.com 

MEXICO 

CABO  SAN  LUCAS  Beachfront 
Villas/Condominiums.  FREE  brochures 
1-800-745-2226.  www.cabovillas.com 
CABO  SAN  LUCAS  Vacation  Rentals. 
Real  Estate.  Fax  011-521-143-1162. 
email  Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

MEXICO:  MANZANILLO  Luxury 
private  staffed  Villa  with  pool.  1-7  bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct  Flights.  Las  Hadas  resort  privileges. 
1-800-860- 1 000-340266.  mexicanvilla.com 

WEATHER  PRODUCTS 
Weather  Stations  -  Davis  Instruments,  best 
prices.  877-249-477 1 ,  www.wxsystems.com 
WEATHER  SYSTEMS  Co. 
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Window  on  the  West 


BY       DAVID       LANSING 


Grace  in  the  ruins 


■  "Let  me  show  you  what  the  inside  of  an  earthquake  looks 
like,"  Gerald  J.  Miller  says,  stepping  into  the  Great  Stone 
Church  at  Mission  San  Juan  Capistrano.  The  dome  ceiling  is  a 
spiderweb  of  upside-down  crevasses  where  stones  seem  sus- 
pended in  midair.  Head  craned  back  in  amazement,  Miller  says, 
"We  have  no  idea  what's  holding  the  ceiling  up." 

The  damage  dates  from  1812,  when  a  massive  earthquake 
destroyed  the  mission  church.  Since  then,  Mission  San  Juan 
Capistrano — founded  by  Father  Junipero  Serra  in  1776 — has 
been  numbered  among  the  loveliest  ruins  in  the  world. 

But  ab  10  years  ago,  authorities  realized  that  the  mis- 
sion's picti  broken  walls  were  ready  to  collapse  com- 
pletely. Thai  vijller  stepped  in.  Administrator  of  the 
mission,  he  I  massive  effort  to  restore  what  he  calls  "a 
testament  to  (             ia's  unique  and  enduring  heritage." 


Following  Miller  through  the  grounds  is  like  traveling  in  a 
time  machine.  "This  tells  the  California  story"  Miller  says,  ad- 
miring one  recently  restored  church  wall.  "People  came  be- 
fore us,  they  struggled,  they  had  terrible  setbacks,  but  some- 
how they  survived." 

So  far,  Miller  and  fellow  preservationists  have  spent  $1.8 
million  to  aid  Mission  San  Juan  Capistrano.  Still,  he  esti- 
mates, another  $5  million  will  be  needed  to  stabilize  the  ru 
ins  of  the  Great  Stone  Church  and  restore  other  missi 
buildings,  such  as  the  adjoining  campanario,  or  bell  wall 

Is  it  all  worth  it?  There's  no  doubt,  according  to  Mill 
'These  majestic  ruins,"  he  says  looking  around,  "belon 
the  ages." 

For  information  on  Mission  San  Juan  Capistrano  restoi 
lion,  call  (949)  248-2047  or  visit  www.missionsjc.com.  ♦ 
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